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Effects of chitosan composite coating on the quality of

mantis shrimp during refrigerated storage
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Abstract: To investigate the preservation effect of chitosan com-
posite coating on refrigerated mantis shrimps, taking the mantis
shrimp as the subject, the chitosan, vitamin C, and corn starch
as the coating materials, and the sensory evaluation, total colony
(TVC), pH, volatile base nitrogen content (TVB-N), thiobarbi-
turic acid (TBA) as the investigation index, the effects of chi-
tosan-Ve-corn starch composite coating on mantis shrimps was
studied. Results: the chitosan-V¢-corn starch composite coating
group was effectively delayed the increase of the TVC, pH value,
TVB-N value and TBA value of mantis shrimp samples ., and the

effect was better than that of the control group and chitosan
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group. Compared with the control group, the composite coating
of chitosan-V¢-corn starch could extend the shelf life of refrigera-
ted mantis shrimps by 2~3 days.
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Figure 1 Changes in sensory scores of refrigerated

mantis shrimp
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Figure 2 Changes in TVC of refrigerated mantis shrimp
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Figure 3 Changes in pH of mantis shrimp during

refrigerated storage
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Figure 4 Changes in TVB-N of refrigerated

mantis shrimp
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Figure 5 Changes in TBA of refrigerated

mantis shrimp

26.3%0  BLIISE R — A R C—FORTEM & 43 I [ AT 1A
JUE 2% 0 hf e 7 4 PR S R A AR HE R O ) B SR

3 én e

FERME AR C TREME SIRBEAMESLE T
S V2 SO 1) SRR L AL BB R R B AL L e
B AR C IOREMESRBEAN S RMER T
2~3 d. JELETT DIZ A Uk B X S 0 W ) 2 T O T 48
TN AT R IR A R O B LA

S % Uk

L1 RXUENS . 5. B X UR A S A PR EE R A DL [T & dh
B2, 2010, 31(14) ; 294-298.

L2 ARV 8. A W 08 Gk 700 7 7 0060 i ob g 7 B 78 (DL A . i
VLR2#, 2014, 5-13.

(3] #oell, tRE R, 2%, % mir b fkf & e —u®
WA K 52 A IRAG M F A B L AE S e B S I LT . =
B R 2R CARPBL2ERRD . 2010, 32¢6) : 695-701.

[4] QIU Xu-jian, CHEN Sheng-jun, LIU Guang-ming, et al.
Quality enhancement in the Japanese sea bass (Lateolabrax
japonicas) fillets stored at 4 ‘C by Chitosan coating incorpo-
rated with citric acid or licorice extract[]J]. Food Chemistry,

2014, 162: 156-160.

FHRAEE . AREESARENSHIERELROKN

[51 NA'S, KIM J H, JANG H J, et al. Shelf life extension of
Pacific white shrimp (Litopenaeus vannamei) using chitosan
and e-polylysine during cold storage[ J]. International Journal
of Biological Macromolecules, 2018, 115; 1 103-1 108.

[6] OJAGH S M, REZAEI M, RAZAVI S H, et al. Effect of
Chitosan coatings enriched with cinnamon oil on the quality
of refrigerated rainbow trout[ J]. Food Chemistry, 2010,
120, 193-198.

L7] Em. AT 5L b 8 40 Kk Bi WOs-TiO, /€ Hy & 5 W15 A R
B A B HoOE AL PERE AT SE LD T AR ARl K2
2016 1-5.

(8] 2 M, MAAL, BUKMK, 5. 52RHE/ TR UE B 3 W AL & IR
il s SR AT 0], Wb TR 2 BE 4R . 2014, 34(3): 59

[9] HEwefle. Ve — 52 BOMH AT B 1k 52 5 3 M8 O o A Ak ity BIF 58 .
AR, 2004, 25(11) . 329-332.

[10] F o, BARVE R — 50 RMH 5 PG Pk BB T 90 J A6 22 5% R fif

g AICD]. B A KA, 2013, 11-48.

1] A 220K ST hn, 55, S8 UR AL B X o [ 00 0R & 1
(1], &k Tl B, 2018, 39(9): 278-282, 289.

[12] MOSFER M, AL- DAGAL. Extension of shelf life of whole
and peeled shrimp with organic acid salts and bifidobacterial J].
Journal of Food Protection, 1999, 62(1): 51-56.

[13] MU Hong-lei, CHEN Hang-jun, FANG Xiang-jun, et al.
Effect of cinnamaldehyde on melanosis and spoilage of
Pacific white shrimp ( Litopenaeus wvannamei ) during
storage[ J]. Journal of the Science of Food and Agriculture,
2012, 92, 2 177-2 182.

[14] SHAM S 1, NISA K U, RIAZ M, et al. Shelf life of shrimp
(Penaeus merguiensis) stored at different temperatures[J].
Journal of Food Science, 1990, 55(5): 1 201-1 205.

[15] L1 Ying-chang, YANG Zhong-yan, LI Jian-rong. Shelf-life

extension of Pacific white shrimp using algae extracts during

refrigerated storage[]]. Journal of the Science of Food and

Agriculture, 2017, 97(1) . 291-298.

22 G v T Xk MR Y R R o BT A RO

WrFE[DI. S . WL TR K%, 2011: 56.

[16] JETE R R A

(EBF 76 )

(3] k5, Mid, SO, %, & RS LA A HLARE 19 3h
NSRRI D] e P TR, 2012, 23
(10): 1 146-1 150.

C4] BRI, WA, TRIR . 5. /N Kobg AL A 1 5% 1k
Bt ]. sl @ 3h1k, 2014, 36(15): 129-132.

(5] kR, BERM, FIKk, 5. S B HLEE A /NE 3 ) 2% 5y
BrLTd. HlsEr B 3hk, 2013, 35¢11): 5-7, 29.

[6] HIBF, BREMS . SEAK, 5. 05 AWLES A8 o Wl T8 1%
TRz gheE L] las A, 2011(3) : 332-339.

[7] LIU Yan-jie, WU Ming-yue, WANG Gang, et al. Method for

structural optimization design of wafer handling robot arms[]J].

Journal of Mechanical Engineering, 2015, 51(1); 1-9

[8] THM, @ik, BAM. TALHLAE AR E s & 2 HArn b
PAL BT ELT ). HURL 2 S8R, 2016, 35(2) . 241-246.

Lo B, PV, Jrakiddi, 45, — b i o o 43065 S B 2% A WL 2
H 2 BAr A it 0], ALk, 2017, 34(7): 1-9

[10] MpLF-, KM, FRIET, %, = A i1 B Delta I B T

BRI 7 000, BUBRC TR 4R 2016, 52(19), 9-17.,
D10 F . P E BB . 45 2 DM, R B TL PR

HARHRAL, 2002 452-844.
[12] DEB K., PRATAP A. AGARWAL S, et al. A fast and elitist
multiobjective genetic algorithm: NSGA-II[ J]. IEEE Transca-

tions on Evolutionary Computation, 2002, 6(2) . 182-197.

119



