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Antioxidant activity of edible film

101

0

X

N

2

308

£

L

206

s

go4

@

=02 g9 0077 0088 gg7. . 00% a7, 003 0950071
o 0055035 0.0620.037 0039 0039 00

, EHo Ho [ ] ] BC m O

(GG+Asw 0.05)  (SG+Asw 0.05) (Asw 0.05) (GG) (56). control

edible coating

Mday8 Wday4 mday0

Fig 1 Diagram of the antioxidant power of edible
coatings on hamburger dough
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Table 1 Measuring the color of different food coatings on different days

control (G(()i;;?)sw (S(()i;;?)sw (Asw 0.05) (GG) .(SG) Treatment
39.12+2.35 46.88+1.45 44 .52+1.22 42.32+2.05 41.52+0.22 39.52+1.22 Day O(L*)
39.65+1.01 44.63+2.05 41.25+0.05 40.25+0.05 39.77+£2.09 39.254+0.05 Day 4(L*)
40.10+1.2 48.25+1.15 43 47+£2.19 42 .47+1.19 41.12+1.10 40.47+0.19 Day 8(L*)
1.01+0.1 3.08+1.80 2.56+2.68 2.22+1.65 1.56£1.55 1.21+2.11 Day 0(a*)
0.78+0.13 -4.01+1.20 1.18+1.36 1.05+1.34 0.98+1.36 0.88%1.16 Day 4(a*)
-4.23+1.03 -3.84+0.6 -3.20+1.50 -3.98+1.36 4.78+1.50 -4.23+1.03 Day 8(a*)
72.81+2.17 79.35+1.25 76.81£1.97 74.81+1.13 73.21£1.97 72.81+2.17 Day 0(b*)
70.35+0.49 75.28+1.79 71.35+0.49 70.35+2.49 71.35+0.54 70.35+0.49 Day 4(b*)
70.22+0.21 81.75+0.24 74.22+1.29 72.22+1.67 70.66+1.29 70.22+0.21 Day 8(b*)

Color values were recorded as L* (lightness,0 = black, 100 = white), a* (-a = greenness+a = redness) and b* (-b =
blueness +b =yellowness)
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Fig 3 Changes in moisture content of edible coatings
in hamburger dough
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Fig 4 Chart of pH changes of edible coatings on
different days
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Currently, the consumption of meat products has been rising due to their high
protein content, and because of the relative disadvantages of synthetic
preservatives, it has always been attempted to use natural preservatives with
antioxidant and antibacterial properties in food and meat products. Coatings and
edible films have increased their customers' desire for fresh and refreshing food
products. In this study, antioxidant, antibacterial and anti-fungal effects of 5
different treatments including Artemisia scoparia waldst & Kit extract at 5%
concentration (Asw 0.05), gelatin and glycerol (GG), edible coatings of gelatin
and glycerol In addition, 5% of the extract (GG + Asw 0.05), starch and glycerol
(SG), edible coating of starch and glycerol with 5% of extract (SG + Asw 0.05)
were mixed in the paste at 4 ° C Centigrade was maintained for 8 days. During this
time, the moisture content, pH and color of the treatments were measured. In the
TBARS antioxidant test, malondialdehyde was measured on days 0, 4 and 8, and it
was found that in all treatments, malondialdehyde increased with increasing time,
and the antioxidant activity of the treatments in These terms were (GG + Asw
0.05), (SG + Asw 0.05), (Asw 0.05), (GG) and (SG) respectively. In addition, the
antibacterial and anti-fungal strength of the treatments was the same, and the
antibacterial activity of the treatments against mesophilic bacteria was higher than
coliform bacterial. In the case of color and moisture, all treatments had a
decreasing trend over time, but in the case of PH there was an increasing trend.
Also, after the 8th day, the moisture content of the treatments was the highest to
the lowest (GG + Asw 0.05), (SG + Asw 0.05), (GG), (SG) and (Asw 0.05) and all
tests in the form of the design Completely randomized at 5% level.
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