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Extending shelf-life of refrigerated green mussel (Perna viridis) using lactic, acetic and citric acid
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Payap Masniyom1 and Ommee Benjama1

Abstract

Effect of lactic, acetic and citric acid on the quality and shelf-life extension of green mussel stored at 4 °C
was investigated. The inhibitory effect on bacterial growth increased proportionally to the concentration in lactic,
acetic and citric acid. Green mussel dipped with organic acid had lower total volatile base contents than those
stored in control. Thiobarbituric acid reactive substances (TBARS) in creased as the organic acid concentration
increased. Acceptability of lactic acid dipped samples, particularly with 0.1 M was acceptable than those dipped
in other samples throughout the storage of 27 days compared with 6 days for control sample.
Keywords: extending shelf-life; green mussel (Perna viridis)
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Figure 1 Changes in Total viable counts in green mussel dipped in different acids at 4 “C: control (4), 0.1M lactic
(A), 0.2M lactic (A), 0.1 M acetic (W), 0.2M acetic ([ ), 0.1M citric (®) and 0.2 M citric (O) acids.
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Figure 3. Changes in TVB contents in green mussel dipped in different acids at 4 “C: control (), 0.1M lactic (A),
0.2M lactic (A), 0.1 M acetic (W), 0.2M acetic ([ ), 0.1M citric (®) and 0.2 M citric (O) acids.
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Figure 5. Changes in TBARS values in green mussel dipped in different acids at 4 “C: control (), 0.1M lactic
(A ), 0.2M lactic (AA), 0.1 M acetic (W), 0.2M acetic (L), 0.1M citric (®) and 0.2 M citric (O) acids.
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Figure 7. Changes in acceptability score of in green mussel dipped in different acids at 4 “C: control (4), 0.1M
lactic (A), 0.2M lactic (A), 0.1 M acetic (M), 0.2M acetic ([]), 0.1M citric (®) and 0.2 M citric (O)

acids.
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