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The Effect of Nano-silver Antibacterial Package on the Quality of Shrimp
Meat during Cold Storage

LUO Chen', DONG Zheng', ZHUANG Song-juan®, LI Zhen-xing', LIN Hong'
(1.0cean University of China, Qingdao 266003, China; 2.Qingdao Institute for Food and Drug Control, Qingdao 266071, China)

ABSTRACT: The work aims to prepare a kind of nano-silver antibacterial film used in preservation of aquatic products
and evaluate its preservation capability. Nano-silver masterbatch and low-density polyethylene particles were mixed and
the film blowing machine was used to produce the antibacterial film with nano-silver mass fractions of 1% and 2%. Based
on the determination of pH, TBARS, TVB-N, the total number of bacterial colonies and other indicators, the effect of
nano-silver active antibacterial film on the preservation capability of shrimp meat was analyzed. The antioxidant capacity
and antibacterial activity of nano-silver antibacterial film were improved accordingly with the increase of nano-
ver content. Compared with low density polyethylene film, the antibacterial activity and lipid antioxidant capacity of the
film could be increased by about 50% and the shelf life of frozen shrimp meat could be extended for about 2 days. Fea-
tured by antibacterial activity and antioxidant capability and being able to extend the shelf life of shrimp meat during cold
storage, the nano-silver antibacterial film has the potential of becoming a new packaging material of shrimp meat.
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Fig.1 Changes in pH of shrimp meat packaged by
different films
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Fig.3 Changes in the total number of bacterial colonies of
shrimp meat packaged by different films
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