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The effect of grape seed extract nanoparticles/pullulan coatings

on the quality of salmon fillets
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Abstract: Objective: This study aimed to improve the

preservation properties of pullulan (PUL) coating and prepare

preservation  materials with  sustained-release  properties.

Methods: GSE nanoparticles were prepared by grape seed extract
(GSE), chitosan and y-polyglutamic acid. GSE nanoparticles of
different quality were added to the PUL coating solution to
The

prepare GSE nanoparticles/PUL coatings. preservation

properties of GSE nanoparticles/PUL coatings on salmon fillets
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were evaluated. Results: Compared with untreated fish fillets, the
total number of bacteria in fish meat was reduced, and lipid
oxidation and protein decomposition were delayed by 1.08 % GSE
nanoparticles/PUL coating. In addition, after fish fillets were
treated with 1.08% GSE nanoparticles/PUR coating, the protein
solubility was increased by 38. 8%, and the activities of
superoxide dismutase and glutathione peroxidase were increased
by 4.02 U/mg and 0.20 U/g, respectively. Conclusion: The GSE
nanoparticles/PUL  coatings were prepared with  good
preservation properties, which can extend the shelf life of salmon
fillets for 5~7 days.

Keywords: grape seed extract nanoparticles; pullulan; coating;

salmon; fillet; preservation
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Figure 1 SEM images of GSE nanoparticles
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Figure 2 Effects of the coatings on sensory score

of salmon fillets
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Effects of the coatings on freshness index of salmon fillets
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Figure 4 Effects of the coatings on antioxidant enzyme activity of salmon fillets
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salmon fillets
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