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Effect of lactic acid on quality of raw shucked oyster (Crassostrea belcheri)
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Abstract

This study was carried out to evaluate the shelf
life, chemical quality and sensory attributes of shucked
oyster treated by dipping in 0, 1.5, 2 and 2% aqueous
solution of lactic acid and refrigerated storage at 5+1 °C.
Microbial count, pH, Total volatile base-Nitrogen (TVB-N)
and sensory evaluation was monitored. Sensory scores of 2
and 2.5% of lactic acid treated oyster non significance
difference (p>0.05) but significance difference (p<0.05)
while compared with the control. The chemical analyses
demonstrated significant reduction (p<0.05) in TVB-N, pH in
treated oyster when compared with the control. The
resulted found that bacterial counts of untreated oyster
were always higher than those obtained for treated oyster
samples and Total variable count (TVC) of 1.5%, lactic acid
treated oyster had lowest number. The resulted showed
that 1.5 % of lactic acid were the most suitable

concentration giving shelf life of 15 days while the oyster
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treated at 2 and 2.5% were 9 days, versus 6 days for

control.
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