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Table 1: Peroxide values of the oil extracted from rainbow trout wastes during the storage period in control and 600
and 1200 ppm of extract treatments (mean + SE).
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).

ik dod 1 (Guilol WBB) wals Jlews jo ol cpl e
syles b glogme ST 5 7 ¥ lagg, yo 5 0
3 Sy e opyieS (p<0.05) cusly Guilul gol>
Weo gl 089y e 4 bgrye (3 59)) )15 0590 0L

D0 bl ygakis j0 oo

3l Eg, p0 aSTy polie Olyess ¥ Jous o
VIS 0y98 Jsb 50 S (55, SYIJE ale Sl
Ceomd VYoo Guilil g £o 0 uill canlls glo,lod jo 039,
Oliwe &Sl b3 bl jo 098 oo oamliv euleo o
Lol ccdly ialidl ley cadS L bolows aon jo oSl

0390 Jsb 30 olaS iy YTJ3H (ple il 31 il soory) (055 (hao 1 Wlg ST (ko) dumanSTy ppoliio oY Jouior
(8,laibw! slas + o Silewo) yaudin 30 Coomnd 1Toe g Fov sld ilil g dall o jlowd ;0 (5,105
Table 2:Peroxide values of the oil extracted from rainbow trout wastes during the storage period in the control and

600 and 1200 ppm of essence treatments (mean * SE).
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table 3:Thiobarbitoric values of the oil extracted from rainbow trout wastes during the storage period in the control

and 600 and 1200 ppm of extract tretments (mean * SE).
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table4: Thiobarbitoric values of the oil extracted from rainbow trout wastes during the storage period in the control
and 600 and 1200 ppm of essence tretments (mean + SE).
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table 5: Free fatty acid values of the oil extracted from rainbow trout wastes during the storage period in the control
and 600 and 1200 ppm of extract treatments (mean + SE)
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table 6: Free fatty acid values of the oil extracted from rainbow trout wastes during the storage period in the control
and 600 and 1200 ppm of essence treatments (mean + SE).

(395) &l0 0 diged plo sl
q 2 Y .
<\Ox-/-1%B <\ f+...%B ofe Q] (A of-$%-/-Yh sels
e Ak k)N o¥E. 0B SRR Osekes )3 Ceand Fov oo las

Y VE [ NA FIREV RS o[-0t/ B e AL [N Obs )3 Coond VY e o lac

50 S5 Bgy (S5l anels iz (5031 P<0.05)) el (5,l0g5 o Jobo 10 Jlewd o 0 s e S g9 aies (LiS Lo, Hb 48 SrgS gy

(OSSIs dsals w5031 P<O.05) ol b e 51 S jo 50 Lajland s Sl (ime B oo (L (ygim
The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table 7: Anizidine values of the oil extracted from rainbow trout wastes during the storage period in the control and

600 and 1200 ppm of extract treatments (mean * SE)
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table 8: Anizidine values of the oil extracted from rainbow trout wastes during the storage period in the control and

600 and 1200 ppm of essence treatments (mean + SE)
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table 9: Non-enzymatic browning values of the oil extracted from rainbow trout wastes during storage period in the
control and 600 and 1200 ppm of extract treatments (mean * SE)
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table 10: Non-enzymatic browning values of the oil extracted from rainbow trout wastes during storage period in the
control and 600 and 1200 ppm of essence treatments (mean + SE)
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Abstract

The quality of the oil extracted from rainbow trout (Oncorhynchus mykiss) wastes was
evaluated using bioactive compounds of the plant thyme (Zataria multiflora). Three
treatments were in this research: 1- Samples without extract or essence (control), 2-Samples
with concentrations of 600 and 1200 ppm of extract and 3-Samples with concentrations of
600 and 1200 ppm of essence. The oil samples entered in test tubes which rapped in
aluminum sheets and incubated in 50° C and analyzed on days 0, 3, 6 and 9. The results
showed that chemical analysis of oils extracted from rainbow trout wastes including peroxide
and non-enzymatic browning were lowest in 1200ppm of essence on day 9 of storage period
while some other quantitative indices including thiobabrbitoric acid, free fatty acids and
anisidine value were lowest in 600ppm of extract and essence on day 9. Comparing
quantitative parameters in control and other treatments showed that almost all indices were
higher in control indicating the antioxidant activity of the extract and essence of the plant they
in reducing oxidative spoilage rate and increasing the shelf life of the oils.
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