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Table 1 The pH of studied samples during storage time

Storage Treatment 1 Treatment 2 Treatment 3 Treatment 4

(day) (Control) (Vacuum) (Skin pack) (Stretch film)
0 6.30 6.30 6.30 6.30
15 6.23 6.28 6.28 6.27
30 6.10 6.26 6.27 6.2
45 5.98 6.2 6.24 6.1
60 5.83 6.11 6.19 5.97

6.08+0.18939

6.23+0.07681

6.25+0.04278 6.16+0.13480
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Table 2 Changes of peroxide value (PV; mEq of/@00 g fat) in the trout fillets packed in diféeit

treatments during cold storage (-1§ *C

Storage Treatment 1 Treatment 2 Treatment 3 Treatment 4
(day) (Control) (Vacuum) (Skin pack) (Stretch film)
0 0.00+0.08° 0.00+0.08° 0.00+0.08° 0.00+0.08°
15 2.17+0.05¢ 0.84+0.04° 0.49+0.04¢ 1.29+0.0%¢
30 5.01+0.12° 1.60+0.04¢ 0.91+0.05 3.22+0.04°¢
45 7.18+0.04° 3.88+0.04° 2.61+0.07° 5.14+0.04°
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Table 3 Statistical results of organoleptic scores (testeell, texture, color and appearance) of the

trout fillets packed in different treatments durit@jd storage (-18°C)

Treatment 3 (Skin pack) Treatm?’i‘ltnf)(s”e“’h

Treatment 2 (Vacuum)

Treatment 1 (Control)
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Study the effect of packaging system on shelf life of rainbow trout
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The effects of three types of common packagingdn bn rainbow trout quality during storage time
were studied. Fish samples after evacuation of affd preparation were classified into 4 treatments
treatment 1 (without packaging; control), treatm2rfizacuum), treatment 3 (skin pack), treatment 4
(stretch film). After packaging the samples weespectively, kept in refrigerating rooms with 1°C
temperature (for a week) then -18°C temperaturéhyend of the period of studied. At first, the
amount of compositions of protein, fat, ash, mosstand carbohydrate were measured in primary
fish (control). Also, all assessments were perfataier 0, 15, 30, 45 and 60 days of storage with 5
repetitions for each experiment including: chemigat and PV) and sensory (taste, aroma, tissue,
color, and overall appearance) properties. Thdtseeshowed that the amount of PV increased in all
treatments meaningfully (0-90 mEg/&g). Among the treatments, skin pack had the Ibvaes the
highest amount of PV (4 mEg/Rg) and pH (6.25), respectively, by the end ofgthaéod. The results

of sensory assessment showed that the sensorg sfak treatments decreased and by the end of the
period only vacuum packaging was acquired the lsigbeores.

Keywords: Rainbow trout, Vacuum packing, Skin packing, Stefilm, Chemical evaluation,
Sensory evaluation
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