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Study on Preservation Effects of Chitosan Containing Allyl Isothiocyanate on the Storage of Crucian Carp
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Abstract
ing effect of 1.5% allyl isothiocyanate ( AITC) combined with 2% chitosan on the quality of Crucian carp during4 °C of storage was investiga-

(School of Food and Pharmacy , Zhejiang Ocean Universi-
[ Objective | To study the preservation effects of chitosan containing AITC on aquatic products during storage. [ Method | The coat-

ted. [ Result] The sensory quality was significantly improved in Crucian carp treated by coating of allyl AITC combined with chitosan , compared
with chitosan coating and the control. The increase of pH,total volatile basic nitrogen content, fat oxidation and the total bacteria amounts of
Crucian carp treated by coating of AITC combined with chitosan, compared with chitosan coating and the control. These results showed that
coating of AITC combined with chitosan could more effectively maintain the good quality and could extend the shelf life of Crucian carp. [ Con-

clusion] The study can provide basis for developing new type and safety preservation method for aquatic products.
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