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Abstract

The purpose of this study was to use the effectiveness of different chitosan's and cooking methods on
the formation of heterocyclic aromatic amines in fish fillet of Beluga (Huso huso). For this purpose,
the natural preservative effect of 1% acid-soluble chitosan and 1% oligosaccharide chitosan on days O,
8 and 16 was used to determine the proximate composition, pH, PV, TBA, TVN and the total TVC
microbial load in the Huso huso. The sample containing 1% acid-soluble chitosan showed the least
change and the differences among treatment were significant (P<0.05). Also, in evaluating the
heterocyclic amines (HAAS) in cooked samples , HAAs and cooking loss changes in all treatments
increased during cooking at 0, 8, and 16 days after refrigerated storage (P<0.05). The fried samples
with 1% oligosaccharide and acid soluble chitosan had the least amount of HAAs and cooking loss.
The results of this study showed that chitosan 1% could prevent corruption in the fish fillet during
storage in the refrigerator and could prevent the production of harmful and mutagenic compounds
during cooking.
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