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Fig 1. Changes in TVC of fish samples during storage.

S ids bodd o s gladised 53 Censile
Solssme sbas sl b asS dg ale ke 1Y (5l
il 3 dals ) gad 31 S (P<2/20) (gLl ki 5l
S50 L BLL s (Y r8) OLes 5 Sl vy
ools wleke Loas Olhas gl s
S g3le o Slags SU S Sl (555 s g sddS 5

IYF] s Sl S VI8 ol glaals 5o

9
on
3
= 8
=
3
O 7
.8
g ~6
g
23,
o @
%
g 4
2 3
2]
3
a 2

1 4 8
Time (Day)

12

log (5K Oloy gl L3 (PTC) 1,81 e slas Sk
s Volog cfu/g U e puas Ol ol &S 545 Y/ cfu/g
LSJ"'\'@i’ 09> 1 9 A L;LA)'j) BL) u:SJS LY /\/Y’lOngU/g

(Y S8 sl il

LBl b gla fds Losdd A Sl g sladisel
o S S Ol 1y egzle o (slags ;S

slagg SL sLs sls fals dals glad ses 4 ol

=@ Control
=@ Polysaccharide
Polysaccharide +1%Oregano
==@==Polysaccharide +1.5%Oregano
==@==Polysaccharide +2%Oregano
Polysaccharide +1%Thyme
==@=Polysaccharide +1.5%Thyme
==@=Polysaccharide +2%Thyme

16

Fig 2. Changes in PTC of fish samples during storage.
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Fig 5. Changes in TBA of fish samples during storage
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Fig 6. Changes in TVB-N of fish samples during storage.
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Fig 7. Changes in TMA-N of fish samples during storage.
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Fig 8. Changes in Sensory properties of fish samples during storage.
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ARTICLE INFO ABSTRACT

This study was conducted to investigate the effect of polysaccharide coating
on fenugreek seeds containing essential oil of thyme and oregano (1, 1.5 and

Article History: 2%) as natural preservatives on shelf life of rainbow trout kept at refrigerated
Received:2025/06/02 temperature based on .mlcroblal load, chemical evaluations and sensory

properties done. For this purpose, fish fillets under 8 treatments were kept
Accepted:2025/07/22 refrigerated at room temperature for 16 days and pH, peroxide, thiobarbituric

acid, thymethylamine, volatile nitrogen vapor, microbial analysis and
sensory evaluations were performed.Regarding to the general standards of
Keywords: bacteria, the total number of volatile nitrogen levels, the amount of
thymethylamines, as well as sensory evaluation, the control samples

Edible coating, exceeded the standard levels after 4 days (After 16 days of storage TVC 9.3
Polysaccharide, log cfu/g, PTC 8.3 log cfu/g, PV 6.4 meq/kg, TBA 0.95 mgMDA/kg, TVB-

N 41 N/100g, TMA-N 13 mg/100g and total acceptance 2.5), while the
Rainbow trout, samples were covered with 2% oregano coatings for 12 days (After 16 days
shelf life of storage TVC 7 log cfu/g, PTC 6.8 log cfu/g, PV 4 meq/kg, TBA 0.43

mgMDA/kg, TVB-N 21 N/100g, TMA-N 6.5 mg/100g and total acceptance
5 respectively) and Covered specimens containing 2% Thyme essential oil
were 16 days old (After 16 days of storage TVC 7 log cfu/g, PTC 6.5 log
10.48311/fsct.2026.84061.0 cfu/g, PV 4.6 meq/kg, TBA 0.49 mgMDA/kg, TVB-N 15 N/100g, TMA-N
5.2 mg/100g and total acceptance 6 respectively).
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