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Fig 1 Effect of savory extract levels and composite coating on PV (meq/kg) of broiler fillets (P<0.05) (C:
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Fig 2 Effect of savory extract in different composite coatings on PV (meq/kg) of broiler fillets (P<0.05) (C:
control, Ext: savory extract, Gur: guar gum, CMC: carboxy methyl cellulose)
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Fig 5 Effect of savory extract levels and composite coating on TVB_N (mg/100g) of broiler fillets (P<0.05) (C:
control, Ext: savory extract, Alg: Na- alginate coting)
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Fig 6 Effect of savory extract in different composite coatings on TVB N (mg/ 100g) of broiler fillets (P<0.05)
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In order to investigate the effect of savory extract levels and polysaccharide-based
active bio-composite coatings on the shelf life of broiler fillets, 2 separate
experiments each with 6 treatments and 3 replications, were designed in a
completely randomized design and performed simultaneously. Treatments in
experiment 1 included fillet with coating 0 (control), 0.75% or 1.5% of savory
extract alone or in combination with 3% sodium alginate coating and in experiment
2, included uncoated fillets (control), containing 1.5% of savory extract, guar
coating 0.5% - extract, carboxy methylcellulose coating 1% - extract, guar
coating — carboxy methylcellulose and guar coating — carboxy methylcellulose -
savory extract. Chemical and bacterial spoilage indices including PV, TBARS and
TVB N were evaluated every 3 days during a 12-day period of keeping the fillets at
4+1°C. The results of experiment 1 showed that in parallel with the increasing the
concentration of savory extract to 1.5%, the sodium alginate-extract composite
coating reduced the PV, TBARS and TVB N of fillets (P <0.05). Minimum amount
of PV (5.40 £ 0.30 meqg/kg), TBARS (1.22 + 0.00 mg MDA/kg) and TVB_ N
(26.50 = 1.35 mg/100g) were seen in fillets containing alginate - 1.5% savory
extract composite coating (P <0.05). Also, in experiment 2, the fillets containing
guar gum — carboxy methylcellulose - savory extract bio-composite coating have the
lowest of PV (5.10 + 0.33 meg/kg), TBARS (1.10 &+ 0.05 mg MDA/kg) and TVB N
(25.30 = 1.90 mg/100g) at the end of the storage period (P <0.05). Therefore, guar
gum — carboxy methylcellulose - 1.5% savory extract bio-composite coating as a
new packaging can be used to increasing the shelf life of broiler fillets during
refrigerator storage (4+1°C).
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