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Abstract

Omega-3 fatty acid is used in daily healthy diet and plays an important role in prevention of
disease. Being a considerably main source of Omega-3 fatty acid groups, fish preservation
against oil oxidation and any other similar causatives seems quite necessary. In this study
chitosan coated alpha tocopherol antioxidant was used in order to reduce oxidation corruption
rate in farmed trout flesh. To meet the purpose a 2% Chitosan solution and chitosan enriched
with alpha tocopherol in two concentrations (0.2% and 0.4%) were prepared for coating the
trout samples. Samples were stored in fridge for 28 days and were tested every 7 days in terms
of (PV), (AV), (TV) and (FFA) indexes. Fatty acid profile also determined by Gas
chromatography assay in the fresh fish oil and after 3 weeks at the refrigerated FFA storage
samples. Analytical results revealed that in comparison to the control samples, fewer changes
were occurred in PV, AV, TV and FFA, proportion of n3 polyunsaturated fatty acids and C22:6
ny/C16:0 ratio between chitosan and chitosan-alpha tocopherol treated samples during the
storage time. There were significant differences between treatment with chitosan and chitosan-
alpha tocopherol in trout samples (p < 0.05). Minimum oxidative changes were observed in
0.4% Chitosan alpha tocopherol treated samples.
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