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In order to improve the quality of shrimpi{openaeus vannamei) at refrigerated temperature (4+1°C), the
shrimp samples were coated with solutions of caind®, 0.5, 1, 1.5 and 2%), gelatin (0, 2 and 3#4) a
combination of them in 15 treatment group.Presam@atffect of the coatings was evaluated by
biochemical analyses, microbiological assays angipal measurements over 8th day of stotage.
The findings indicated that 1%chitosan and 3%geldiased coating was superior to others in
preservation spoilage, inhibiting oxidation, impeavent physical properties. The coating signifigantl
(p<0.05) reduced chemical spoilage as reflected iraptHtotal volatile basic nitrogen, microbial growth
as reflected in total and psychrotrophic bactertaint and lipid oxidation as displayed in peroxidéue
and thiobarbituri@acid compared to other treatment. Also, coatedrgiswith the optimized coating
were significantly (g0.05) indicated improvement in weight loss, colerraflected in a*, b* and L*
values andexture as reflected in hardnessnpared to other3.he optimized coating could enhance the
shelf life of shrimp under refrigerated storage.

Keywords: Edible coating, Chitosan, Gelatin, Shrimp
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