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1. Eicosapentaenoic acid
2. Docosahexaenoic acid
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3. plate count agar
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5. Psychrophilic total count
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Tablel Total Viable Count (logCFU/g) of various coateshfifillet samples with during storage at

4°C.
Time (day)
Sample 0 5 10 15 02
Blank 4.36 +0.05 6.45+0.11 7.91+0.09 8.91+0.1% 9.94+0.06
Xa 4.39 +0.12 5.41+0.08 6.38+0.04 7.36+0.13 8.41+0.67
X@gs0po 4.56 +0.09 5.62+0.17 5.97+0.11 6.93+0.1% 7.72+0.65
Xas00p0 4.53 +0.06 5.58+0.1% 5.88+0.16 6.52+0.13 6.95+0.69
Xazsopo 4.43 +0.10 5.51+0.06 5.81+0.1%4 6.10+0.10 6.78+0.16
Xa1000r0 4.49 +0.29 4.94+0.13 5.49+0.09 6.01+0.19 6.41+0.17

Xa:Xantan, PO: peppermint essential oil, Blank:Skempthout coating.
Values followed by different letters are signifitigrdifferent (p < 0.05).
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Table 2 The psychrophilic bacterial count (logCFU/g) ofieais coated fish fillet samples during

storage at 4°C.

Time (day)

Sample 0 5 10 15 20

Blank 3.86 +0.09 4.88+0.14 5.73+0.22 6.84+0.13 7.58+0.25
Xa 3.86 +0.15 4.63+0.14c 4.96+0%09 5.82+0.68 6.89+0.66
Xap50p0 3.84 +0.05 4.45+0.1% 4.88+0.090 5.81+0.f8 6.72+0.08
Xas00p0 3.82 +0.1%7 4.42+0.08 4.72+0.09 5.33+0.23 5.87+0.13
Xars0p0 3.81 +0.13 4.43+0.1% 5.12+0.07 5.35+0.23 5.64+0.95
Xa1000p0 3.75 +0.09 3.93+0.1% 4.34+0.04 4.83+0.13 4.85+0.%2

Xa:Xantan, PO: peppermint essential oil, Blank:Skemythout coating.

Values followed by different letters are signifitigrdifferent (p < 0.05).
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Fig 1 The pH values of various coated fish fillet
samples during storage at 4°C.
(Xa:Xantan, PO: peppermint essential olil,
Blank:Sample without coating).
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Fig 3 The peroxide values of various coated fish coated fish fillet samples during storage at 4°C.
fillet samples during storage at 4°C. (Xa:Xantan, PO: peppermint essential olil,

(Xa:Xantan, PO: peppermint essential oil, Blank:Sample without coating).

Blank:Sample without coating).
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8. Thiobarbituric acid 7. Peroxide value
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Fig 4 The TBA values of various coated fish fillet
samples during storage at 4°C.
(Xa:Xantan, PO: peppermint essential olil,
Blank:Sample without coating).
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Table3 The mean values of sensory characteristics of varwoated fish fillet samples during storage

at 4°C.
Time (day) Parameters/Samp
20 15 10 5 0
Colour
4.3:0.34F 5+0.28P 5.67:0.33° 6.67:0.5 7+0.04 Blank
4.67:0.22F 5+0.17° 5.30:0.11°¢ 6.67:0.528 7+0.0°4 Xa
4.67-041°F 5+021°° 5.67:0.14° 6.67:028® 7+0.0° Xazs0p0
5+0.15¢ 5+0.12° 5.30:0.1°® 7+0.144 7+0.04 Xasooro
5+0.11°° 5.30:0.22° 5.6720.19® 7+0.144 7+0.0° Xazsopo
5.3:0.21°¢ 5.67:0.10® 5.67:0.0°® 7+0.144 7+0.0°° Xa1000r0
Odour
0+0.38F 0.67:0.38° 4.30:0.43° 6.30:0.5® 7+0.0°4 Blank
1.30:0.28" 2.30:0.14° 4.67:0.14° 6.30:0.52% 7+0.04 Xa
1.67:043* 3+025™ 5+0.14° 5.67:028" 6.30:025"" Xazs0p0
4.00:0.25° 4.30:0.14° 5.30:0.0°8 6:0.14" 6+0.0°A Xasooro
4.67:0.14° 4.67:0.25° 5.67:0.14° 5.67:0.14° 6+0.0° Xazsopo
4.67:0.38° 5+0.14° 5.67:0.0°% 6:0.14" 6+0.0°% Xa1000P0
Flavour
0.67:0.6™ 1.67:0.38"° 3.670.34° 6+0.42° 7+0.2P4 Blank
2.33:0.29* 2.67:0.12° 3.67:0.14° 6+0.12® 7+0.1P4 Xa
2.33:033F 3+015° 4.30:0.19° 6+ 028" 6.67:025" Xazsopo
3.67:0.26° 3.67:0.18° 4.30:0.0°® 6:+0.134 6+0.0°A Xaso0ro
4.67:0.17°¢ 5+0.26®° 5+0.13" 6+0.144 6+0.16" Xazsopo
4.67:0.18° 5+0.24C 5.67:0.0°% 6+0.194 6+0.1 Xa1000P0
1.67:0.29F 2.30:0.26° 3.33:0.33°¢ 6.3:0.5" 7+0.0 TBel’;tr‘]’lze
4.30:0.34° 4.30:0.14° 4.67:0.14 6.00:0.528 7+0.04 Xa
4.30:045P 4.00:0.27F 4.67:0.24° 6.30:0288 7+0.0° Xazs0po
4.30:0.20F 4.67:0.14° 5.00:0.1G°¢ 6.30:0.14® 7+0.0* Xas00p0
5.00:0.19° 5.0:0.23° 5.30:0.12° 6.67:0.13° 7+0.04 Xarsopo
5.67:0.13° 5.67:0.14° 6.00:0.0°° 6.67:0.21%® 7+0.04 Xa1000p0
Total acceptabilit
1.66:0.38 2.410.38° 4.25:0.43° 6.5:0.5°5 7+0.0 BIanIE) !
3.16:0.28F 3.58:0.14° 4.58:0.14° 6.41:0.57® 7+0.0 Xa
3.25:043F 3.75:025P 4.91:0.14° 6.41:028° 6.75:025" Xap50p0
4.25:0.25* 4.41:0.14° 5.00:0.0°® 6.41+0.144 6.5:0.0°% Xas00p0
4.83:0.14* 5.0:0.25° 5.410.14° 6.410.14 6.5:0.0°" Xazs0p0
5.08:0.38" 5.33:0.14° 5.75:0.07% 6.410.14 6.5:0.0°" Xa1000r0

Xa:Xantan, PO: peppermint essential oil, Blank:Skempthout coating.
Values followed by different letters are signifitigrdifferent (p < 0.05).
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Fish has high sensitivity to microbial and oxidatideterioration due to its high content of unsataa
fatty acids and proteins. Recently, natural andledcoatings have gained wide applications as
alternative to synthetic preservatives to prevestfit from deterioration and quality loss. In thiadst,

the effect of xanthan coating (0.5% wi/v) containpeppermint essential oil (250, 500, 750, & 1000
ppm) on the quality oOnchorhynchus mykiss was evaluated at refrigerated temperature (4°Cafo
period of 20 days. Microbiological changes inclugitotal viable count (TVC), psychrophilic bacteria
(PTC), physicochemical changes including peroxidee (PV), thiobarbituric acid value (TBA), free
fatty acid (FFA), pH, and sensory changes (tasieun texture, color & total acceptability) were
evaluated periodically (at intervals of 5 days).s&ts indicated that the coating treatments could
effectively retard the growth of bacteria as shdwress TVC and PTC compared to those of control
(without any coating/preservative) during storagbe coating treatments also could significantly
(p<0.05) inhibit oxidative deterioration and preses the sensory properties of fish samples during
storage. The treatments coated with xanthan contpifb0 and 1000 ppm peppermint oil showed the
least changes in all the factors evaluated, arme thvas no significant difference (p<0.05) betwdwes t
two treatments. Therefore, xanthan coating comgigieppermint essential oil can be a promising
candidate for preserving fish during cold storage.

Keywords: Xanthan, Essential oil, Peppermi@®chorhynchus mykiss, Storage period
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