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Table 1 Changes of tissue, taste and smell, and color score in rainbow trout fillets coated with gelatin and
gelatin plus clove extract during storage at 4°C
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Color and Tissue
Indexes
score smell score
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. Fillet .

Fillet Fillet coating  Fillet Fillet Fillet
C(.)t?]tzlé coating Control with 4%  coating Control C(.)t?]t?(g coating
WA Gith2% O™ gelatin+  with2%  -OnTOl WIRRY T ih 296 Control  Treatment
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clove 2% clove clove
2% clove 2% clove

extract clove extract extract
extract extract

extract
Storage time

0.00+4 4+0.00 0.00+£3.5 0.00+4 0.00+4 4+0.00 0.00+4 0.00+4 4+0.00 0
3.7+0.08 3.5+0.11 3.1£0.13  0.00+4 0.00+4  3.8+0.11 0.00+4 0.00+4  3.8+0.12 3
3.5+0.16 3.2+0.19 29+0.11 3.8+0.16 3.7+£0.19 3.3+0.11 3.6£020 3.6+0.19 3.4+0.10 6
2.6+0.15 2.3+0.14 1.8£0.08 3+0.15 2.8+0.14 1.5£0.08 3.1+0.15 2.8+0.14 1.5+0.08 12
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In this study, the effect of gelatin coating and clove extract for increasing the
shelf life of chilled rainbow trout fillets was examined at refrigerator
temperature. Samples were prepared on the basis of three treatments: control
(without any coating), coating with 2% clove extract and coating with 4%
gelatin plus 2% clove extract, then were kept in the refrigerator. Chemical
analyses (containing: free fatty acids, pH, total volatile bases and
thiobarbituric acid), microbial (containing: total viable, psychrophilic
bacteria and enterobacter bacteria counts) and sensory analyses periodically
were studied. Results showed that in the control treatment, the counts of total
viable, psychrophilic bacteria and enterobacter bacteria were significantly
higher than other treatments (P<0.05). According to the total microbial count
at the end of the storage period (12" day), the sample of coating 4% gelatin
plus 2% clove extract were allowed for eating, but the control sample was
not allowed. Treated gelatin and clove extract was a good barrier to change
pH. Amount of free fatty acids in treated samples in comparison with control
were increased less and the data was significant since third day (P<0.05). In
all samples, TBA and TVB-N were increased, but increasing in treated
samples was slower. Sensory characteristics in the samples containing
gelatin and using gelatin coat with clove extract is able to maintain quality
and improve the shelf life of rainbow trout fillets during storage time at
refrigerator temperature.
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