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Effects of Tea Polyphenol-Sodium Alginate Coating on Grass Carp
Quality during Storage

HAO Zi-na, FENG Shuo, ZHAO Kai, CHEN Si-yu, JI Mei-ran, CHANG Bao-xian’

(College of Food Science and Engineering, Jinzhou Medical University, Jinzhou 121000, China )

Abstract: The feasibility of tea polvphenols—sodium alginate composite coating on fish preservation was studied in
this paper. The water retention capacity, pH value, total number of microbe colonies, TVB-N, TBARS value and tex-
ture of fish were evaluated by using different concentrations of tea polyphenols (0. 1%, 2%, and 3% (m/m))., mixed
with sodium alginate as coating material. The experiment result showed that the change of fish quality with the tea
polyphenol —alginate sodium coating was significantly smaller compared with the control group. and the higher the
content of tea polvphenols used in the coating content, the better the fish quality was maintained. Therefore, tea
polyphenol—sodium alginate coating could effectively control the deterioration of fish quality, and had good fresh-
ness preservation effect. In addition, the group of 3.0% tea polyphenols plus sodium alginate coating had the best
preservation effect, which could effectively prolong the storage period of fish for about 6 days.
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