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Rovira, Jordi, Maté, Juan I., Improvement of the microbiological quality of ready-to-eat
peeled shrimps (Penaeusvannamei) by the use of chitosan coatings, International Journal
of Food Microbiology (2016), doi: 10.1016/j.ijfoodmicro.2016.05.029

This is a PDF file of an unedited manuscript that has been accepted for publication.
As a service to our customers we are providing this early version of the manuscript.
The manuscript will undergo copyediting, typesetting, and review of the resulting proof
before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that
apply to the journal pertain.

http://dx.doi.org/10.1016/j.ijfoodmicro.2016.05.029
http://dx.doi.org/10.1016/j.ijfoodmicro.2016.05.029


AC
C

EP
TE

D
 M

AN
U

SC
R

IP
T

ACCEPTED MANUSCRIPT

1 of 21 

 

Improvement of the microbiological quality of ready-to-eat peeled shrimps 

(Penaeusvannamei) by the use of chitosan coatings 

Ximena Carrión-Granda
a
*, Idoya Fernández-Pan

a
, Isabel Jaime

b
, Jordi Rovira

b
 and Juan I. Maté

a
 

a. Food Technology Department. Universidad Pública de Navarra. 

Campus Arrosadia s/n. 31006. Pamplona, Spain. 

b. Biotechnology and Food Science Department. Universidad de Burgos. Plaza Misael 

Bañuelos s/n. 09001 Burgos, Spain 

*Corresponding author: Tel: +34 948 16 91 40; Fax: +34 948 16 98 93 

e-mail: ximena.carrion@unavarra.es 

 

1. Introduction 

Shrimps are an excellent source of protein, non-protein nitrogen compounds (amino-

acids), omega-3-fatty acids among other nutrients. However, this rich biological composition 

makes shrimps highly susceptible to microbiological spoilage, limiting their shelf-life (Gram 

and Dalgaard, 2002). During storage, the quality of seafood degrades due to a complex process, 

where biochemical, microbiological or physical changes occur. Microbial activity is responsible 

for spoilage of most fresh and lightly preserved seafood. This process is dominated by slime 

production, loss of texture and colour  and odour changes due to production of volatile 

metabolites from non-protein nitrogenous compounds (Ray, 2004).  

There has been an increasing interest in extending the shelf-life of shrimps due to a 

growing demand for fresh, less preserved and ready-to-eat (RTE) foods. Seafood is 

commercialised mainly under refrigeration or freezing conditions, but these technologies are not 

effective enough in retarding the microbial deterioration of seafood. Therefore, prevention of 

spoilage is an important challenge for the food industry. 

Nowadays, there is a growing interest in the use of edible films and coatings with 

antimicrobial properties, which help improve the shelf-life of food products. Chitosan is a 
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