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Abstract : Food packaging, is an important discipline in the area of food technology, concerns preservation and protection of
foods. The objective of this research was to determine of the effect of whey protein based edible coating on the moisture loss
and sensory attributes of fresh mutton after 0, 1, 3 and 5 days at 5° C. The moisture content, moisture loss and sensory
attributes (juiciness, color and odor) of the coated and uncoated samples were analyzed. The results showed that, moisture
content, moisture loss, juiciness and color of the coated and uncoated samples have significant differences (p < 0.05) at the
intervals of 0 to 1 and 1 to 3 days of storage. But no significant difference was observed at interval time 3 to 5 days of storage
(p > 0.05). Also, there was no significant differences in the odor values of the coated and uncoated samples (p > 0.05).
Therefore, the coated samples had consistently more moisture, juiciness and colored values than uncoated samples after 3 days
at 5° C. So, whey protein edible coating could enhance product presentation and eliminate the need for placing absorbent pads
at the bottom of the trays.
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