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Edible Coatings and the Effects on Seafood Quality
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Abstract Seafood is highly perishable during processing and preservation. Edible coatings can improve the quality of seafood products and

extend their shelf life during processing and preservation by retarding microbial growth, reducing moisture loss, lipid oxidation and protein deg-

radation. The various types of edible coatings and their effects on seafood quality were reviewed.
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