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Table 1: Changes in volatile nitrogen compounds during storage (mg per 100 g of meat)
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Table 2: Peroxide changes during storage (meq per kg)

Y. 10 )e 5 ko (92) ol
Sl
BIYY £ vVeP VIYY 828 v v\ pA £ N ap ey P sals
A EI O+ P ey VPR a3 Ay kP sl o las
AT YA OIFY v DA e v ey £y B L jaf ¥ e 0,lac
AR A AR Y0 SR VA YL LR /2 L R L VN AR L wy>3,; 0 las

Aibe [0 v o bl o ()l s pas b (5)ls pe D92 LA et 1o )0 S eS By il e (0 laslin] glas £ Klw) O jee 4 slacl
Al oo [0 s jo gl Sue pas b gl giee 092y Sl (s ja 40 T By >

J9 09 gl ojlas (g5l jless 4 bgrpe gz
L .(p>0.05) 0y0,55 ovnlice Ll o (,lo e DS
S35 0,99 (bl o S5T 2 slavsl ()l auslie
S ajles plo g vald diged G pia j9) 5o
(¥ Jguz) (p<0.05) ws sunline (g 1o sme

@ Sl Sygiekes el ol Glis ol adllas
Jlosl Coxi ohng a1 5 (5, 0,90 b (s)logre y5b
als (p<0.05) coul 05,5 s siules] slo,les
Ny S )M 090 bl B sl S5t bes
ol plo 4 Cand bl diges ;o a5 culls gogr0
2 ol ke (VL g eog oy s VL Co s
A odmlie 0590 Ll 0 5 vald diges

sk ol Oy sl Jlade ol las yol> asdllae
Slojless 5 Ginleil 0,90 Job udl ot (s)ls ane
Slolas 5 ks Wy, Ll Cd,5 L5 ad Jlecl
plos yo ol las ool .(p<0.05) vsu wilie caliseo
i &S 8y Gy slaisSs ol Wgy bajles
ol oaslice ciolejloye0 UL jo ol Gy awnl jlase
s sk 4 cilejl lales )0 o las (6,515
@ S Ol oz sl e a5 czge (g5l
@L,"Loﬂ 0,95 SLL 39, ;9 (p<0.05) Wk vals dges
Al ez sl Sl G Sl s5l] BB
@lise 2LS sloolas L ool cols by sloalsd
ObL o T Gz ol Jlade op ieS 5 s saslive
oybas (g5l sland dr S o ST L (6,055 00

\id


https://dor.isc.ac/dor/20.1001.1.10261354.1399.29.4.6.0
http://isfj.ir/article-1-2308-en.html

[ Downloaded from isfj.ir on 2025-09-01 ]

[ DOR: 20.1001.1.10261354.1399.29.4.6.0 ]

(7 p25 V0 32 30 055) (55l 030 (b 13 ST sz sl (puSilno Y Jgurr
Table 3: Mean of free fatty acid during storage (gr per 100 gr of fat)
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Table 4: Changes in thiobarbituric acid during storage (mg malondialdehyde per kg tissue)
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Table 5: Salmon fillet pH changes during storage
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Abstract

In this study, the antioxidant effects of Thyme (Zataria multiflora), Shallot (Allium
ascalonicum) and Turmeric(Curcuma longa)extracts(1.5% volumetric-volumetric) on shelf
life of Oncorhynchus mykiss during storage at refrigerator temperature for a period of 20 days
was compared. Peroxide index, thiobarbituric acid index, volatile nitrogen compounds and
free fatty acids along with pH were measured in fillet samples. The results showed that thyme
extract significantly delayed the oxidation of the fillet (p<0.05). Also, the fillet treated with
thyme extract was of the required quality for consumption compared to the control sample
and other treatments until the end of the storage period. The results showed that the addition
of thyme extract due to its antioxidant properties increases the shelf life of samples treated
with this extract.
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