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Fig 1 The moisture content changes of beef treated
with green tea extract in temperature 4°C during

the storage period
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Fig 3 The phenolic compounds changes of beef
treated with green tea extract in temperature 4°C

during the storage period
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Fig 2 The pH changes of beef treated with green
tea extract in temperature 4°C during the storage

period
2oy Ed S mlo )3 ege SHE e S PH i i
S o me 3 adean (ol Wb ol PH s & 258
SIS pLKan sl 51,5 5les 5 s Koo sl So 5T
Lt sl Ko Sl 5 Comar Olo C2IS L i S
o Epl L e Sl S o S b e Rl 8
Colgs 53 s el 25 8 05 LS 5w bl
[+ Ty o ot PH sl
3 35Sy Ale Oliioms plo Sla 218 L G ol
il cale [YY] 0L 5 St 5 [VY] oK
oS s LS 5l eslial Wsls 0L TS g5k o
P Sos ek Cogo war s Sl Coso war b
53 0T okle ol s PH Ol 2alS sl o S (sls & g
O3 Sls 4 g0l 0 s (5165 Oles e b
g 3355 on s Seded SLS 05 b il
Lsls S o Sen A Sles Shy el ol cle
S5 OLS 5 655 e Sl sl S
glhos S S bS5 O Olis 5l ol 2l
YOS 5 JaS i Sy e sl eslas Loedd Sl
L5 asia adal Condy il bl r ol 0 a3l 0L
oeals s DlS 5 Ol S S slasles oled 5 &S
o3 5dme 53 sl 555 50 SIp8 SLS 5 adsl Olse 55 1y
Ve (S Ol e slgslys 5 3y Yee-Yor g/mg

alls mlS ey YA HO/MY o300 o 55,


https://fsct.modares.ac.ir/article-7-7888-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-05-18 ]

\Y’q.\j::c\i 092 Ao eJL@.j:

bl (San aS Sl et Je S sla b

)| I PR WPV U K PP PRIV 4

JS sl S,

S glacd S gl St IS poled Sl 0 JSS
Oy e (b 53 1) J 28 b S 5 s gl olae Lo
asia & sb Olen ez e OLE 1 555 V0 (IS
s IS Ol e (b s g SL ks s
Sl Ol cp i 3 S Iy il il (P<e/00) (gl sne
LS oy Js wsed & by 5 glag st oled
Oljes p2eS cpimmen 5 S Iy 50530 VY Log CFU/gr
e Sl oslas Lol jles S8 W 4 b e 15
OLis I8 slacs 8L Solad 50ke aglin b o5 1Y
G Oy e slgl s il glales Ols oS 5

ils 5y (P<4/00) (g5ls e 3D

W beef control W beef with 10% tea extract 1 beef with 20% tea extract M beef with 30% tea extract
14 +

12 a

(Log CFU/g)Total bacteria
I
&
—

1 5 10 15

Storage period (Days)
Fig 5 Total bacteria changes of beef treated with
green tea extract in temperature 4°C during the
storage period
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Fig 4 The fat oxidation (Malondialdehyde level)
changes of beef treated with green tea extract in
temperature 4°C during the storage period
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One of the plant extracts which has antimicrokaatjoxidant, nutritional and medicinal properties i
extract of green tea. In this study, the effedlifferent concentrations of green tea extract (%8220

and %30) was studied on qualitative and microlialracteristics of bovine meat during storage. For
this purpose, extraction carried out from greendases and then chopped meat was immersed with a
ratio of 1 to 1 (pieces of meat to different cortcations of green tea extract) for 20 hours at 4 °C
Finally, the pieces of meat were packaged and wariests were conducted in the storage period (1,
5, 10 and 15 days). The results showed that tredtafeneat with green tea extract had a significant
effect (P <0/05) on physicochemical properties amdrobial count. The amounts of moisture and
phenolic compounds of the control were reducedthadcontents of pH, fat oxidation, total bacteria
count, psychrotrophics, coliforms, molds and yeagtse increased during 15 days of storage.
Moreover, meat samples treated with green tea axbhad higher amounts of moisture, phenolic
compounds and had lower amounts of pH, fat oxidatiotal bacteria counts, psychrotrophics,
coliforms, molds and yeasts than control, respeltivAlso, among the various samples, the meat
treated with %30 green tea extract had better miatéeatures and had a higher phenolic compounds
than the others. In general, according to the glgsiemical characteristics and nutritional quality,
the meat treated with %20 green tea extract coalghmsen as the best treatment because it had a
higher shelf life and it can be used as a new [@ging in meat industry and meat products.

Keywords: Green tea extract, Bovine meat, Physicochemicglegpties, Microbial characteristics,
Shelf life
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