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(D= Control , C= Acid , B= Chitosan crab , A= Chitosan shrimp)
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(D= Control , C= Acid , B= Chitosan crab , A= Chitosan shrimp)
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(D= Control , C= Acid , B= Chitosan crab , A= Chitosan shrimp)
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(D= Control , C= Acid , B= Chitosan crab , A= Chitosan shrimp)
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(D= Control , C= Acid , B= Chitosan crab , A= Chitosan shrimp)
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(D= Control , C= Acid

, B= Chitosan crab , A= Chitosan shrimp)

Lot 2y yally A ghaally Gl siSIl Alalaal) AEAN dland (cfu) @) oigsll Allaal) Las) dasi .9 Jgaa

CDlalaal) OAY Baa

D C B A 259)
10 x 100 10 x 100 10 x 100 10% x 100 0
10% x 200 102 x 30 10> x 9 10% x 11 1
10° x 250 10 x 31 10% x 11 10° x 16 3
10* x 278 10° x 38 10 x 13 10* x 20 5
10° x 150 10* x 40 102 x 15 102 x 29 7
10° x 440 10° x 60 10° x 40 10° x 45 10
10° x 495 10° x 76 10° x 42 10° x 51 12

(D= Control , C= Acid , B= Chitosan crab , A= Chitosan shrimp)
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(D= Control , C= Acid , B= Chitosan crab , A= Chitosan shrimp)
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Assessment the quality and freshness of Khishni Liza abu L.
stored at refrigeration and treated with chitosan using
microbiological, chemical and sensory indicators
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Basrah, Basrah , Iraq
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Abstract. A study carried out to evaluate the quality and freshness of Khishni Liza abu L. preserved under
refrigeration at 4+1°C and treated with 1% chitosan for 12 days. Chemical composition: (protein, lipid
,moisture and ash) Chemical indices: (pH , TVN, TBARS and FFA), sensory indicators (Color, smell, texture
and general appearance), microbiological tests (Total count, coliforms, psychrophilic bacteria, lipolytic
bacteria, proteolytic bacteria and fungi) were estimated. Results showed the feasibility of preserving Khishni
fish under refrigeration at 4+1°C and treatment with 1% chitosan up to 12 days of storage. Changes in
sensory, chemical and microbiological properties manifested in untreated fish for 3 days. This indicated the
beginning of deterioration and unacceptable appearance. Results demonstrated also the importance of good
handling of fish from catching until reaching the final consumer by refrigeration.

36



