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Fig 1The effect of free and encapsulated Marjoram
essential oil on the water vapor permeability
(WVP) of gluten active film
G: Control, G-MEO: free essential oil, G-MEO-
NE: essential oil was encapsulated by lipid
nanocarrier, G-MEO-PE: essential oil was
encapsulated by protein-based nanocarrier
Mean with different letters within columns indicate
significant differences (p<0.05)

2y 3 @i S M RS e s w
w8 K SCOLSG o3ll s w8 wlakas 5 VLI
L. s E. coli sl st Ospwilow g 31 5 A
35 0l aw (535 Ads Sen 01 Ol s 4 MoOMOCYtOgENES
Sl Olgen B s S iy ot a s a4

ey 0 10g CFU/Z 3500 4 bt pai e (555 5551
UV L5 b 5l eslized L Jlab slaphs 51 il s
53 A esls B e sladde c]a.« S30 2 5
e w5 a8 515 il L e o bl olg
Yok el g s s (e Jly sles 3 S

Sl S ioled 5 Ad (6l p wses LOT S el

ol log CFU/g o 2 5 plonil Lo 5SL 51 plas a

DYl 8 als oM

bl Jdos 5 4 os-v-Y

al  Josst bl LB s 5SS aw s aosesl aes
Weals bl ot 5 a5 i S plosl 3ol SlS b
S b el Y s SPSS il e Sl eslind b

Bl Sl a5l ek sl Shs bl amlis
ol ) s See AE5 IS s 612 5 (ANOVA)
s Excel wb 5l lals gas 0 Sl A el 4 b g
ol s S eslinad SOl dgasl 1 b Sle anslis (ol 5
5 48 Ll slae Gl G Sile Do 4 B

s bl 140 Oliabl mlaw s bl glaanslis

Cou @b& -y
ST S 4 (g pdy3 s 1Y
ol sl 5 et sla (s O Sl 0 (5 b s Ik
bl 035580l el esls GLES Y IS 53 s e
bapkd T Sl 4 (5o 55 Slsline 3l i o
Lo Gl L S sls OLES alol ol (p<0.05) sl
S el ek O b 4 6 dissE ol il
5 bk OT Db 4 Rl cll sl
5 sl SLS S sy 4 wly S gl idy
2 D] b Wb sl 5o ol JiSlen 5 5 K
2RS35 B e sl s 4 G o)
51

3l glad (hgmis e oS bl 55 Jgb bS5 il


http://dx.doi.org/10.22034/FSCT.19.130.121
https://dorl.net/dor/20.1001.1.20088787.1401.19.130.11.0
https://fsct.modares.ac.ir/article-7-62575-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-04-11 ]

[ DOR: 20.1001.1.20088787.1401.19.130.11.0]

[ DOI: 10.22034/FSCT.19.130.121 ]

Vo) 53T AN 6y OF osled

Ol gl mlos 5 p ks dloms

ETB (%)

G GMEOl  GMEO} GMEOS GMEONEl GMEONE3 G-MEONES GMEO-PEl GMEOPE} G-MEOPES
Film samples

Fig 4 The effect of free and encapsulated Marjoram
essential oil on elongation to break (ETB) of gluten
active film
G: Control, G-MEO: free essential oil, G-MEO-
NE: essential oil was encapsulated by lipid
nanocarrier, G-MEO-PE: essential oil was
encapsulated by protein-based nanocarrier
Mean with different letters within columns indicate
significant differences (p<0.05).
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Fig 2 The effect of free and encapsulated Marjoram
essential oil on tensile strength (UTS) of gluten
active film
G: Control, G-MEO: free essential oil, G-MEO-
NE: essential oil was encapsulated by lipid
nanocarrier, G-MEO-PE: essential oil was
encapsulated by protein-based nanocarrier
Mean with different letters within columns indicate
significant differences (p<0.05).
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Fig 3 The effect of free and encapsulated Marjoram
essential oil on Young’s modulus of gluten active
film
G: Control, G-MEO: free essential oil, G-MEO-
NE: essential oil was encapsulated by lipid
nanocarrier, G-MEO-PE: essential oil was
encapsulated by protein-based nanocarrier
Mean with different letters within columns indicate
significant differences (p<0.05).
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Table 1 The effect of active film containing Marjoram (Origanum majorana L.) essential oil on the
control of microbial growth of E.coli in UF cheese

Sample/ Days 3 6 9
G 5/53+0/01%° 5/71+0/015° 5/844 0/01 72
G-MEO1 5/44+ 0/01 <° 5/54+ 0/005 5° 5/60+ 0/005 A°
G-MEO3 5/38+ 0/01° 5/46+ 0/004 B¢ 5/55+ 0/004%¢
G-MEO5 5/17+0/09 ¢4 5/30+ 0/005 54 5/41+ 0/005 A4

Mean with different letters within a column indicate significant differences (p<0.05).
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Table 2 The effect of active film containing Marjoram (Origanum majorana L.) essential oil on the

control of microbial growth of L.monocytogenes in UF cheese

Sample/ Days 3 6 9
G 5/65+ 0/01 & 5/71+ 0/01 ® 5/84+ 0/01 A2
G-MEOL1 5/53+ 0/02 5/60+ 0/03 B° 5/69+ 0/04 A°
G-MEO3 5/39+ 0/01 < 5/46+ 0/004 B¢ 5/55+ 0/004 A°
G-MEO5 5/17+ 0/09 ¢ 5/27+ 0/005 B4 5/41% 0/005 A9

Mean with different letters within a column indicate significant differences (p<0.05).

Table 3 The effect of active film containing Marjoram (Origanum majorana L.) essential oil on the
control of microbial growth of E.coli in red meat

Sample/ Days 3 6 9
G 7/53+ 0/01 7/97+ 0/01 8/22+ 0/01 A
G-MEOL1 7/38+ 0/00 ° 7/80+ 0/03 B° 8/98+ 0/00 A°
G-MEO3 7/10+ 0/02 ¢ 7/39+ 0/04 B¢ 7/74+ 0/03 A°
G-MEO5 6/40+ 0/03 ¢4 6/66+ 0/00 B¢ 6/91+ 0/05 A9

Mean with different letters within a column indicate significant differences (p<0.05).

Table 4 The effect of active film containing Marjoram (Origanum majorana L.) essential oil on the

control of microbial growth of L.monocytogenes in red meat

Sample/ Days 3 6 9
G 7/53+ 0/02 7/97+ 0/03 B 8/13+ 0/02 A2
G-MEO1 7/00% 0/00 ° 7/36% 0/01 B° 7/79+ 0/01 A°
G-MEO3 6/90% 0/01 < 7/00+ 0/03 B¢ 7/30% 0/00 A°
G-MEO5 6/52+ 0/04 6/94+ 0/02 B¢ 7/21% 0/04 A9

Mean with different letters within a column indicate significant differences (p<0.05).
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The aim of this research was to fabricate wheat gluten based active film
containing free and encapsulated Marjoram essential oil (MEQO). The MEO was
encapsulated by lipid nanocarrier (nanoemulsion) and protein-based nanocarrier
(Pickering emulsion by WPI) and used at the concentrations of 1, 3 and 5% in
the formulation of gluten films. The free MEO was used at same concentrations.
The physical properties of active films and also their performance in the control
of microbial spoilage in the real food models including UF cheese and red meat
during 9 days of storage were evaluated. The results indicated that the water
vapor permeability (WVP) increasesd by increasing free MEO but the
encapsulated MEO caused to significant decrease in the WVP values (p<0/05).
The tensile strength, Young’s modulus and elongation to break of films
decreased by adding free MEO but the encapsulated samples caused to improve
the mechanical properties. Moreover, the results of the colony counting of E.coli
and L. monocytogenes cultured on the surface of UF cheese and red meat
wrapped with active films, indicated that for all samples, the microbial growth
had increasing manner during storage and by increasing the concentration of
MEO, the microbial count decreased significantly in comparison to the control
sample (p<0.05). The encapsulation had no adverse effect on the antimicrobial
activity of MEO. Generally, the results of this research indicated that loading of
encapsulated MEO causes to improve the physical properties of active gluten
film and is able to control the microbial growth in Ultra-refined cheese and
meat.



http://dx.doi.org/10.22034/FSCT.19.130.121
https://dorl.net/dor/20.1001.1.20088787.1401.19.130.11.0
https://fsct.modares.ac.ir/article-7-62575-en.html
http://www.tcpdf.org

