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. Catechins

. Gallate

. Epigallocatechin
Tannic acid

. Homovanillic acid
. Hesperidin

. Flavone
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Table 1.Coding of Research treatments

Coding of treatments Crocetin concentration (ug/ml) Bixinconcentration (pg/ml)
Tl 0.01 14
T2 0.03 14
T3 0.05 14
T4 0.01 16
T5 0.03 16
T6 0.05 16
T7 0.01 18
T8 0.03 18
T9 0.05 18

Control Treatment (T)
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10. Kruskal-Wallis one-way analysis of variance
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8. Phate count agar
9. AOCS (American Oil Chemists' Society)
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Fig 2 Comparison of mean microbial population of
cheddar cheese based on storage time at significant
level (p<0.05)
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Fig 1 Comparison of mean total microbial
population Cheddar cheeses based on the treatment
at significant level (p <0.05)
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Fig 3 Comparison of Mean Peroxide Index of
Cheddar Cheese Treatments by Treatment at
significant level (p <0.05)
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Fig 4. Comparison of mean peroxide index of
cheddar cheese based on storage time at significant
level (p <0.05)
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ARTICIE INFO ABSTRACT
Article History: The aim of this study was to investigate the effect of natural antioxidant
properties of crocetin and bixin on nanoparticle formulation of cheddar
Received 2020/ 02/ 27 cheese. In this study, chitosan / alginate nanoparticles containing bixin (14,
Accepted 2020/12/04 16 and 18 pg / ml) and crocetin (0.01, 0.03 and 0.05%) were prepared by
gelation method. After preparation of cheddar cheese and addition of
Keywords: nanoparticles, total microbial population test was evaluated on the first days
) of production, 20th, 40th and 60th storage. The results were analyzed by two-
Alginate, way ANOVA and Duncan tests at the significant level of 0.05. The results
Cheddar, ] showed that the total microbial population increased significantly during
StO_rage Time, storage, but the total microbial population index decreased significantly with
Chltosgn, o ) increasing levels of Bixin and Crocetin nanoparticles. Examination of the
Crocetin / Bixin Nanoparticles. results of the microscopic analysis also confirmed the presence of

nanoparticles inside the cheese structural network. Evaluation of sensory
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evaluation results showed a decrease in sensory evaluation scores over 60

10.29252/fsct.18.06.15 days of storage. However, in the treatments with 18 pg / ml Bixin and

Crocetin the sensory index changes were less than the other treatments.
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Toktammostaghim@yahoo.com selected as the optimal treatment.
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