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Abstract

The effects of whey protein coating (WP) on the shelf-life of shrimp fillet were investigated during 12
days of storage in a refrigerator (1 £ 4 °C). Chemical properties (TVBN, TBA, and pH) were evaluated
based on different scales, to investigate the shelf life of fillets. According to the results, whey protein
coatings reduced the formation of TVB-N and pH changes compared to the control but did not show
significant effects on TBA test results. The results showed whey protein coating have to be used along
with other preservatives to increase the shelf life of shrimp fillets during storage in the refrigerator.
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*Corresponding author: mary.farshidi69@gmail.com



