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ABSTRACT

EEL I REN L NI SR The objective of this study was to estimate the effects of chitosan (CH)

coating in combination with montmorillonite (MMT) on the bacterial (total viable count (TVC) and
psychrotrophic (PTC) bacteria), biochemical properties (total volatile bases- nitrogen (TVB-N), pH and
thiobarbituric acid (TBA)) and sensory assessment of the rainbow trout fillets during refrigeration storage (4
+1°C).
The fillets were randomly divided into three groups including control, CH and CH-MMT, then

stored at 4 °C.

Corresponding maximum levels of TVC were 8.17, 7.42, and 6.40 logio cfu/g in control, CH, and
CH-MMT, samples, respectively, while maximum levels of PTC were 9.00, 8.00, and 7.00 log1o cfu/g in control,
CH, CH-MMT samples, respectively. We conclude that MMT demonstrate a synergistic effect in retarding of
bacterial growth when used in combination with CH. These results confirmed that the MMT can be acted as
an efficient antibacterial factor for increasing the antibacterial activity of CH. The coated samples retarded
the increase in the contents of TVB-N, pH, and TBA during storage. Therefore, the application of MMT cannot
prevent the fillets from lipid oxidation. According to the obtained results, it can be concluded that the MMT
is lack of antioxidant properties.
All the results proved that incorporation of MMT and CH into the material coating were of

significantly higher quality throughout storage.
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