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1- Fourier-transform Infrared Spectroscopy
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Abstract

Due to the rapid spoilage of fish, it is necessary to use new methods of packaging such as
coating with natural antioxidants. Chitosan has been well received as a natural preservative
due to its renewable properties and similar structure to cellulose. Also, phenolic compounds
in tea and cinnamon and its antimicrobial and antioxidant properties have been considered in
the packaging of protein substances that are prone to high corruption. In this study extracts of
0.05% tea, 0.5% cinnamon tea, and solution of 2% chitosan-cinnamon tea were prepared.
Characteristics of oxidation, chemical changes, microbial analysis and FTIR spectroscopy
were examined on trout fillets covered with extracts on 0, 5, 15, 20 days during storage in the
refrigerator (4°C). The results showed that coatings containing extracts and chitosan had
significant effects at the level of 5% in reduction of microbial load, volatile nitrogen bases
and thiobarbiotic acid. Based on FTIR findings, the control sample showed the highest
oxidation rate and the sample treated with chitosan extract, tea and cinnamon tea showed the
lowest oxidation rate. Covering trout fillets with cinnamon tea and tea extract increased
antimicrobial properties, but combining it with a powerful antioxidant such as chitosan has
higher effectiveness. Chitosan-cinnamon tea cover can be used to improve the quality of fish
fillets and increase its shelf life.
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