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Abstract : Application of edible films and coatings with natural active compounds for enhancing storage stability of food
products is a promising active packaging approach. Shrimp are generally known as valuable seafood products around the
world because of their delicacy and good nutritional. However, shrimp is highly vulnerable to quality deterioration associated
with biochemical, microbiological or physical changes during postmortem storage, which results in the limited shelf life of the
product. Chitosan is considered as a functional packaging component for maintaining the quality and increasing the shelf life of
perishable foods. The present study was conducted to evaluate edible coating of crab chitosan containing variable levels of
ethanolic  extract  of  Spirulina  on  microbiological  (mesophilic  aerobic,  psychrotrophic,  lactic  acid  bacteria,  and
enterobacteriacea), chemical (pH, TVB-N, TMA-N, PV, TBARS) and sensory (odor, color, texture, taste, and overall acceptance)
properties of shrimp during refrigerated storage. Also, textural and color characteristics of coated shrimp were performed.
According to the obtained results, crab chitosan in combination with Spirulina extract was very effective in order to extend the
shelf life of shrimp during storage in refrigerated condition.
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