Accepted Manuscript

journal of
food engineering

Nanoencapsulation of liquid smoke/thymol combination in chitosan nanofibers to
delay microbiological spoilage of sea bass (Dicentrarchus labrax) fillets

Zafer Ceylan, Gulgun F. Unal Sengor, Mustafa Tahsin Yilmaz

PII: S0260-8774(17)30513-7
DOI: 10.1016/j.jfoodeng.2017.11.038
Reference: JFOE 9098

To appearin:  Journal of Food Engineering

Please cite this article as: Zafer Ceylan, Gulgun F. Unal Sengor, Mustafa Tahsin Yilmaz,
Nanoencapsulation of liquid smoke/thymol combination in chitosan nanofibers to delay microbiological
spoilage of sea bass (Dicentrarchus labrax) fillets, Journal of Food Engineering (2017), doi: 10.1016/
j-jfoodeng.2017.11.038

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.


https://doi.org/10.1016/j.jfoodeng.2017.11.038

Highlights

» Coating of the fish fillets with nanofibers delayed microbiological spoilage
» Use of nanofiber was efficient to delay growth of mesophilic bacteria
» Coating with chitosan nanofiber was the most efficient to delay growth

» Thisstudy revealed that it was possible to limit growth at 60
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