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3- Film thickness
4 -Moisture content
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9 -Film transparency
10- Scanning electron microscopy
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6- Water vapor permeability
7 -Tensile strength
8 -Elongation at break
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14- Halochromic behavior
15 -Antioxidant Activity

190

4.;;[3\*' e “ CJ_}}J.:S\' o s uL‘;J: jtﬂ;b)&b)l

LA el

0355 5 o Blil 5 ol oled Glaoy S Cuns
05 Sl 5l badsed e LS 5 s 5S04
4 S eddy s gal 4 SIS, il lads s
44"‘))_9 &M Cjw_})ﬁ C«Mgﬂ.:b )\ oaleal lJ Jald ‘U}N
Logrrrter om?t LS8 5 essame LsH(FTIR)
B g0 o 53 (ST ik st M 4y Sl eslind
A el g oS
ja.w}; e..L.ivaJLAT L;L&iju LSSLMM._:‘JS Q\rp}aﬂ- Sss
ab}JN DL e.l...lrl;u\ W(XRD) u&\w\ u’:"ﬂ LSL“_}Q\
CMJL‘ﬁ L 4°min-1 ng.w‘ C,&J.w E) 00_0/\'
[YV] e s (Rigaku) e pe AK200ST

o p Cﬁ;’_’f }u/;}\sﬁ@)% J‘,Sl&.\i‘ -4-Y

OLas 5 o by odd Ol B, 5 addllae ol s
Il s eslinal oy oS S50 5 oyl gl (YY)
oy oS e Bl sl 4 dder S g 05 5 S
gl oo 2 Cragdee) s X e o) ) (b 4l s
b g3 ey S Df\'“é}b- cLb o s
bz 53 5 5L STl s b gad . ol sl Kl ga,oY0
Dl O3 IS Slae ad esls )3 aljiﬁzbdo.-):\’o
aw b ol m oy e S E\da ol 5 T(TVB-N)

A Sl LSS

exlizad JIUS 25 51 et S TVB-N gl st s 1
osb & e denST o SY 5 a8 gai p SN0 Ll
Dsboos e A3 iy el 2 Ll 55 (gsls
Ol 4y 35 Joto G yme 5 b 33, S pakemsd 2 a0 )3
Jsbe oy I eV 00 o @ OF 1 ey 5 S 6L
e colg 2 s ms (HC) SIS pama L

Copo 4 5 Al i gaal, L L5 TVB-N

11- Fourier transform infrared spectroscopy
12- X-ray diffraction
13 -Total volatile nitrogen-base
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18 -Inhibition Zone
19- Biodegradability
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16 -Agar diffusion method
17- Mueller Hinton Agar
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Table 1 Physical and mechanical properties of gelatin and capacarrageenan films with different
concentration of barberry extract and Abbasi tulip flower.

Films type
Characteristics Blank Abbasi tulip 6% Abbasi tulip Abb;:j%: ulip Barberry 6% Barberry 12% Barberry 24%
Physical properties
Thickness (um) 9242 ¢ 101+1° 107+0? 109+2 @ 102+1° 107+0 2
Nome opp’  191#0.01°  128#005°  1.35:005¢ 138+0.05° 145:003°  146:0.02°  15940.01°
Water(izl)um“ty 80.19+0.02° 92.73+0.03*  77.12#0.01° 73.21+0.06% 43.11+0.05¢ 49.03+0.03"  68.36+0.02°

Moisture 16.03+0.05°  19.23+0.03° 23.12+0.04° 28.16+0.022 17.91+0.04% 16.04+0.03¢  8.67+0.019

content (%)

Visual feature

Transparency  15.68+0.05  10.5+0.03 ¢  10.04+0.04 ¢  9.46+0.037  10.33+0.01¢ 10.66+0 P

Mechanical properties

TS (MPa) 1.01+0 ¢ 2.89+0 2 2.240.03°®  1.76+0.01°  1.84+0.01¢  1.17+0.01¢ 0.73+0.55¢

YM (MPa) 1.70+0.012 3.85+0.01° 5.11+0.02°¢ 4.71+0 ¢ 2.02+0.01° 5.260 2.19+0.03 ¢

EAB (%) 16.72+0f 55.47+0 @ 33.69+0.03¢ 21.28+0.02¢ 39.52+0.03> 22.19+0.04¢ 16.21+0.019
Functiona properties

DPPHradical 45,0010 §3+0020  10.38+0.03¢ 31.30+002¢ /972003 891840040  90.2+0.03:

quenching(%)

TS: tensile strength, YM: young modulus, EAB: elongation at break, DPPH: 2,2-diphenyl-1-picrylhydrazyl. The data are presented as mean
+ standard deviation. Any two means in the same row followed by the same letter are not significantly (P > 0.05) different from Duncan's

multiple range tests.
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Fig 2 The impact of incorporating barberry extract and Abbasi tulip flower at varying concentrations on

gelatin and capacarrageenan films.
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Fig 3 X-ray diffraction of gelatin and capacarrageenan films with different concentrations of Abbasi tulip

flower extract (a) and barberry (b)
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Fig 4 FTIR spectroscopy of gelatin and capacarrageenan films with barberry extract (a) and Abbasi tulip

flower (b)
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Fig 5 TVB-N, pH and color changes during storage of lamb meat at 25°C for 72 hours
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Fig 6 (a) Color changes of barberry extract and Abbasi tulip flower films with different concentrations after being
exposed to ammonia (b) Color changes of barberry extract and Abbasi tulip flower films with different concentrations
after immersion in buffer solutions (pH=2-13)
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Table 2 Antimicrobial properties of gelatin and capacarrageenan films with different concentrations of

barberry extract and Abbasi tulip flower

Antimic_robial Films type
pro;;(ielrr’i:(:s of Blank Abbaﬁi;)tulip Abbla;liy:ulip Abbzazj%tulip Barberry 6%  Barberry 12% Bzgi){;:ry
Inhibition zone (mm)
E.Coli 15+0 ¢ 15419 1642 ¢ 20+0° 19+1¢ 23+1° 26+0°
Stapgzlrcgc;ccus 12.33‘;_*-0.57 1040 18+1b 20.67;0.57 11+1¢f 12+00¢% 14+1°
Bacillus 9+1° 1117 1341 15+0° 910 ¢ 10+1¢ 1210

The data are presented as mean + standard deviation. Any two means in the same row followed by the same letter are not significantly (P >

0.05) different from Duncan's multiple range tests.
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Fig 7 investigating the biodegradability of gelatin and capacarrageenan films with barberry and Abbasi tulip flower
extracts under simulated environmental conditions in a period of 21 days
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Today, the utilization of smart indicators in food packaging to monitor
and detect food quality through analyzing quality data and color
changes in packaging films based on the food's condition is on the
rise. In this comparative study, halochromic films made of gelatin and
k-carrageenan with mirabilis jalapa extract (6, 12, and 24%) and
barberry extract (6, 12, and 24%) were developed and examined.
Through SEM images and FTIR spectroscopy, it was observed that
both types of films incorporating barberry and mirabilis jalapa
extracts were uniformly dispersed in the gelatin and k-carrageenan
polymer matrix, displaying notable molecular interactions like
hydrogen bonding and electrostatic forces. However, films containing
mirabilis jalapa extract exhibited more irregular and rough surfaces
compared to those with barberry extract. Both types of films displayed
good antioxidant properties and responsiveness to changes in pH and
ammonia levels. Films with barberry extract demonstrated higher
antioxidant activity and greater sensitivity to pH variations. The
gelatin and k-carrageenan films with barberry and mirabilis jalapa
extracts effectively indicated the freshness of lamb meat stored at
25°C by correlating with the presence of ammonia gases in the storage
packages and pH fluctuations. Our results highlight that the structural,
physical, and functional attributes of gelatin and k-carrageenan films
incorporating pH-responsive extracts are significantly influenced by
the extract type and concentration.
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