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Figure 1: Changes in peroxide value (PV; meq/kg of
fat) levels in different days of storage at 4 + 1 °C in
surimi produced from common kilka treated with
pennyroyal extract at concentrations of 0, 2 and 4%.
Different small and capital letters indicate a
significant difference in one treatment (at different
times) and between treatments (at same times),
respectively (mean + SD, a = 0.05).
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Table 1: Changes in TVB-N (mg/100 g of flesh) levels
in different days of storage at 4 + 1°C in surimi
produced from common Kilka treated with
pennyroyal extract at concentrations of 0, 2 and 4%.

L low olel
¥ laig o)lac Y/ &gy 0ylac V-1 (59
YIOOE- VY A YIVOE- /YA VARE DLV \
VATV R A=Y R A RYARE LV o Y
ARIARE MLV ARVRREA Ve VENEe g A 14
\Y/VokeNEC AT YRV R PR S VA q
AT A i AAZARE 201 o SLulR A V) SF VRS S \Y
YAVO VY YAk VY B YYALEY AN VO

50 o gime S g2 Sl gt 2 50 Gglaie S>oS By,
sy g Sgliie S5 By g led Sy e Gl slaple
wibioe ooy oo bjled G Lle g OS] 052y Sk

O =21+0 Lo Syl £ L Kil)

PV ¢l 30
SLS ale Sl o 0y a9 PV polis Sl
15 S5 b gy oylae Gilise gla cale Cov Jyane
0 PV e ol sals ool las Y SKS o Jlso
Lolosme job a aigy ojlac U 5 ¥ wald clojles
0 o slo digas ,5 (P<+/+0) Cl Lal3dl oo S
FEA L ol IY e 0 PV i o i digy ojlae b
SIS 59y 50 252 #5050 G5eST Ylg (ST (e
e R S e
395 5 35 PV (liee (e8P0 10 0) 092 iy 7. F Lo |
Vg ST o YIAY b oy iy 7F Sl 1o 6,0 Ul
4 bae nolie I a5 o 3y iz 0SS 5o 5]
olas plas 1y g lo goe B! Jg 090 a3y 1Y g aals [les
Slerd 50 PV glie (6515 (ylojy e Giul331 L (<44 0)


http://dx.doi.org/10.22092/ISFJ.2019.119408
https://dor.isc.ac/dor/20.1001.1.10261354.1398.28.4.10.7
http://isfj.ir/article-1-2173-fa.html

[ Downloaded from isfj.ir on 2025-11-06 ]

[ DOR: 20.1001.1.10261354.1398.28.4.10.7 ]

[ DOI: 10.22092/1SFJ.2019.119408 ]

e Ol eadd 4ags pars s (2L 5 pliard CdS ps

solae 5 Sk

9 -
» Ac
81 A2 Aa A Aa Bd
7 1 Ba Ba
ce
6 4 o7 = Bb s cb
= 51
=
4 4
3
2 ]
14
0
1 3 6 9 12 15

G25) 585 03
o9 30 Gl Aligo sbjgy 53 PH (ylime O i ¥ SIS
Fo¥or slo cdale bowd o (Jgono GILS (oolo 5l ounds gy
Sip 9 S3ss By 0,8 Jilw az 0 F 1Y glod jo digs 5ylac .
S 50l Sme BB g2y owidd (LA e 4 S yide
Wil (glo) o 50) Lylow' (o 9 (Giliso sloj 50) Hlowd
(=D <z Byl paSilo)

Figure 2: Changes in pH levels in different days of storage at
4 + 1 °C in surimi produced from common Kilka treated
with pennyroyal extract at concentrations of 0, 2 and 4%.
Different small and capital letters indicate a significant
difference in one treatment (at different times) and between
treatments (at same times), respectively (mean + SD, a =
0.05).
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Table 2: Changes in TBA (mg malondialdehyde / kg
flesh) levels in different days of storage at 4 + 1°C in
surimi produced from common Kilka treated with
pennyroyal extract at concentrations of 0, 2 and 4%.
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Abstract

In this research, the pennyroyal extract (PE) effect was studied at different concentrations (0,
2 and 4% w/v) on chemical and bacterial quality of surimi produced from common Kilka over
a period of 15 days (0, 3, 6, 9, 12 and 15 days) during refrigerator storage (4+1°C). The
experiments was conducted to determine chemical tests including peroxide value (PV),
thiobarbitoric acid (TBA), total volatile bases nitrogen (TVB-N), pH and total viable count
(TVC) and psychrophilic count (PTC) as bacterial tests at 3 days intervals with triplicate.
Findings showed that the PV content was significantly higher than that from control treatment
as it was increased from 0.64 on the first day to 5.41 meq O, on the 12th day (p<0.05). The
TBA and TVB-N amounts were increased in the control treatment until 15th day so that it was
recorded 0.43 mg malondialdehyde for TBA and 32.8 mg N for TVB-N on day 15 with a
significant difference compared to those containing PE (p<0.05). The pH value was
significantly higher in control than groups treated with PE during the whole storage period
(p<0.05), with an increase from 7.14 at day 1 to 8.08 at day 15. The TVC and PTC bacteria
from treated groups with PE were significantly lower than those from control wherein TVC
and PTC bacteria were increased in the control from 3.55 to 3.25 to 6.64 and 5.96 log cfu/g,
respectively (p<0.05); but it was remained lower than the proposed acceptable limit (7 log
cfu/g). Based on the findings of the present study, 4% PE can use for enhance the shelf life of
the common kilka surimi at refrigerator.
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