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2. Peroxide Value



AFXX b\bja AA a)js‘\\i a)w

¥/+ log CFU/g 350> oS Jles el sl g3l 6 5SL o5kt
oL 5 1] Lz andlas o For wem A gl VO
DVENTT ol s 315 (TVA) 0K 5 oS 5 (Y1)
M sl s S laspliliad Malliyy O eSS b Gillas
Soled Gl S Cussime (ICMSF, 1986)
Laib e v log CFU/E ¢ w8 sl slag SL
RS Wsed 5o ol s St okl ¥ S 4 ey
V/+ log CFU/g w0 Jlme los L3 56K 55,V 550>
o 3 0y bl s 4/vA log CFU/g @ 4 s A
Ok fom dio ald LUl s ol by il 8l s5le
Sl e Vot s gl g3 by 455 e
53 &5l slas st aoled s (P <0.05) Sls pme 2alS
b o3 Al Sl i b s eddenls (il g (e e
bl 45 A edaline J S 650 4 S (SIS 35, 11
Loy 3l Ll e el Sl anlis ol a8 das e Ol
G Sl walis (b Vel S (g5 5l (g5l slags St
O3S Oy 5 a3 Gl b 5l Lalls
03 3a5 (5 S sl Ll iy 5l oldd slpe 0 iS Auls slacs SU
ad Gladi g aen 53 3l o SL Skl las ol
U ool oolas ol slapkd 5o eddiosls iy § e a
SV log CFU/E 55 s sles 3 146K EANSTS)
L oy Ko ddy sl oylas Y MIC g5~ o b
(ke 2 pSike +NY0) ) MIC (5> (s 4 o
Aiy Sl 4 (el e sba Ly o las
03 edkdedls (g fe dew glaald s plie oy S
OO PR W Ry P PUR U CH 195 C N | PRI SOV g
SV b2 2585 Carexr S sl S0 Ad sdalis
108 ) s S Cussdone 5 53 e sles U3 LIS
Lo slas oS oals olis wldlas [4] <5 5 13 (v CFU/g
Sd Dl gl il g8 o S Lo L LS e
23 5 L sk Gl a4 aedo o lasjlae 53 5 e

.[o]x;;ddﬁl{j\ATP J..lu)‘x_gﬁm(ﬂ&

2. International Commission of Microbiological Standards for
Foods

¢4

A anlis (Sls glaals de O3l b o3 0 glast Jlezs|

o @L‘b -y

S B oy by sds a5 Sl walss slagks
b Sl b e S sk a s s s e 6 diilal
Jub (L crimmen ais (SanSls lrs 5 A e Sk
(1 JS8) 55 GBlis 5 Bl mh glls o A5

sy glackle 5y sl olae codl S5 LB ioes

RGN R CJA a}a‘jﬁﬂéﬁju oalaul
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Fig 4 Changes of Staphylococcus aureus (means +
standard deviation) in chicken fillets during 16 days
ofrefrigerated storage.
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Fig 2 Changes of aerobic bacteria
(means + standard deviation) in chicken fillets during
16 days of refrigerated storage.
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Fig 3 Changes of coliform bacteria
(means + standard deviation) in chicken fillets during
16 days of refrigerated storage.
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Table 1 pH values of chicken fillets coated by active sago starch film

Treatments/days 0 4 8 12 16
Control 6.13+0.031 6.07+0.011 6.25+0.01 6.32+0.01 6.54+£0.014
Starch 6.13+0.031 6.09+£0.01 6.20+0.012 6.29+0.014 6.48+0.01
Starch/1 MIC 6.13+0.031 6.1+£0.022 6.19+0.01 6.24+0.015 6.42+0.017
Starch/2 MIC 6.13+0.031 6.11+0.019 6.15+0.013 6.19+0.014 6.37+0.011
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Table 2 Peroxide values of chicken fillet coated by the active sago starch film

Treatments/days 0 4 8 12 16
Control 5.14+0.17 7.10+0.1 7.25+0.11 13.34+0.1 17.86+0.11
Starch 5.14+0.17 6.84£0.13 6.60+0.13 9.40+0.15 13.46+0.09
Starch/1 MIC 5.14+0.17 6.55+0.04 6.12+0.12 8.30+0.11 11.44+0.15
Starch/2 MIC 5.14+0.17 6.40+0.11 6.0+0.09 8.10+0.15 11.0+£0.12
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Fig 5 Changes in TBA in chicken fillets during
refrigeration.
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ARTICIE INFO ABSTRACT
Article History: Nowadays, the food industry is looking for new technologies to increase the shelf life
Received 2020/ 09/ 16 of various products. Furthermore, as consumer's demand for more “healthier” meals
Accepted 2021/01/26 (free of conventional chemical preservatives) has increased in the last decade. In this
K q study, edible sago starch coating containing leave extract of Withania Somnifera
eywords:

yw (0.125 and 0.25 mg/ml, 1 and 2 times MIC, respectively) was applied onto chicken
Sago starch, fillet to extend its shelf life at 4 °C. Examination of coated chicken fillets showed that
Withania Somnifera, ] o ) i ) ) )
Edible film active film of sago starch inhibited the microbial load (aerobic bacteria, coliform and
Shelf life, Staphylococcus aureus bacteria) of chicken fillets. The results of chemical analysis of
Chicken fillet.

chicken fillet also showed that the coated samples had less volatile nitrogen

10.29252/fsct.18.05.06  compounds, thiobarbituric acid index and peroxide value than control. In general, the
results of this study showed that the edible film produced from sago starch containing
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