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Antimicrobial activity of caseinate — based edibldilm
incorporated with pomegranate peel extract on mincg meat

Karami moghadam, A.*, Emam-Djomeh, z.2"
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(Received: 93/12/24 Accepted: 94/4/3)

In this study, antibacterial activity of caseinatdased edible film incorporated with 0, 1, 1.5 &nd
xMIC pomegranate peel extract was evaluated ohmesed meat during storage at refrigeration
conditions (at 4 °C). In this study the antimicrleffect of different films orstaphylococcus aurous,
lactic acid bacteria and total microorganisms pafioih was studied. According to results the
presence of caseinate sodium alone has no effébieagrowth of any of the microbial species studied
in this research and total microbial population whserved about the 3/5 log CFU / g for all control
and antimicrobial samples. Although the sensitiatygram-positive bacteria to antimicrobial agents
is very high but the lactic acid bacteria show higlsistance to the polyphenolic compounds in
pomegranate peel extract.

Keywords: Caseinate; Edible film, Pomegranate peel extfadimicrobial activity, Minced meat

U Corresponding Author E-Mail Addressmamj@ut.ac.ir

e


https://fsct.modares.ac.ir/article-7-5807-fa.html
http://www.tcpdf.org

