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1. Turmeric
2. Vacuum packaging
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6. Curcumin
7. Ferulic
8. Protocatechuic

YA

ddde —)

Ghols 0S5, VIU 5 5 a1 el e oz Olale
R S e W [ I (e
©) o gladesl § 8 cnl dde DU s 4 oS 3L
e QL o (555 (7 Bl g5 5l o g
NV pams pl BLl es[T]oss o awy Wl
A 2 s Sor 5 sl sbasld s
S 03 S Vg sl S b
o GRIED Gl gl Al sla s, L
Olge 0 Gaax 3l &8 [FV]asl o T o 800
S sy a0l RS 5 Ol am s IS w
R s O
@adaze Sladllas [¥] 3500 o5La) Olanst o1 05553
A slaelas ol SL T 5 Slaes) ST oyl
S ol okl U 4 glae glasls ws
[o]ss 8o 2lis sl B ubejer Rl Cx s
et 4k OlaST ST Ol e sl o sl
53 &S wdd POl il 53 edd sy ate b
adllas 3550 i o (6106 o Kl ax s F gles
) S P P R A R S P
L5l 5 aals @08 @ Cod 25T €503 5B L
olas boold Jlas oo 55 8Ll
HB b 4 dd o I 2 e g 4 S (55l
b S galex 5l [VIs S iy Jaall o) ae>dle
SuP K Olge a4 S Ll Cpr e A
S el ;oS opd e elinad (S
Sl S Olpe a el ol il e © s el st
o 3 pr oS 5 S e 335 e eslinal A2 s
M@;u@‘;\j&gsgd«gwg@ﬁ
350 SIS e Solem Slp sb Sy e ‘J—C‘
5 Hes S sl cools [A] 58 13 eslinad
ol alis (ool slacde agsy) J:IJ,‘.H.S\J::T

G sy S| sl s JU st sl sl ol

3. PUFA
4. Modified Atmosphere Packaging

5. zingiberaceae
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9. Plate count agar
10. T otal bacterial counts

11. Psychrophilic counts
12. FFA

13.PV

14. TBA
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15. ANOVA
16. Levene
17.LSD
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18. Acetaldehyde
19. Propionaldehyde
20. Acetone

21. Caproic acid

22. Propionic acid
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The effects of turmeric extract on the shelf life of whole, vacuum-packaged rainbow trout,
stored under refrigeration (4+1°C) were studied by monitoring the microbiological (total
viable count, psycrotrophic),chemical (PV, TBA, FFA), pH and sensory changes for a Period
of 20 days.Turmeric extract significantly (p<0/05) delayed lipid oxidation in treated samples.
psycrotrophic bacteria and total viable count of treated samples with turmeric extract
maintained lower than the proposed acceptable limit (7 log cfu/g) as far as microbial spoilage
significantly (p<0/05) decreased in turmeric samples in comparison with the control samples.
According to sensory and microbial analysis turmeric samples in compare with the control
samples were acceptable for eat to end of storage.
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