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Effect of adding lemon peels oils to gelatin edible films on some quality

characteristics of storage chilled chicken breast meat
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Abstract: The aim of this investigation is to specific shelf life of storage chilled chicken breast meat by filling it with gelatin-
sodium alginate edible films which contain lemon peels essential oil (LPO) at various final concentrations. Lemon peels
essential oil was prepared by steam distilling, and gelatin-sodium alginate edible films were prepared, and LPO was added
by the following percentages (0, 0.5, 1, 1.5, 2 %). These groups were packaged in gelatin-sodium alginate edible films, then
preserved at (4+1° C) for 18 days and examined after 0, 3, 7, 11, 14 and 18 days of refrigeration for total count of bacteria,
freshness and chemical properties. Freshness analyses included determination of pH value and thiobarbituric acid TBA.
Chemical analyses included determination of moisture, ash, fat, and protein content. The samples treated by gelatin-sodium
alginate edible films with 2 % LPO had the best quality characteristics during the chilled storage period, thereby samples of

chicken breast meat had saved of quality characteristics for 14 days.

Keywords: lemon peels, gelatin, edible films, quality characteristics, chilled storage, chicken breast meat.
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o oS0 SBlall Gaadll 55dd coy ud Bl ae J8T (olaxi¥l lia oy guisadll Bus 8ol ae Cuaass)
1.5 0105 :0) s Ogaslll H9dd sy e Goims 2alel alusiuly Gzl Sliaall o Lgine 9,9 Lasdls
Laas waladl e (g L Lgian 39,4l <oy (% 2
29 oy e ggims Aale] plusiwly oyl sl zlaudl jue mll (%) Aghb Il Aud iS5 (4) Jouzd!

2

76.83£0.02"  76.83+0.02° 76.83+0.02° 76.83+0.02" 76.83+0.02° 76.83+0.02" 0
76.72+0.02°  76.67£0.02° 76.6240.02° 76.52+0.01° 76.32+0.02° 70.73+0.02 3
75.91£0.02" | 75.8240.02°  75.71£0.02" = 75.63+0.02" = 75.34+0.02° 67.30+0.03° 7
7487+0.02° 7457+0.02° 74.4240.02° 74.39+0.03° 74.12+0.01° 65.85+0.02° 11
7439+0.02"  7417+0.02"  73.89:0.02'  73.63+002'  73.11+0.02" 63.46+0.02° 14
73.70£0.02° 73.4740.03° 73.2240.02° 73.12+0.02° 72.47+0.02° 59.58+0.02' 18

llgill s (P>0.05) Augine $9,8 3929 poke e dloll sgandl § 2elaill o8l Jus  *
(Soleall Bl £ 5o A0 bwgta J) Joadl yeus sBYI 3 %
ligall CailaT 5 02l Bmbad) gl s 1 sl Sbe 55115 g gl A p2lanl 3pay
Melisl) A Elia ll Homsy pH Il Slndd e ssiall Il el) LoleasSunal) olyill i3 e Slias
535 oo I8 Lo ol ae (oleasS oo pe ol clll oo 652 3929 ) ol (@lly copseall oLl 2passsyl)
sl Il A (alissl § el Sl Loo maldl ladl dBall Zewd sljg sUL Blans¥l e ol
.(Zangana, 2015; Dou et al, 2018)
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LIGEG! ey eldadl @ Wobodl s 3 MRl 508 J) seay walad) (e J8T clially (olazsdl oISy

e Il Lpaay ool 2ale] (aaws Gy (Souza et al, 2019; Melo et al, 2012) sldall (sls e
dl sl 28la) @55 oS i el Jos oty zmend 48l diy @ Bolad) 058 Flaz¥ly el olatl
il Aud ol LS (6T ((Kavoosi et al, 2014) sleld 2o, cull (atbiasy lagy liag Flandl Julas
Calall o dald Bgle Il A olaad Jang ol Hled dndlas adlids Jllby eleld 2SIl CaMAl atlas slajs

(2009 09,51y e ll) 4

izl ol sie el slepdl &d 3 ARV J) Ggaslll H9did sy Al il -2-3
Ll Com zladdl e ot lpad syl Aud (3 Lol Ba) goine 3l s929 (5) Joumll O
Lo o oS0 cBlall Oseslll el iy Bud o5 ae J8T sl lda oSy ol Bue Bl ae alsl
(% 2 1.5 1 .05 .0) dwudy Ogaelll Hodid g e $oioes Aalel alasraly Lpsell cliyall o Bogine 39,3
dass dalddl Bue (g Lpo Lgias G9,all iy
25l Sy e gais Aalel alusiuly ol oLl zlaudl juge exll (%) sloyll dcud 245 (5) Jsuzd!

127+0.00°  1.27+0.00™ 1.27+0.00™ 1.27+0.00°* 1.27+0.00°  1.27+0.00" 0
129+0.00° 1.31+0.00”° 1.31+0.00” 1.33+0.00”° 1.36:0.00° 1.52+0.00° 3
132+0.00"  1.34+0.00*  1.37+0.00"  1.39+0.00*  1.48+0.00°  1.61+0.00° 7
135+0.00° 1.38+0.00°° 1.42+0.00°° 1.49+0.00™ 1.53+0.00° 1.69+0.00" 1
1414000 1.44+000°  1.48+000° 1.55+0.00° 1.6140.00° 1.76+0.00° 14
1.49+0.00° 1.524000% 1.56+0.00% 1.59:000% 1.69+0.00" 1.85+0.00 18

llgill s (P0.05) Ligine 535 3329 pks e sl ganll § Aplaill 8581 Jus %
(Ssbeall oLl £ oy, Ka B Lo J) Joanl e pBR pis  *
SlGly wlST Ul Bpae polic o 098 (@ly Bguaall a2 @il oo g2 pexlll @ eyl
Ld § plall palasidll go5) o slaylly Laghodl o 2wl A8Me Uz gl T dguzey diiwdy il slSy
(2015 2S5) (u3eall Bute 5ol e sbayl A 5545 Jillig mslll § oolall 3855 ) Ausb i

izl yiue ol paull Awd § 2 ) Ogerlll Hodd oy AbLin| 5l -3-3

Ca zlradl suie et Slyad paull B § Laaxll 5740 Goine il 3529 (6) Joumll (oo Lasdls
Lo @ oS3 cBLall Ogarlll Hedd iy Aewd 8565 ae JBT sLapdl 1da o83 ¢pssetll Bue 8oLy an alajl Ll
(% 2 1.5 1 .05 .0) Ly Ogasll) H9id sy he oz Aalel pluziwly sl Sluall o Lgine B3,8
daad walddl e Gug Lae Lsine 39yl 2ily
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15 0.5

1.25+0.00°  1.25:0.00°  1.25¢0.00° 1.25:0.00° 1.25+0.00°  1.25+0.00" 0
127+0.00° 1.30+0.00° 1.3440.00° 1.39+0.00° 1.44:+0.00°  1.73+0.00" 3
13320.00"  1.40£0.00°  1.47+000° 1.53+0.00° 1.62£0.00"  2.09+0.00° 7
142+0.00° 1.51+0.00° 1.57+0.00° 1.63+0.00° 1.71+0.00°  3.18+0.00" 11
154+0.00"  1.65:0.00" 168000 1.73+0.00" 1.96+0.00°  4.47+0.00° 14
1.83+0.00° 1.92+0.00° 1.97+0.00° 2.03+0.00° 2.18+0.00°  5.65+0.00 18

llasegill o (PH0.05) duginn B3y8 3929 pue e uxlll spandl 3 ALadll 8,s81 Jus *
Soleall Bl £ il 5,8 AW awgia ) Jouzdd Gaus pBNI pid
el oWl Apud glasyly gl ) dud (olasesl cuuy by pppseddl Bue 8305 ae ol dud adiys
G9,Sell LLailly Ogaull 8uwsT e asdl 3 Blall coill adlad Js (slayly addly (gl Jeid) 2801
sailly BuwsSH Bolian atbas LS (@ly wlailly olagsddally adeuall Sl e Lelgisl Jiad
Rao & Reddy, ) uusS¥! &lassily Ogaall Alell classsyl Llid ) ssaed andl i (olasil Ll (9,5
.(2000; Ibrahim et al, 2010

gladl jiio pall (g Al A § AaLe¥ ) Ggerlll 55i5 oy 2dLn| 451 -4-3

Ll tus gl jiie ot cliuad gl dud @ Laaxdl 3441 goine Al 3529 (7) Jouzd! Cnm
Lo o oS0 cBlall Oseslll el iy dud 505 e JBT slodl lda oSy ol Bue Bl ae alsl
(% 2 15 0105 .0) Zads Osslll 5388 iy e s AaLeT aliiaaly Bpall cliall o Bgine 39,0
daas dalddl Bie (g Lpo Lgias G9,all iy

Bl Aud plasyle duglo Il At olasesl cuun iy cpiseddl e 8ol ae cwig il duud paiys
.(Rao & Reddy, 2000) (sle,lg cyally cnig ! Jodid) 41 48]l
2948 Sy e geres Walel alusiuly gupseddl fldT zlaudl juie mll (%) oS gl Al 245 (7) Jouzd!

2 15 0.5

19.40£0.02° = 19.40£0.02° = 19.40:0.02° = 19.40:0.02° = 19.40:0.02°  19.40:0.02° 0
20.01£0.02°  20.01:0.02°  20.02:0.02°  20.05:0.01°  20.17+0.02°  25.320.02° 3
20.38:0.02' | 20.37:0.02'  20.39:0.02" | 20.39:0.02° = 20.45:0.02°  27.63:0.46° 7
21.65:0.02°  21.63:0.02°  21.68:0.02°  21.69:0.03°  21.93:0.01° 28.57:0.02° 1
22.25:0.02"  22.23:0.02" | 22.24:002" | 22.38:0.02°  22.8120.02°  29.81:0.02° 14
21.97:0.02°  22.08:0.03°  22.24:0.02°  22.35:0.02"  22.65:0.02°  32.1120.02' 18

llawsill oy (P>0.05) gine 3953 3929 ade e aloll sganll 3 A ladll C8ya¥) s *
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sl LY |

d) psessiadl ol pe oozl Aalel olasiuly (2° 144) §yly> A2ys tie zleall e @ (ojis gof - @
dalad) Ay ao Llally Laaxl 5 3005

0.5) Loaaly Ogaelll 5588 iy e (o 2alel alasiuls lagy yde anl sul ol juio @) Lais o5 @
(% 2 .0) Zsudy Ogoslll 59d8 iy e Sz Aalel alusiuls Logs b Aanyl 5uly (% 1.5 1

Ol Adlly olo gl

63T Sy £ 1930 sad @ Ogarlll 598 oy e Goams Aalel alusiuly opssdll Wl dulys 1

ol Shie I 5L Zaaull (alesHly A g il sloll 2ueS pdi Zalys 2

ol zlrudl juie et LMo Bus W) (3 peddl Aaskay O Gakas A6 Aulys 3

oo &1 glel e gorms Aalel sluziwly (5° 124) 3> dzps wie zloadl agxt Lass 20K6) 2ulys 4
(188l o el ST cws) dslaaldl cigasl)

Hawdl pgmd Mo slardl agmlll (o 631 81531 Ao 2ale¥l sia Gedas 430 Awlys 5

8‘)‘“ 4Ll

o yally az L) Y

Bhad uslly el mlisall 2wy L(2009) e e plug bl ol (Gouglly coagiay (pareyll -
Bpiadl drale Al il AU Lo Uy JSW ALLE Aalely Aalall el milidy zlradl joie @)
A3-1 .o &yl

Rosmarinus ) Juxdl JolS] Blosl o paleiadl @lhall copld go3lll w8l (2015) i uSS; -
Slydges Abnall climlly Sl cuSAN (3 (Nigella sativa) slogudl 2l edsg (officinalis
Goa] igmi) 4idlpal] dlmll s)aiy Aaala—Ael 3 LS Lyl Gially agyall zlaadl @l SuwusYl
211 o A saadl 7 bl cclleald ] dolamg

plinll e Agunill o lsll parl-lilmiiog saelll (2009) alal 3468 @) &sudl duwlall dawmlsll -
g 3 Auygadl Bpall Lunlally ligalol) Agn AW pliatl] Sldont 5lally [SeilSo

izl il ¥y dim il ysibal] (2005) platd 1090 @3y Lpiall uliall dapwlsll -

¥l ol Lol
- Adilah, Z. A. M, Jamilah, B, and Hanani, Z. A. N. (2018). Functional and antioxidant properties of
protein-based films incorporated with mango kernel extract for active packaging. Food Hydrocolloid.

74.207-218.
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