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Abstract

In order to enhance quality and shelf life of food materials, different methods were applied in
food industry. In this study,the effect of chitosan (C) coating incorporated with marjoram
essential oils (EO) on chemical and microbial parameters of rainbow trout fillets were studied
at 4 °C. For this purpose, aqueous solution of C 2% (w/w) was provided in the form of two
treatments: C without essential oil (EO) and withconcentration 0.5% (v/w) of Marjoram EO,
then applied as a coating on the fillet. All samples were stored in the refrigerator (4+1°C) for
20 days.Thefillet without coating (control) and coated fish samples were analyzed
periodically each 7 days of storage time (0, 7, 14 and 21 days) for chemical (PV, TBA, TVB-
N) and microbial (Psychrophilic and Pseudomonas bacteria). The results indicated that
coated samples with C incorporated withmarjoram EO had the lowest bacterial load and
rancidity indices and showed a better inhibition effect followed by coated fillet with C 2%
without EO. Due to the limitation of synthetic antioxidant usage and consumer tendency to
natural antioxidants, 0.5% marjoram EO can be introduced as an efficient antioxidant as well
as chitosan coating for increasing the rainbow trout fillet shelf life in the food industry.
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