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1. Turmeric
2. Vacuum packaging
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6. Curcumin
7. Ferulic
8. Protocatechuic
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3. PUFA
4. Modified Atmosphere Packaging

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

11. Psychrophilic counts
12. FFA

13. PV

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

21. Caproic acid

22. Propionic acid
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| nvestigation of antibacterial and antioxidant activity of
turmeric extract (Curcuma Longa) on rainbow trout
(Oncorhynchus mykiss) in vitro
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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.

Keywords: Rainbow trout, Turmeric extract, Vacuum package, Shelf life

* Corresponding Author E-Mail address: hedayat@sbmu.ac.ir

AV


www.

