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1. Scanning Electron Microscope
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Fig 1 Surface (S) and cross (C) images of the films

prepared by peach tree gum as a function of glycerol
concentration (1: 30%, 2: 50% and 3: 70%) (x1000)

Fig 2 SEM images of the ﬁ]ms prepared by peach
tree gum with glycerol concentration of 30% (x5000)
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Table 1 The effect of different concentrations of

glycerol on density and thickness of peach tree
gum-based films*

Density Thickness Glycerol Conc.
(g/cm’) (mm) (%)
231+0.012° 0.188+0.017° 30
224+0.012°  0.205 +0.009° 50
201 £0.028° 0226+ 0.004° 70

*Means with different letters in each column are
significantly difference (p<0.05).

Table 2 The effect of different concentrations of glycerol on moisture content, solubility and water
absorption of peach tree gum-based films*

Water absorption (%) Solubility Moisture content (%) Glycerol Conc. (%)
39.77 £0.70° 118.39+6.11° 28.2+0.65° 30
4554 +1.11° 127.80 + 526" 32.1+1.02° 50
58.39 + 1.40° 155.60 £ 3.39° 413 +0.04° 70

*Means with different letters in each column are significantly difference (p<0.05)
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Fig 3 Tensile strength (A) and elongation at break (B) of the films-based on peach tree gum as a function of
glycerol concentration
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Table 3 Inhibition zones of pure curcumin, neat peach tree film and curcumin-loaded peach tree film*

Zone inhibition (mm)

Organism
Escherichia Coli Staphylococcus aureus
42+02° 58+0.3"
4.8+0.2° 6.1+ 03"

Curcumin (DMSO)
Peach tree gum-film without curcumin
Curcumin-loaded peach tree gum-film

*Means with different letters in each column are significantly difference (p<0.05)
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Fig 4 The values of a* parameter in the curcumin-loaded films and TVBN content of the fish samples over storage
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