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Table 1 The mean values (average of 3-replication) of quality control parameters of sheep
liver under the effects of different coating type and storage time at +4°C.

Product quality control parameters!

k)

Storage time

Type of coating® (day) pH TVB-N PV TBA
() (mg N2/[100 g])  (meq O2/[kg 0il]) (mg MDA/kg)
T(l
W 1 4.67¢ 21.28f 0.290f 1.1549
3 4.76° 29.31° 0.497¢ 1.417°¢
7 4,902 38.172 0.6502 1.6612
T(IN)
1 4,589 20.63f 0.283f 1.1529
3 4.65¢ 26.04¢ 0.433¢ 1.294¢
7 4.76° 31.55b 0.570° 1.506°
T
1 4,62 20.44f 0.280f 1.5059
3 4.66% 22.40¢ 0.397¢ 1.506
7 4.73° 26.51¢ 0.490¢ 1.349¢

®The symbols of T(I), T(11) & T(I11) represent control, aleo vera hydrogel alone & cross-linked
phenolic compounds of pomegranate peel in aleo vera hydrogel structure, respectively.
M1n each column, the mean values (Ave.+SD) with similar superscript letters had no significant

difference (p<0.05).
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Table 2 The mean values (average of 3-replication) of color parameters of sheep liver under
the effects of different coating type and storage time at +4°C.

Color parameters(™

Storage time

Type of coating® L a’ b*
da
(c2y) ®) ®) ®)
T(1)
1 51.72¢ 16.34¢ 14.75°
3 49.64f 19.05°¢ 17.02¢
7 48.329 22.192 18.86%
T(I
1 52.96" 17.76¢ 18.71¢
3 51.34% 18.84° 19.17¢«
7 50.73¢ 20.61° 20.41°
D
1 54.062 15.84¢ 19.55¢
3 53.63%® 19.37°¢ 20.57°
7 52.61° 20.31° 21.618

™ The symbols of T(I), T(11) & T(I11) represent control, aleo vera hydrogel
alone & cross-linked phenolic compounds of pomegranate peel in aleo vera
hydrogel structure, respectively.

C1In each column, the mean values (Ave.+SD) with similar superscript

letters had no significant difference (p<0.05).
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Fig 1 Scores of sensory characteristics of sheep liver coated with different edible coatings at
the end of the storage period (the statistical index was the average at the statistical level of
95%).
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One of the most important challenges related to fresh meat products
(especially sheep liver) is the short shelf-life of the product. For this
purpose, synthetic preservative compounds are used to extend their shelf
life, which have many side effects on human health. In this research, the
effect of using an edible coating containing phenolic compounds of
pomegranate peel cross-linked in the structure of aloe vera hydrogel was
studied to extend the shelf life of sheep liver. Physicochemical (pH,
peroxide index, total volatile nitrogen, thiobarbituric acid index and
color parameters L"a’b”) and sensory (aroma, color, texture and overall
acceptability) properties of the product in storage days of 1, 3 and 7 days
and in the storage temperature of +4°C was evaluated. The results
indicated that, the lowest value of monohydroperoxide formation (i.e.
peroxide index) was observed in test samples coated with aleo vera gel
containing phenolic compound of pomegranate peel extract that
corresponding to the lowest total volatile nitrogen. Generally, in
accordance to the results of sensory evaluation and quality tests, using of
aleo vera gel containing bioactive compounds of pomegranate peel
extract is recommended for shelf life extending of sheep liver.
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