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4.. Malondialdehyde (MDA)
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1. Violet red bile lactose agar
2. Total volatile nitrogen
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Table 1 Gas Chromatography-Mass Spectrometry of Rosmarinus officinalis essential oil

Number Component Retention time (min) Percentage
1 Alpha-pinene 9.6356 27.2810
2 camphene 10.524 6.4295
3 Beta- pinene 11.4251 6.2357
4 Limonen 13.2415 7.4284
5 1,8-cineol 13.4218 23.1158
6 P-cymol 14.8517 3.54119
7 Camphor 18.4815 2.2168
8 Bomeol 21.1578 0.7519
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Fig 1 Changes in total mesophilic count (log CFU/g)
of chicken fillets during storage at 4 "C
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CFU/g) of chicken fillets during storage at 4 °C

02 S g al Sl Sl el glag S sy s
10g CFU 5l in55, 55 anl Sbs 5l (580 A, el jles
233053 5, 2 o) log CFU /gr ay/y ++/0/gr
Oged 3ol 56 5 solass bl (5lp Oliee ol ey (5160
g/AVE Y log CFU/Er s 5 a0 Sl o3 cpl L3 ol
355 b 106 o 53 ) 2 18R \YCFU /g log
o 4 S s eolie 53 olads Dled s Ss Cgmar 4
5313 0L s Sl i Rl (ol sl Dles o als
A Faseie S e OLL B Ol ol e OF
350 03 bt s by wals Sl o S Comex
log CFU a1 £ +/+¢ log CFU /gr us « ¢
(¥ IS8 ) 55 YVYE /oY log CFU/grs Y/as £ +/0Y/gr


http://dx.doi.org/10.22034/FSCT.19.125.381
https://dorl.net/dor/20.1001.1.20088787.1401.19.125.5.4
https://fsct.modares.ac.ir/article-7-53430-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-06-02 ]

[ DOR: 20.1001.1.20088787.1401.19.125.5.4 ]

[ DOI: 10.22034/FSCT.19.125.381 ]

Ve ch\q 09> AYo a_)Lw.i':

slosd sl b3l s £

O il s Sl 53 Gau VY Sl e TVN 04631 s
mg/100g « Ve/YYE M mg/100g; 5 &5l sl
3l elel gl e cpl d sdalie WVAeEAY
O gand 50l 56 (gl 5 0V /AN £ A 0V 8 /AYE/£AME/100g
mg/100g «\¥/ Wt 51 mg/100g <sles,
Loles 53 TVN D Ol e 555 55 adewy YAFE/EA
mg/100g  wals [l slp Ll opl 3 b 4 Ko
v bl 5 ol sled s s sl 5 TONTE M
vt mg/100g 5 YAVE £ 0t mg/100g s s
LAY B s, 5l dals 03,8 3 TVN ol i 0 AN EE
Vs oo s 8k SRl ey S ple S 6 SUS Sl o
Lobes mle 538 555 05 5 ol o5,8 53 TVN (o lu
JW&BJ}MﬁSMJL;J‘;-QTVNQ\)?»
Ctle ool s Jeally s il (E S22
Soze 0> Tl dle #5500 5508 (Sdgels Olsle o ses
Vv eSS Wl e f e 2 S s TVN Ol5e S
LAY 330 dal ot b ez B o ot S il C2 S o S

70 —DW e R

— - —nanoR

59 = o =
> =) =3 S

=
S

TVN (mg/100g)

=)

0 3 G 9 12
Storage time

Fig 4 Changes in TVN (mg/100g) of chicken fillets
during storage at 4 °C
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Table 2 changes in sensory scores of chicken filletsduring storage at 4 °C

Overal St(-)rage
Acceptibility Odor Color time Group
(day)
9+0 A 9+0 A 9+0 A DW
9+0 ™ 90 A 90 A 0 Rosemary
9+0 " 90 A 9+0™ Nanorosemary
8.20£0.16™  8.13+0.09™" 8.20£0.08 ** DW
8.40£0.16™  8.26+0.09""  8.26+0.09 A®° 3 Rosemary
8.46£0.09""  853+0.18*"  8.40+0.16"" Nanorosemary
7.20£0.16%  7.20+0.28 *° 7.13£0.24 % DW
7.40+0.16"°  7.40+0.16"° 7.3340.09 4 6 Rosemary
7.60+0.16"°  7.60+0.16 " 7.46£0.09 *° Nanorosemary
6.06£0.24™  5.60+0.16"° 6+0.32¢ DW
6.46+0.24  6.13+0.09 "¢ 6.40+0.16 " 9 Rosemary
7+0.16 ™ 6.66£0.24"  6.86+0.24 "™ Nanorosemary
486024 4.20+0.00 * 4.80+0.28 * DW
5.73£0.3345°  5.13+0.09°5¢  5.66+0.24 5 12 Rosemary
6.20£0.16%  5.80+0.16" 6.13+0.18 Nanorosemary

YAQ

*Means in the same column with different capital letters are significantly different between groups (P < 0.05).
*Means in the same column with different small letters are significantly different over the storage time (P < 0.05).
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ABSTRACT

ARTICLE INFO

Due to the high amount of pH, moisture and protein content, chicken
meat is a sensitive product which could be a good host for pathogen and
spoilage microorganisms. In the recent years there has been a
remarkable attention to use natural preservative instead of chemical
preservative among producers of food products. Different studies has
shown rosemary essential oil contain antioxidant and antimicrobial
properties. The present study was conducted to evaluate effect of
rosemary essential oil (free and nanoemulsion) on chemical, microbial
and sensorial quality of chicken fillet during refrigerated storage.
Samples were examined in days of 0, 3, 6, 9 and 12. The results showed
noticeable effects of both forms of rosemary essential oils in microbial,
chemical and sensorial quality improvement. Moreover the results
indicated that nanoemultion form of rosemary had significant effects on
delaying the increase trend of psychrophilic, ,enterobacteriacea and
mesophilic bacterial counts as comparedto free form of rosemary
(P<0.05). Furthermore The results of TVN, TBA and pH measurements
indicated that nanoemulsion form of rosemary improved chemical
quality of the samples in comparison with free form of rosemary during
storage time (P<0.001). Also in terms of sensorial characteristics,
application of nanoemulsion essential oil lead toimprovement of odor
and overall acceptance factors compared to control group after twelve
days of storage.
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