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1. Total volatile nitrogen
2. Thiobarbituric acid

3. Synthetic

4. Biopolymer
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1. Thiobarbituric acid reactive substances
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2. Essential oil
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1. 3-point hedonics scale

AR 23

Oigan dolows s 5 23 5 O gen S sk 30 O5an
Jslon 5 e3ls 55 47 oslad syaily lo JE05 5115 e
VoAl Sl IS 5 e S a ol el Jlo
BIEA I TR WA [ W PP U TP
Jsowe ddee ¥ sl 0 ) edd Olo Jslow
BN SO S RVAREISPI, PPRVI) W FE VR Ny s
Gles b sl 53 4iBs £0 Sde 4 5 63 Lyl o L
ot 5 e el 51 g S e3ls 15 sl S sl am )
VY g0 Jsb 53 baaisal (o5 ol Olpe dad el O
5 TE] 43,8 (oSl e syl e Lo e
m65 Jsleee 31l e ¥ Sl (sl & sad a4 g YO
s /0¥ Jsloe 51 Al e YL do ) s Al Sl S
Jye s 5 eslital b s 3 8 b s il G520 58
2 eSS e T a0l o 8 e Dl 25
IY8] s 8 s ,Seslul

(AD= Sk S o (5l e AT o (45 )
50% (As— Ab)

20C

(TVN) I3 530 5150 g S0l -5
Sl gl IS ol8ais 51515 631 5lse (6 So3ll ske «

A.L:.:a 4.3_}&.3 r; \o )l.,\jﬁ PLY R uJ‘ “ .,L:b_)i salaiul

TBA(MgMDA kgoftissue) =

0303 pejen oSl oos 05 ) ol om ol oS f 0 50
Sl A e T e 5 ) IS olSs Sl L
Some o i V0 sl Il S S sl O w ads
ooy oS3 e 4 kS b Olsea s
A £ i Sl sbe oSas 0 S Joy ki
Sl s il p So)pianl e 11 oy ¥ S pdd
M g ooz 043 ) Sl ey 25e0 0SB
BB 5 G Jes 4B WA Sde 4 50> Dl el
Soosi g Aol ooy @ 0l ol Jglone (255 )0
L odd Codlasly b e Aol e 5 edd 23 Jbo g /)
23 S e e 2 15 5 sle Oln 5 J g3 5 eslind

LIV T o 5 aloms f e 2o 8 6 S e

2. Malondialdehyde (MDA)
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Table 1 Ranking sensorfactors based on qualignd numerical rating
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Fig 1 Mean Changes of logarithm of mesophilic bactefiastrich fillet during 15 days of storage in
refrigerator temperature.
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Fig 2 Mean Changes of logarithm of psychrophilic bactefiastrich fillet during 15 days of storage in
refrigerator temperature.
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Fig 3 Mean Changes of TVN in ostrich fillet during 15 dayf storage in refrigerator temperature.
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The present study was conducted to evaluate tleetedf gelatin edible coating (4%) containing
Avishan Shirazi(Zataria multiflora Bioss) essential oil (1/5%) on quality of ostrich medt a
refrigerated storage. Samples were separatedantagfoups; uncoated (control), treated with gelati
(4%), coated with Avishan Shirazi (1/5%) and coa#stth gelatin contains Avishan Shirazi essential
oil. Samples were stored at refrigerator up to dgsdand evaluated periodically (on days 0, 3, @29,
and 15) for microbiological (mesophilic and psydhophic), chemical (pH, TBA, TVN) and sensory
(external aspect, muscular elasticity, odor andryalharacteristics. Microbial analysis indicatbdtt
coating with gelatin-Avishan Shirazi had signifitanfluence on reduction of increasing trends of
psychrophilic and mesophilic bacteria with the mmnm shelf life of 6 and 12 days respectively.
From the aspects of chemical factors, the gelatiistfan Shirazi treatment showed lower TVN and
pH than the three other groups during the storiage (p<0.001).Also the amount of TBA in gelatin-
Avishan Shirazi and Avishan Shirazi treatments waegaificantly lower than the other two groups
(p<0.001). About the sensorial factors, the gelatitehan Shirazi and also Avishan Shirazi
treatments, could keep the sensorial attributeacireptable level for 12 and 9 days respectively.
According to the obtained results from the prestmdy, gelatin lonely had no ability to increase th
shelf life of ostrich fillets, but it could be effiive as a physical layer in synergistic use withshan
Shirazi in order to increase the shelf life of métmeat.

Keywords: Ostrich fillet, Gelatin, Coating, Avishan Shirazi
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