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Fig 1 Effect of WPC based edible coating containing

nisin onSaphylococcus aureus count during 30 days

s
e

woPH » (Shss Sdg x50
SPATISKN o], RESTISTR PRUHORPIPCI-Ju i PV
T CISL b sed ples PH das o L (65106 555 1
S PH (a8 i Jol atis )3 Sgpsba 3L a5,
Sl e o xiy Al edalie PH o zaS 2T 55500 s
@ Al e ol Gl as Sy Dok b JRS Kpes 4 bs e
S Jeol s Bk als Gsed 5l i Cusb) 2o W
N C S [ VN N UL S PN RS - o o PR [H | el
C2I8L s PH il Ll (P<O.05 5,106 5505 (gl sxe
5 ool G @k (P>0.05 wabe e Ol
b Ol s nl s b 315 s VY] 0LSen
33 CSshas sy S8 03 1y ol s Al al
pled 5o PH 5 Ol ol S 3 dis )8 & JWs 5 5a8
Gl SISl RS J xS s b ) el e
Gl S LS Oly s JES g W n SOl
S ol g SV (slag it Sl s 4 palS
Aol Aol A 55wy e 5 S e el DSY w1 5 58Y

Y] as

vy

Y Jelows 54 5505
L SPSS,i55le 5 5l sslisad b b lesl 51 ol slaesls
Stomtlie Opa3l ik a5 olal S slacS ol il b
255 el 0 bzl o 53 (S5 pss b g b Sbs
le s Ja g bajlas S0l amlis 5 Laosls Julos g 325

spe EXCEl 13l 5 5l eslial b bl sas oy 5 SPSS

R
B Y

SISl 7S ek by 3G

s
S Y b sl eSSl e ) S
o o-bols 4 CL‘ ol s e OIS (g5lwe 15
Soled  (P<e/00) g ls pne L3 Olejer 5 Jles g5
Olys (m sl
OF (peS 5 dals iged & bogye eslisl (e sSsSpheslen

TN RE IU.mgr’l ol S b dged 4 by e

AL Sl el

Ao e Sbe e 4 5wl LS, (SO o
CAld Wlg o s &S 3 0L Jaagn ol Sl Jel
Al andls aly sl eSS S5 g s SeS
s Sl) p Sn Camar Sa) 2 e Ol SR
e L chle b ol Glaidy o s/
lag 5L s o pr 5 das 2alS 1 25 Sor Comer Ll 0
@B L s opl il el b Y] sl bl ol
e O 5 58S a5 sddplonl Sliios I ol
Gl ol As Lol gt ol 51 aS (6,55 am [V 550
O 03Ul 4 ed s (Sl Gla il s Sl eslitad &S
osliial oplol sl jiassy 53 sl s & 5 e s 3L
asn ol b alie s oee IUMQIY Gl s e

el ails


http://www.sid.ir

\Y"\-\ J‘b/s ¢\i 092 Al GJLQ.::’

uﬂ‘”@uﬁ(’ﬁl‘

30.00
2500 /
T 2000
€
s
e
g
S
& 15.00 /
10.00
5.00
Day7  Day15 Day30 Day45  Day60
——WPC coating with 100 1U/mg nisin
—#—WPC coating with 200 IU/mg nisin
=»=WPC coating with 300 IU/mg nisin

Fig 3 Effect of WPC based edible coating containing

nisin on acidity of cheese during 60 days ripening
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Nutrients, high moisture content, appropriate puaface, transportation and maintenance, oftempto
contamination and growth of microorganisms on thdase of the cheese and limit shelf life of the
product. The use of edible films and coatings doirig antimicrobial agents can increase the quality
safety and shelf life of foods such as cheese. @tfect of WPC-based edible coatings nisin at
concentrations 100, 200, 300 IU/mgr on microbisiygical and chemical characteristics of white kdine
cheese which its surface inoculated wi&bphylococcus aureus were investigated. Results showed that
edible coating containing nisin at 300 IU/mgr camcation was able to prevent the growth of
Staphylococcus aureus for 15 days. Coating had not a significant effacfat content, salt, pH and acidity
of cheese samples. WPC coating with an antimictabiating diminished about 64 percent moisture.loss
Different coatings did have a significant effecttbe organoleptic properties of cheese (p<0.05).
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