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Effect of collagen/chitosan antibacterial sponge pad on salmon quality
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Abstract; To study the effect of collagen/chitosan antibacterial

sponge pad with clove oil on the quality change of tray-packed
salmon meat during storage, fresh salmon meat was packaged in
antibacterial sponge pad covered PE film, PP pad covered PE film
and only covered with PE film. After stored at 4 ‘C , with sensory
evaluation, weight loss rate, pH value, color difference value,
texture value, volatile base nitrogen (TVB-N), the total number
of colonies as evaluation indicators, the preservation effect of an-
tibacterial sponge pad on fresh salmon was investigated. The re-
sults showed that, during the cold storage period, the sensory

scores of salmon meat in each group showed a downward trend.
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Moreover, the weight loss rate, color difference, TVB-N and the
total number of colonies showed an upward trend; the pH value
first decreased and then increased. Except for the weight loss
rate, the indexes of the antibacterial sponge pad group were supe-
rior to those of the PP pad group and the blank group. The anti-
bacterial sponge pad could extend the shelf life of fresh salmon
meat for 2 to 4 days.
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pad; quality
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Figure 1 Trends of organoleptic evaluation of salmon
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Figure 2 Trends of weight loss rate of salmon
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Figure 3 Trends of color difference of salmon
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Table 1 Changes in texture of blank control group
of salmon

i 1] /d i /N FiBEtE/m] B/ mm PEIE P/ m]
0 10.424+0.87 0.4740.04 2.004+0.05 7.17+0.39
2 12.64+0.43 0.51£0.19 2.4840.24 6.56+0.64
4 15.5540.62 0.7440.15 1.83£0.23 6.64-£0.37
6 12.274+0.07 1.1640.12 2.1740.16 5.92+0.10
8 12.69+0.25 1.3040.17 1.984+0.20 5.33+0.37
10 10.814+0.27 1.4540.05 1.674+0.11 4.75+0.05
12 8.74+0.32 1.5640.27 1.494+0.02 3.69+0.34
14 7.58+0.91 1.5940.06 1.3240.06 2.98+0.21

*x2 PPHBHA=ZXEHMKREENL

Table 2 Changes in texture of PP pad group of salmon
ofE/d BEEE/N O ZNMEME/m] BEME/mm PEIEME/m]
0 10.424+0.18 0.4740.11 2.004+0.33 7.17+0.38
2 12.094+0.85 0.4240.08 2.014+0.05 7.77+0.55
4 14.70+0.29 0.664+0.19 2.254+0.14 6.58+0.25
6 13.3340.43 1.1340.01  1.9840.09 5.73+0.07
8 12.67+0.17 1.2940.12 2.054+0.08 5.42+0.13
10 10.794+0.31 1.3840.06 1.8540.23 4.59+0.26
12 9.33+0.62 1.4140.03 1.474+0.17 4.33+0.20
14 8.48+0.04 1.4540.24 1.244+0.33 3.61+0.18
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X3 NESETRA=XEANRMEETWL
Table 3 Changes in texture of antibacterial sponge pad

group of salmon

Wy /d o BEEE/N MR/ m] SR /mm THEE/ m]
0 10.4240.08 0.4740.02  2.00£0.14 7.1740.31

2 14.91+0.45 0.67+0.13 2.10+0.07 6.671+0.25

4 16.20£0.37 0.67+0.17 1.84+0.11 6.274+0.13

6 17.12£0.62 0.944+0.04 1.924+0.16 6.0140.35

8 16.73+£0.18 1.1540.10 1.854+0.08 5.5640.67
10 17.64£0.04 1.23%0.25 1.7220.18 5.3720.46
12 14.31£1.03 1.30%£0.06 1.7620.22 5.0940.23
14 11.73£0.08 1.274+0.12  1.51+0.04 4.884+0.13
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Figure 4 Trends of pH value of salmon
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Figure 5 Trends of TVB-N value of salmon
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Figure 6 Trends of total number of colonies of salmon
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