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Effect of Chitosan Oligosaccharide on Preservation of Beef of
Gelatin—Chitosan Composite Films

XU Honglei, WANG Yazhen, XIE Jing, LILi, XUE Bin, SHAO Zehuai, HUA Xinyi, SUN Tao"
(College of Food Science and Technology, Shanghai Ocean University , Shanghai 201306, China )

Abstract: Chitosan-gelatin composite films were prepared. The effects of chitosan oligosaccharide
on gelatin-chitosan composite films were evaluated. The mechanical,antioxidant,antibacterial
properties and preservation of beef of the composite film were evaluated. The results showed that the
tensile property of the film was increased,but the other mechanical properties were decreased. The
antioxidant property and the antibacterial property of the film were improved greatly. The
preservation effect of chitosan/gelatin/chitosan oligosaccharide composite film was improved greatly.
The shelf life of beef can be extended for 6 days by chitosan oligosaccharide.
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Table 2 Physical properties of chtiosan—-based composite films

It B | BUKEIEMP | WK% | KB RE(WVP) | K%
A 2:1 0.055+0.017 82.70+1.43 20.29+4.23 40.05+3.64 0.18+0.015 35.3+2.1
B 231213 0.062+0.013 77.53+0.58 50.02+2.17 5.00+0.39 0.23+0.009 472432
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Table 4 Changes of color in different conditions

T T N
0

4.00+0.00 4.00+0.00 4.00+0.00
2 4.00+0.00 4.00+0.00 4.00+0.00
4 4.00+0.00 4.00£0.00 3.84+0.55
6 3.86+0.55 4.00+0.00 3.52+0.45
8 3.58+0.55 3.92+0.45 3.17+0.55
10 3.05+0.45 3.79+0.55 2.69+0.55
12 2.70+0.45 3.51+0.55 1.73+0.45
14 2.47+0.55 3.36+0.45 1.41+0.00
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