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Study on Antibacterial Preservation and Flavor Improvement of Crayfish Head

Hydrolysate by Green Tea Polyphenol Modified Chitosan Composite Film
Nie jialei
Jiangsu Ocean University, Lianyungang, Jiangsu, China

Abstract:Crayfish head enzymatic seasoning liquid is rich in protein and free amino acids, yet it is prone to spoilage
bacteria reproduction and accumulation of off-odor substances including trimethylamine and hexanal under ambient
temperature storage. Its short shelf life hinders industrial promotion. In this study, chitosan was adopted as film-forming
substrate and green tea polyphenols as modifier to prepare composite film liquid for treatment of crayfish head
hydrolysate. Gradients of polyphenol addition ranging from 0% to 0.8% were set. Physicochemical, microbiological and
antioxidant indexes, SPME-GC flavor detection and sensory evaluation were combined to investigate the regulation
effects on hydrolysate quality. The results indicated that the optimal modification effect was achieved with 0.4% green
tea polyphenols. After 7 days of storage at room temperature, total viable count, TVB-N content and characteristic
off-odor substance content of samples decreased by 92.6%, 68.3% and 71.2% respectively compared with the blank
group, while antioxidant capacity increased by 114.5%. Chitosan cross-links with polyphenols to form dense network
structure, which jointly exerts antibacterial, antioxidant and deodorizing functions. This paper develops a low-cost
preservative-free preservation technique for aquatic hydrolysate, providing technical support for high-value utilization of

crayfish processing by-products.

Keywords:Procambarus clarkii head; chitosan; green tea polyphenols; edible composite film; hydrolysate; antibacterial

preservation; flavor regulation
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