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1. Antiseptic
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1. Total volatile nitrogen
2. Thiobarbituric acid

3. Synthetic

4. Biopolymer
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1. Thiobarbituric acid reactive substances
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2. Essential oil
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1. 3-point hedonics scale
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2. Malondialdehyde (MDA)
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Table 1 Ranking sensorfactors based on qualignd numerical rating

Specifications

Points or numeric rating Sensory quality Color Odor The elasticity Appearance

Cherry  Naturalodor of A quick return to Lack of enamel
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Fig 1 Mean Changes of logarithm of mesophilic bactefiastrich fillet during 15 days of storage in
refrigerator temperature.
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Fig 2 Mean Changes of logarithm of psychrophilic bactefiastrich fillet during 15 days of storage in
refrigerator temperature.
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The effect of gelatin-Avishan Shirazi (Zataria multiflora Bioss)
coating on microbial, chemical and sensorial characteristics of
ostrich filletsin refrigerated condition
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The present study was conducted to evaluate tleetedf gelatin edible coating (4%) containing
Avishan Shirazi(Zataria multiflora Bioss) essential oil (1/5%) on quality of ostrich meat a
refrigerated storage. Samples were separatedantagfoups; uncoated (control), treated with gelati
(4%), coated with Avishan Shirazi (1/5%) and coa#étth gelatin contains Avishan Shirazi essential
oil. Samples were stored at refrigerator up to d¥schnd evaluated periodically (on days 0, 3, 29,
and 15) for microbiological (mesophilic and psydhophic), chemical (pH, TBA, TVN) and sensory
(external aspect, muscular elasticity, odor andryalharacteristics. Microbial analysis indicatbdtt
coating with gelatin-Avishan Shirazi had significanfluence on reduction of increasing trends of
psychrophilic and mesophilic bacteria with the minm shelf life of 6 and 12 days respectively.
From the aspects of chemical factors, the gelatiistfan Shirazi treatment showed lower TVN and
pH than the three other groups during the storiage (p<0.001).Also the amount of TBA in gelatin-
Avishan Shirazi and Avishan Shirazi treatments wagmificantly lower than the other two groups
(p<0.001). About the sensorial factors, the gelAwshan Shirazi and also Avishan Shirazi
treatments, could keep the sensorial attributeaciceptable level for 12 and 9 days respectively.
According to the obtained results from the prestudy, gelatin lonely had no ability to increase th
shelf life of ostrich fillets, but it could be effive as a physical layer in synergistic use withishan
Shirazi in order to increase the shelf life of métmeat.

Keywords: Ostrich fillet, Gelatin, Coating, Avishan Shirazi
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