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Preservation Effects of Coating Film with Chitosan-caffeic Acid Derivative on Sea Perch during Storage
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Abstract Sea perch was taken as test materials and soaked with 5 different solutions (0.20% caffeic acid, 2% chitosan, 0.20% caffeic acid
and 1. 8% chitosan, 2% chitosan-caffeic acid derivatives and sterile water). By determining the changes of total volatile basic nitrogen( TVB-
N), total bacterial colonies, pH, water holding capacity and sensory evaluation during 4 days of cold storage at 4 “C, the preservation effect
of coating with composite film of chitosan and caffeic acid derivatives on sea perch was discussed. The results showed that compared with the
samples treated with sterile water, four other treatments could delay the increase of total volatile basic nitrogen content, total bacterial colonies
and pH, and reduce the decrease of water holding capacity. Among five treatments, coating with 2% chitosan-caffeic acid derivative had the

best preservation effect on sea perch.
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Fig.1 Changes of sensory score in sea perch during cold storage
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Fig.2 Changes of TVB-N content in sea perch during cold storage
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cold storage
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Fig.4 Changes of pH in sea perch during cold storage
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Fig.5 Changes of water holding capacity in sea perch during

cold storage
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