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