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Table 1 Gas Chromatography-Mass Spectrometry of Rosmarinus officinalis essential oil

Number Component Retention time (min) Percentage
1 Alpha-pinene 9.6356 27.2810
2 camphene 10.524 6.4295
3 Beta- pinene 11.4251 6.2357
4 Limonen 13.2415 7.4284
5 1,8-cineol 13.4218 23.1158
6 P-cymol 14.8517 3.54119
7 Camphor 18.4815 2.2168
8 Bomeol 21.1578 0.7519
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Fig 1 Changes in total mesophilic count (log CFU/g)
of chicken fillets during storage at 4 "C
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Fig 2 Changes in total psychrophilic count (log
CFU/g) of chicken fillets during storage at 4 °C
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Fig 4 Changes in TVN (mg/100g) of chicken fillets
during storage at 4 °C
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Table 2 changes in sensory scores of chicken filletsduring storage at 4 °C

Overal St(-)rage
Acceptibility Odor Color time Group
(day)
9+0 A 9+0 A 9+0 A DW
9+0 ™ 90 A 90 A 0 Rosemary
9+0 " 90 A 90" Nanorosemary
8.20£0.16™  8.13+0.09™" 8.20£0.08 ** DW
8.40£0.16™  8.26+0.09""  8.26+0.09 A®° 3 Rosemary
8.46+0.09"  853+0.18*"  8.40+0.16"" Nanorosemary
7.20£0.16%  7.20+0.28 *° 7.13£0.24 % DW
7.40+0.16"°  7.40+0.16"° 7.3340.09 4 6 Rosemary
7.60+0.16"°  7.60+0.16 " 7.46£0.09 *° Nanorosemary
6.06£0.24"  5.60+0.16" 6+0.32¢ DW
6.46+0.24  6.13+0.09 "¢ 6.40+0.16 " 9 Rosemary
7+0.16 ™ 6.66£0.24"  6.86+0.24 " Nanorosemary
4.86:0.24%%  4.20+0.00 ™ 4.80+0.28 * DW
5.73£0.3345°  5.13+0.09°5¢  5.66+0.24 5 12 Rosemary
6.20+0.16%  5.80+0.16" 6.13+0.18 Nanorosemary

*Means in the same column with different capital letters are significantly different between groups (P < 0.05).
*Means in the same column with different small letters are significantly different over the storage time (P < 0.05).
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ABSTRACT ARTICLE INFO

Due to the high amount of pH, moisture and protein content, chicken Article History:
meat is a sensitive product which could be a good host for pathogen and

spoilage microorganisms. In the recent years there has been a Received 2021/ 06/ 20
remarkable attention to use natural preservative instead of chemical Accepted 2021/10/12
preservative among producers of food products. Different studies has

shown rosemary essential oil contain antioxidant and antimicrobial

properties. The present study was conducted to evaluate effect of
rosemary essential oil (free and nanoemulsion) on chemical, microbial ~Keywords:

and sensorial quality of chicken fillet during refrigerated storage.

Samples were examined in days of 0, 3, 6, 9 and 12. The results showed Nanoemulsion,
noticeable effects of both forms of rosemary essential oils in microbial, Rosemary essential oil,
chemical and sensorial quality improvement. Moreover the results Natural preservative,
indicated that nanoemultion form of rosemary had significant effects on Chicken fillet.
delaying the increase trend of psychrophilic, ,enterobacteriacea and
mesophilic bacterial counts as comparedto free form of rosemary

(P<0.05). Furthermore The results of TVN, TBA and pH measurements
indicated that nanoemulsion form of rosemary improved chemical 10.22034/FSCT.19.125.381
quality of the samples in comparison with free form of rosemary during DOR: 20.1001.1.20088787.1401.19.125.5.4
storage time (P<(0.001). Also in terms of sensorial characteristics,
application of nanoemulsion essential oil lead toimprovement of odor
and overall acceptance factors compared to control group after twelve
days of storage.
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