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Effects of Persian gum and Basil extract (Ocimum basilicum) coating on the
guality of silver carp( Hypophthalmichthys molitrix) fillets during frozen storage

(-18°C)
Azam Ahmadi*,Seyed Mahdi Hoseini™, Seyed Mahdi ? Ebrahim Rajab Zade®

1. Department of Fisheries, Marine Science and Technology , Khorramshar, Iran
2. Department of Fisheries, Agriculture & Natural Resources University, Gorgan, Iran

Abstract

The present study was conducted to evaluate the effect of Persian gum and Basil extract
(Ocimum basilicum) coating on the development of rancidity in silver carp (
Hypophthalmichthys molitrix) fillets during frozen storage (-18 °C) over a period of 3
months. The Persian gum and basil extract covering the treatment of gum 2% , 1.5% extract
and extract was prepared containing treatment and control (uncoated). The control and treated
fish samples were analyzed for chemical (TVB-N, TBARS, FFA, pH) and sensory
characteristics monthly. The results indicated lower levels of TBA, FFA, pH, TVB-N in
coated samples and especially those with gum containing basil extract during frozen (-18°C)
storage. Significant differences in chemical characteristics (TVB-N, TBARS, FFA, pH) were
observed between the treatments and control. .. The results showed that Persian gum
containing basil extract was the best coating for silver carp fillets and it also resulted in

longer shelf life at -18°C.

Keywords: Edible film, Persian gum, extract Basil, silver carp, Hypophthalmichthys molitrix

Fig.1. Changes in TBARS values of fish samples during refrigerated storage
Fig.2. Changes in FFA values of fish samples during refrigerated storage
Fig.3. Changes in pH of fish samples during refrigerated storage

Fig.4. Changes inTVB-N values of fish samples during refrigerated storage
Tab.1.Sense evaluation of raw samples in different times

Tab.2.Sense evaluation of cooked samples in the third month
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