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Shelf-life extension of Tilapia (Oreochromis niloticus) fillets using tea extracts treatment

under modified atmosphere packaging
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Abstract

The quality changes of red tilapia (Oreochromis niloticus) fillet dipped within 5%green tca and.
5%black tea extracts treatment was investigated. The tilapia dipped with green tea &tract could lower
microbiological and chemical deterioration, compared to the sample treated with black tea extract. The
samples trcated with green tea extract had lower mesophilic, psychrotrophic, total volatile base (TVB-N),
trimethylamine (TMA), trichloroacetic acid soluble peptide contents than those with black tea extract and
control (p<0.05). The tilapia dipped with green tca cxtract exhibited the great acceptability including
- color, flavor, texture and overall-acceptability than those dipplcd in black tea extract and the control

throughout the storage 12 days. However, the sample treated v;'ith black tea extract ceuld be accepted
within 9 days of storage. The control sample had the acceptability only for 6 days. Therefore, dipping with
green tea extract could be retard the deterioration and maintain the quality of tilapia during 12 days of
storage.

The assessment effect of modified atmosphere packaging (60% CO,, 10% O,, 30% N,; MAP) and

. vacuum packaging on the quality of tilapia stored at 4 OC: was studied. Maximuxﬁ inhibition of the bactcria
mesophilic and psychrotrophic growth in the treatment was achicvM with ston_ed under MAP. Morcover,
tilapia kept under CO,-enriched atmosphere had lower TVB-N, TMA | trichloroacetic acid soluble peptide
contents than thosc stored in air (control) (p<0.05). However, the increasc in exudate loss was observed
for sample packaged in modified atmosphere packaging, suggesting .that 1hét denaturation of muscie
protcins by carbonic acid formed. Malondialdehyde (thiobarbituric acid-reactive substances, TBARS) of
samples kept under vacuum packing were lower than those stored under other conditions throughout the
storage of 15 days. The color, flavor, texture and overall-acceptability of MAP and vacuum packaged
samples was accepted throughout the stored of 15 and 12 days, respectively. However, the samples stored
in air had the acceptability only 6 days of storage. Therefore, MAP was chosen as the optimum condition
for extending the shelf-life of tilapia.

Combination with 5%green tea extract under MAP on the quality changes of tilapia was
investigated. Combining in tilapia with green tea extract under MAP showed the effect with reduction of
microbial counts, TVB-N, TMA and trichloroacctic acid soluble peptide contents compared with the other
samples. However, the increase in exudate loss was observed for samples dipped green tea extract under

MAP. Samples were dipped with green tea extract under MAP showed the great acceptability (color,
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flavor, texture and overall-acceptability) than those packed in vacuum throughout the storage of 21 days.
Therefore, the combination with 5%green tea extract under MAP (60%CO,) was chosen as thc optimum
condition for extending the shelf-life of red tilapia.
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