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Table 1 Changes in the amount of inhibitory properties of free radicals in different concentrations

100g/ml Img/ml

10mg/ml 100mg/ml

0.17°+14/2 0.09£19.95

0/31%429/28

0.04"+37.46 T

*Different capital letters (A-D) in each row indicate a significant difference between treatments (p <0.05).
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(TPA) st Gy, PRI

5> Sl Sl Gl ol slaesls ganslis ke

oslizaal U Laesls 281 sy ol Jiolesl 350 (glaos S

Table 2 Changes in the stiffness of the fillet tissue during ten days of storage*

Tenth day Fifth day first day Treatments
1.49+0.24 B 1.45+0.32 5 2.27+0.39 A C
1.64+0.01 4 1.54+0.02 4 1.64+0.01 A° T

* Data are reported in two replications in terms of (Mean + SD value).
“The similar small letters (a-b) in each column and similar capital letters (A-B) in each row indicate a
significant no difference (p<0.05) based on the Duncan test between the data.
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Table 3 Total microbial load changes during ten days of storage*

Tenth day Fifth day first day Treatments
9.41 £0.203 A 7.51+0.31"5 5.01 +0.24 ¢ C
8.74+0.76 A 6.37+0.204 % 5.01£0.24° T

"Data are reported in two replications in terms of (Mean = SD value).
“The similar small letters (a-b) in each column and similar capital letters (A-C) in each row indicate a
significant no difference (p<0.05) based on the Duncan test between the data.
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Table 4 Changes in the amount of psychrotrophic bacteria during ten days of storage*

Tenth day Fifth day first day Treatments
8.37+0.37" 7.01 £0.38 5.13£0.34 & C
7.46+0.13%° 6.39 £ 0.06 496+0.67 T

"Data are reported in two replications in terms of (Mean = SD value).
“The similar small letters (a-b) in each column and similar capital letters (A-C) in each row indicate a
significant no difference (p<0.05) based on the Duncan test between the data.
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Table 5 Sensory evaluation during ten days of storage

TD10 CD10 TDS CD5 TD1 CD1 Parameters
0 2 0 1 1 0 Smell
4 4 2 4 3 4
0 0 2 0 2 1
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0 0 1 0 1 0
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ABSTRACT

ARTICIE INFO

Fish is one of the most important and valuable sources of protein, fat and energy,
but it is verycorruptible and will be corrupted faster than other meat dishes. The
present study was carried out to determine the effect ofSpirulina algae chitosan
coating on maintaining the quality of Huso huso fresh fillet during storage
in refrigerator.Fresh fillets of chitosan solution (1%) containing 1% algae extract,
treated and stored in a refrigerator.Microbial and chemical tests including total
bacterial count and psychrophilic bacteria, pH, TBA as well as sensory evaluation
were performedperiodicallyforallspecimens and measured for DPPHeagla.For
algae - containing coatings, the total bacterial load was 2.56x10° cfu/ml and on
the fifth day it was still in acceptable range for human consumption, but in control
samples, 3.81x10"cfu/ml it was five days that exceeded the limit. Serum bacterial
levels for control treatment were significantly higher than that of extract
containing chitosan coatings and TBA values were significantly higher in the
control fillets than in the first treatment, while the pH values in the control
samplewith the treated sample, there was no significant increase. Current study
showed that using algae extract containing chitosan coating can prevent bacterial
growth in freshfish fillets and maintain its sensory properties including texture,
smell, color and general acceptance. And increased the fishstorage period in the
refrigerator.
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