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Abstract

The objective of this study was to investigate effect of vacuum packaging on quality and shelf-life to tilapia
and hybrid catfish fillets. Quality of the fillets was determined by bacterial counts (psychrotrophic: PB,
mesotrophic: MB, and anaerobic bacteria: AB), physicochemical properties (pH, total volatile bases: TVBs,
trimethylamine: TMA, muscular hardness, cooking loss: CL, and color parameters including ‘L’, ‘a’, and ‘b’
values), and sensorial scores of raw and cooked fillets (appearance, odor, texture, and overall acceptability). The
results showed that vacuum packaging reduced PB and MB in catfish fillets by 1.27 and 0.57 logCFU/g,
respectively. It reduced PB of tilapia fillets by 1.49 logCFU/g, but had no effect on MB. Vacuum packaging
promoted growth of AB in fillets of both species. It suppressed TVBs and TMA in tilapia, buy suppressed only
TVBs in catfish fillets. Vacuum packaging produced no effect on pH, CL, color parameters, and sensorial scores
of raw and cooked fillets of both species. Using vacuum packaging extended shelf- life of tilapia and catfish fillets
by more than 50 and 30%, respectively.
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