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ABSTRACT

The research was to study the effects of modified ice on the quality of whole and fillet red tilapia
(Oreochromis niloticus x Oreochromis mossambicus) during storage. A mixture of crushed ice, salt and
selected chemicals were employed compared with the control (ice + 3% NaCl). The quality of red tilapia
during storage of 7 and 20 days was evaluated by means of total volatile base (TVB), pH, peroxide value,
thiobarbituric acid reactive substances (TBARS) values, color values, sensory evaluation and total viable
counts. It was found that the combination of ice with salt and 0.1% chitosan showed the slow down the
formation of TVB values to a significant extent in comparison with storage in control. A combination of
ice with chitosan also allowed a better control of pH and TBARS values formation as compared with the
control. Sensory results indicated that red tilapia kept in ice mixed with 0.1% chitosan had a shelf-life of 7
and 20 days compared with that of the control 3 and 16 days, respectively. This work demonstrates that
the combined use of ice and 0.1% chitosan for the storage of red tilapia can be recommended to improve

the quality and extend shelf life of the fish.



