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Fig 1 The effect of alginate based edible coating
containing Wild Garlic extract on mesophilic
bacterial growth in veal fillet in refrigerated
condition.

a-d: Different superscript lowercase letters show
differences between treatments within the same
storage time (P < 0.05).

A-D: Different superscript uppercase letters show
differences between sarage times within the same
sample (P < 0.05).

Error bars indicate standard deviation between
means.
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Fig 3 The effect of alginate based edible coating
containing Wild Garlic extract on pH of veal fillet
in refrigerated condition.

a-d: Different superscript lowercase letters show
differences between treatments within the same
storage time (P < 0.05).

A-D: Different superscript uppercase letters show
differences between sarage times within the same
sample (P < 0.05).

Error bars indicate standard deviation between
means.
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Fig 2 The effect of alginate based edible coating
containing Wild Garlic extract on Psychrophile
bacterial growth in veal fillet in refrigerated
condition.

a-d: Different superscript lowercase letters show
differences between treatments within the same
storage time (P < 0.05).

A-D: Different superscript uppercase letters show
differences between sarage times within the same
sample (P < 0.05).

Error bars indicate standard deviation between
means.
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Fig S The effect of alginate based edible coating
containing Wild Garlic on TBA in veal fillet in
refrigerated condition.

a-d: Different superscript lowercase letters show
differences between treatments within the same
storage time (P < 0.05).

A-D: Different superscript uppercase letters show
differences between sarage times within the same
sample (P < 0.05).

Error bars indicate standard deviation between
means.
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Fig 4 The effect of alginate based edible coating
containing Wild Garlic on PV of veal fillet in
refrigerated condition.
a-d: Different superscript lowercase letters show
differences between treatments within the same
storage time (P < 0.05).

A-D: Different superscript uppercase letters show
differences between sarage times within the same
sample (P < 0.05).

Error bars indicate standard deviation between
means.
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Table 1 The effect of alginate based edible coating containing Wild Garlic etract on organoleptic
properies of veal fillet in refrigerated condition

Days Treatment
Control 0.5% 1% 1.5%

1 5+0.01 5+0.02™ 5+0.02% 5+0.03

7 4.85+0.02*8 4.89+0.02™ 5+0.04" 5+0.03"
Color and 14 3.7140.01%° 4.43+0.02° 4.50£0.02° 4.36:£0.03
appearance aC aB bB aB

21 78.2+0.02 3.61+0.02 4.22+0.04 4.25+0.03
28 2.40+0.01"° 3.3340.02" 4.01+0.02°® 4.10+£0.03*®

5+0.014 5+0.04" 5+0.014 5+0.03"

7 5+0.02% 5+0.04" 5+0.02% 5+0.03"
Texture 14 3.22+0.01°® 4.79+0.03 4.28+0.01*® 4.20+£0.03*®
21 1.46+0.02°¢ 3.57+0.04® 4.18+0.02°® 4.18+0.03*®
28 1.02+0.01%¢ 3.4240.04°8 4.01+0.02°® 4.02£0.03*®

5+0.04" 5+0.014 5+0.02% 5+0.02%
7 4.65+0.03" 4.68+0.03" 4.72+0.02" 4.68+0.04*8
Odor 14 2.53+0.04"® 4.1340.01*® 4.20+0.02°" 4.2440.02°®
21 1.48+0.03% 4.10+0.03"® 4.18+0.02%° 4.20+£0.04°
28 1.09:+0.04* 3.56+0.01°" 4.10+0.02°® 4.18+0.02°®

5+0.04" 5+0.014 5+0.02% 5+0.02%
7 4.79+0.03™ 4.85+0.03% 4.89+0.02%* 4.89+0.04%
acg;f;ﬁﬂi iy 14 4.53+0.04°" 4.20+0.01° 4.5040.02® 4.5040.02®
21 240.03°¢ 3.784+0.03*¢ 4.22+0.02°® 4.25+0.04*5¢
28 1.33+0.04° 3.49+0.01*° 3.99+0.02°" 4.02:£0.02%¢

a-c: Different superscript lowercase letters show differences between treatments within the same ripening time
(P <0.05).
A-B: Different superscript uppercase letters show differences between ripening times within the same sample
(P <0.05).
The values are expressed as mean + standard deviation of the mean.
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The meat is susceptible to microbial and chemical contamination and microbial growth and lipid
oxidation are the main causes of meat spoilag. Therefore the use of anti-oxidant and antimicrobial
preservatives is essential. A/lium Ursinum plant as a medicinal plant, duty to it's highly sulfur content
has antioxidan and antimicrobial properies. In this research a solution of 3% Alginate containing 0,
0.5, 1 and 1.5% of Allium Ursinum extract coatings were investigaed to prolonge the shelf life of veal
fillet in refrigerator condition. Veal fillets were coated with sodium alginate enriched by Allium
Ursinum extract and mesophilic and psychrotrophic bacterial growth, moisture content, pH, TBA, PV
and sensory characteristics evaluated for a period of 28 days periodically at 1, 7, 14, 21 and 28 days.
The resulats of microbial assey showed that veal fillet coating with sodium alginate containing Allium
Ursinum significantly decreased psychrophilic and mesophilic bacterial growth during 28 days
storage at rfrigraed condition. Samples that coated with alginate coating- containning 1.5% Allium
Ursinum extrac showed lower TBA, PV and pH values compared to control during the storage time.
Samples treaed with sodium alginate containing 1% Allium Ursinum exract obatined the highest score
of sensorial properties. According to the obtained results from the present study alginate-Allium
Ursinum could be effective to increase the shelf life of veal fillet in refrigerated condition.

Keywords: edible coating, veal fillet, Allium Ursinum, alginate, TBA
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