rg Frontiers in Food, Drug and Natural Sciences (2025), Vol 1: 16-21
; g
\ o ] An international peer-reviewed online journal
Y : o
v Available online: fd-science.com pen Rccess
Research Article

Effects of chitosan coating on the quality of Rainbow trout fillet
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ARTICLE INFO ABSTRACT
This article was previously published The aim of the present study was to evaluate the effects of chitosan
in Persian Journal of Seafood Science coating on quality and shelf life of fresh Rainbow trout (Oncorhynchus

and Technology (2015, 1: 12-15). . . . . .
However. the g;;umal,ss name W5as mykiss) in refrigerator (5+1 °C). Fishes were slaughtered quickly and

changed to Frontiers in Food, Drug fresh samples were treated with a solution of 2% (w/v) medium
and Natural Sciences (FDNS). For the molecular weight chitosan dissolved in glacial acetic acid randomly and
citation purposes and courtesy of the stored in refrigerator for 15 days. Then all the samples were
authors, this article is re-published in . . . .

FDNS. investigated for psychrotrophic bacteria count and also sensory

analysis within 3-day intervals. As shown results illustrated that the
initial bacterial load was 2.51+0.3 logi1o0 CFU g in chitosan coated
samples followed by 2.93+0.5 logio CFU g in control samples. These
values were increased to 6.51+0.3 and 8.5+0.5 logio CFU g for
chitosan coated and control samples, respectively. Thus, it could be
concluded that chitosan coating can retard the microbial growth for
treated samples and also extend the shelf life of Rainbow trout in
refrigerator significantly (P<0.05).
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