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Fig 1 Results of pH changes of meat samples Storage
period at 4° C

Different lowercase letters in each row individually

indicate the significance of the coverage effect and its
composition (p<0/05)

Different capital letters in each column separately

indicate the significant effect of the storage time of
4° C(p<0/05).
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Fig 3 Results of TBA changes of meat samples

Storage period at4 ° C

Different lowercase letters in each row individually

indicate the significance of the coverage effect and its

composition (p<0/05)

Different capital letters in each column separately

indicate the significant effect of the storage time of

4 ° C(p<0/05).
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Fig 2 Results of Peroxide Number Changes in Meat
Specimens Storage period at 4 ° C
Different lowercase letters in each row individually
indicate the significance of the coverage effect and its
composition (p<0/05)
Different capital letters in each column separately
indicate the significant effect of the storage time of
4° C( p<0/05).
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Fig 4 Results of changes in mesophilic counts of
meat samples Storage period at4 ° C
Different lowercase letters in each row individually
indicate the significance of the coverage effect and its
composition (p<0/05)

Different capital letters in each column separately
indicate the significant effect of the storage time of
4 ° C(p<0/05).
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indicate the significance of the coverage effect and its
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Different capital letters in each column separately
indicate the significant effect of the storage time of
4° C( p<0/05).
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Table 1 Results of the evaluation of sensory characteristics of minced meat samples Storage period at

4°C
Storage period (day)
Treatment 0 7] 3 B

Control 4/200+0/788" 3/400+0/699 ®° 2200+ 0/788° 1/500+0.527 ™
Alginat 4/400£0/699 A 4/100+ 0/567 *®*  3/500+ 0/849 ™ 2/100+ 0/875

Texture  Alginate and 0/5 % Extract 4/500+0/527 A® 4/300:£0/674 A5 3/700-+ 0/948 ™ 2/800+0/918 “**
Alginate and 1% Extract 4/700:£0/483 A 4/400£0/699 A* 4/000+0/942 A2 3/000+0/942 B2

Alginate and 1/5% Extract 4/800+0/421 ** 4/600+0/516 ** 4/300+£0/674 ** 3/000+0/942 ®

Control 4/100+0/737 ™ 3/300+£0/674 *° 2/100+ 0/737 < 1/400+ 0/516P°

Alginat 4/300+0/674 A 4/000+0/471 B 3/400+ 0/699 * 2/000+0/816

Color Alginate and 0/5 % Extract 4/400£0/516 ** 4/200£0/632 AB*  3/600+0/843 B 2/700+0/948
Alginate and 1% Extract 4/600£0/421 A 4/300£0/674 ** 3/900:£0/875 A 2/900+0/875 ™

Alginate and 1/5% Extract 4/700+ 0/4834% 4/500£0/527 ** 4/200+£0/632 A 3/200+0/632 ™

Control 4/000+ 0/942 A 3/200+0918 ®° 2/000+0/942 ° 1/400+ 0/516°

Alginat 4/300£0/674* 3/900+0/875 “5%®  3/300+ 1/159 ™ 2/200+£0/918

Odor Alginate and 0/5 % Extract 4/400 £0/699 ** 4/100£0/944 ** 3/600+£1/074 ** 2/700+1/059 ®
Alginate and 1% Extract 4/500+ 0/527 % 4/200+£0/918 ** 3/800+1/135 A 2/800+1/135 %

Alginate and 1/5% Extract 4/600+0/516™ 4/400+0/843 ** 4/100£0/944 ** 3/100+0/944

Control 4/300+ 0/823 *° 3/500+0/707 B 2/300+£0/823 1/600+ 0/516 °°

Overall Alginat 4/500:£0/7074 4/200+ 0/632 A2 3/600+0/843 B° 2/200+£0/918°
acceptan  Alginate and 0/5 % Extract 4/600+0/516 A 4/400+0/516 A* 3/800-£0/788 B 2/900+0/737 <*
ce Alginate and 1% Extract 4/800+0/421 A 4/500+0/527 AB*  4/100+ 0/737 B 3/100+0/737 <
Alginate and 1/5% Extract 4/900+0/316™ 4/700-£0/483 A8 4/400+£0/516 ** 3/400+0/516 <

Different lowercase letters in each row individually indicate the significance of the coverage effect and its
composition (p<0/05)
Different capital letters in each column separately indicate the significant effect of the storage time of 4° C( p<0/05).
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ABSTRACT ARTICIE INFO
Meat and meat products are susceptible to microbial and chemical Article History:

contamination, and microbial growth and oxidation of fats are major causes of
spoilage. The use of films and food coatings, mainly due to their ability to create
a combination with the properties of preventing moisture evaporation, oxygen
penetration, preserving the taste, smell and color of food, increases their quality
and shelf life. Medicinal plants are valuable natural resources that are considered
by developed countries today. One of the most important and valuable medicinal
plants is lemongrass, which has strong antioxidant and antimicrobial potential
due to its phenolic compounds and sulfur-containing substances. In this study,
beef minced meat was coated with oral sodium alginate coating containing
lemongrass extract (0, 0.5, 1 and 1.5%) and in a 14-day period, the total count of
mesophilic and cold bacteria as well as PV, TBA , PH and sensory properties of
ground beef were evaluated. In data analysis, the results showed that pH, PV,
TBA increased significantly during maintenance (p <0.05). However, oral
coating containing 1.5% of lemon extract showed the greatest effect against
controlling the increase of pH, PV, TBA and counting of mesophilic bacteria and
cold-blooded bacteria during storage. Coverage with different ratios in sensory
evaluation affected all sensory properties of the samples. So that the highest
general acceptance score was related to the coating with 1.5% of lemon extract.
As a result, alginate coating containing lemongrass extract can delay microbial
spoilage and oxidation in minced beef and improve the sensory properties of
minced meat during refrigerated storage.
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