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Different uppercase letters in each column indicate a significant difference (P <0.05).
Different lowercase letters in each row indicate a significant difference (P <0.05).
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Table 3: Results of comparison of mean sensory evaluation in Chiken and Chicken coated with film
containing different concentrations of tarragon essential oil

Flavor Aroma Color
Sample average * standard average * standard average * standard
deviation deviation deviation
Chicken (Control Sample) 1.0 + 75.70% 1.0+ 37.51* 3.0 £ 00.75%
1 1 1 0,
Chicken + Film with 0% 2.0+ 75.88° 1.0+ 87.35° 3.0+ 62.91°
Essential Oil
1 1 1 0,
Chicken + Film with 2% 4.0 +37.74° 3.0 + 87.64° 3.0+37.51°
Essential Oil
1 1 1 0,
Chicken + Film with 3% 3.0+ 87.83° 4.0 + 25.70° 3.0 + 75.70°
Essential Oil

Different uppercase letters in each column indicate a significant difference (P <0.05).
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Chicken meat is one of the most popular and perishable foods. One of the effective ways to increase the
retention time of fresh chicken meat is the use of appropriate packaging coatings containing natural
antimicrobial compounds. The aim of this study was to investigate the antimicrobial effect of soy protein
coating containing tarragon essential oil on chicken meat stored in a refrigerator.Tarragon essential oil
was extracted by water distillation method and its antimicrobial properties were tested on Staphylococcus
aureus PTCC 1113, Salmonella enterica PTCC 1709, Escherichia coli PTCC 1399, and then the effect of
concentration 0, 2 and 3% (vol / vol) soluble essential oil in soybean protein coating on these bacteria
were studied. Finally, the antimicrobial effect of soy protein content containing tarragon essential oil on
chicken fillets kept in the refrigerator was investigated and characteristics of the changes in its chemical
and organoleptic properties were evaluated.The highest inhibitory concentration of essential oil was from
Staphylococcus aureus, and the lowest was E.coli and Salmonella enterica. The total microbial count for
the sample treated with 3% essential oil during the 12 days storage in the refrigerator was significantly
lower than the control sample (P <0.05). The greatest effect of antimicrobial films after 12 days of storage
in the refrigerator was on inoculated samples of Staphylococcus aureus. Protein film of 3% essential oil
prevented the increase of pH and peroxide value during the storage period in the refrigerator. According
to the sensory evaluation results, the film containing 2% essential oil obtained the highest overall
acceptance rating. Although this property is reduced by the mixing of essential oil with film coating. The
essential oil coating also has positive effects on the chemical and organoleptic properties of chicken fillet.

Key words: Tarragon essential oil, Soy protein isolate film, Staphylococcus aureus, Escherichia coli,
Salmonella enterica.
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