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Table 1 Effect of coriander seed essential oil on pH and moisture content of ground lamb at different
temperatures during 8 days storage

Temz)oe(l:‘;l ture Treatment 0 ) ]4)ay 6 3
pH
4 Blank 5.98+0.00% 6.02+0.00™ 6.01+0.00" 6.05+0.02"° 6.16+0.01%
EO** 5.87+0.02" 5.98+0.01¢ 5.98+0.02" 5.91+0.01° 5.88+0.03°°
10 Blank 5.98i0.00;: 6.04i0.00(];a 6.04+0.00 DFE 6.03i0.01F(;"; 6.02i0.01§{b
EO 5.87+0.02 B 5.99+0.012 6.00+0.01 5.890.00 5.85+0.01 "¢
25 Blank 5.984+0.004¢ 6.04+0.01 < 6.57+0.01% 6.34+0.00 < 7.16+0.01<*
EO 5.87+0.02 B 6.38+0.01° 6.05+0.04 > 6.16+0.01°¢ 6.6140.00°*
47 Blank 5.98+0.00 ‘; 6.16i0.01f: 6.78+0.01 é 7.23+0.01 iz 7.34ﬂ:0.01ia
EO 5.87+0.02 B¢ 6.38+0.01 6.45+0.01 7.68+0.00 8.50+0.014
Moisture (%)
4 Blank 71.4241.03%  70.66+0.20™  69.74+0.25"F"  69.68+2.84™ -
EO 69.62+0.47%  69.2940.15"%*  69.01+0.35*P®  68.97+0.20*5®  68.57+0.19"°
10 Blank 71.4241.03%  70.60+1.77"*  69.84+0.15*  68.66+0.80 45 -
EO 69.62+0.47%  78.09+0.385%®  77.86+0.125*  77.29+0.29%  76.80+0.505¢
25 Blank 71.42+1.03%  69.09+0.38"%"  68.76+0.12°  68.70+0.10*%° -
EO 69.62+0.47%  68.77+0.11%°  68.1840.18°  68.14+0.10%%  67.50+0/07 %
37 Blank 71.4241.03 70.56+0.51%*  69.10+0.10*%°  68.17+0.02 B -
EO 69.62+0.47%  66.74+0.74°  66.55+1.10"" 66.29+0.29 < 65.68+0.14°

*Different uppercase and lowercase letters in the same column and row indicate significant differences
(p<0.05). **EO: Essential oil
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Fig 2 Effect of coriander seed essential oil on the
appearance color of ground lamb samples at
different temperatures during 8 days storage (B:
Blank, E: Essential oil)
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Fig 1 Effect of coriander seed essential oil on the
color indices (L, a*b*) of ground lamb samples at
different temperatures during 8 days storage (B:
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Fig 3 Effect of coriander seed essential oil on the
odor intensity of ground lamb samples at different
temperatures during 8 days storage (B: Blank, E:
Essential oil)
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The effect of coriander seed essential oil on pH, moisture content, color indices
(L*, a* b*) and sensory characteristics (appearance, odor, and overall acceptability)
of ground lamb mutton inoculated with Listeria innocua at various temperatures (4,
10, 25 and 37 °C) during 8 days storage were investigated. The effect of
simultaneous day and temperature on the pH and moisture content of the samples
was statistically significant (P<0.05). The highest and the lowest pH were observed

was observed in the sample containing essential oil on the 8" day at 37 °C
(74.68+0.14%). The lightness (L) of the samples decreased during storage days and
various temperatures and the highest lightness was on the first day and 4 °C
(39.88+0.33) and the lowest brightness was observed to the control sample on the 8"
day and 37 °C (8.70%£0.06). The redness (a*) of the samples decreased during
different days and temperatures so that the most redness was recorded on the first day
and 4 °C (13.50+0.18) and the least redness was on the control sample on the 8" day
and 37 ° C (-2.72+0.16). The results of the sensory evaluation showed that the
appearance, odor, and overall acceptability of the samples decreased during the
storage period and at different temperatures, but the samples containing essential oil
and stored at a lower temperature were more acceptable. The findings of this study
showed that the use of coriander seed essential oil preserves more of the
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