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Abstract: e-Poly-L-lysine (e-PL) was used & biological antibacterial agent, and grapefruit peel microcrystalline cellulose (MCC) was
used as reinforcing agent, to study the effects of the sodium alginate composite coating on the preservation of chilled duck during refrigerated
storage. The microstructures of the composite films were characterized by scanning electron microscopy (SEM) analysis, and the effects of
composite coating on thepH, total volatile basic nitrogen (T'VB-N), water loss, microbiological indicators, and changes in the color difference of
chilled duck during storage were studied. The results indicated that the antibacterial properties of compaosite coating was improved effect ively
with the addition of ¢-PL, and the stable and ordered internal network structure of the composite film was formed by the addition of MCC,
which improved the dispersion and stability of &-PL. The sodium alginate coating containing 1% (m/V) of e-PLcould effectively suppressed the
increase in TVB-N of the chilled duck during the storage and significantly reduced the total number of colonies and the number of Escherichia
coli colonies (p < 0.05). The sodium alginate coaing containing 1% (m/V) of e-PL and 0.1% (m/V) of MCC could significantly reduce the loss of
water (p <0.05) and maintainthe red color of chilled duck meat, compared withco ntrol group and the sodium alginate coating group. The
results obtained in this study can provide a new reference on the goplication of antimicrobial sodium alginate-based composite coating in the
preservation of chilled duck.
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Table 1 Effect of sodium alginate composite coating on the color of chilled duck
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L*

CK 56.7820 40" 53.6043.08" 47.174258° 35.2843.78° 32.33+H47°
1 58.45:+0.25° 54,5242 64° 52.73+0.927° 43.74+1 39" 31.79+1.09°
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-
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3 11.1541 33 10.034013°  8.7740.48% 9.26:.45" 8.55:0.50™
4 11.27+1.20° 10.0840.36° 8.860.72% 9.80+0.12° 8.85+0.29%
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