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Abstract 
The effects of chitosan coating on quality and shelf life of silver carp during frozen storage were 

investigated. Fish samples were treated with aqueous solution of 2% chitosan, and then stored at −3 °C for 30 
days. The control and the treated fish samples were analyzed periodically for microbiological (total viable 
count), chemical (pH, TBA, TVB-N, K-value), and sensory characteristics. The results indicated that the effect 
of chitosan coating on fish samples was to retain their good quality characteristics and extend the shelf life 
during frozen storage, which was supported by the results of microbiological, chemical, and sensory evaluation 
analyses. 
 


