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Fig. 1. Change in total acrobic bacteria counts of fish paste treated
with Cl0O, during storage. @: Control [J: 5 ppm &: 10 ppm < 50 Fig. 2. Change in populations of yeast and mold of fish paste
ppr. treated with C10;, during storage. @: Control [1: 5 ppm A: 10 ppm
<1 50 ppm.
50ppm
4 3.80 log CFU/g -> 2.81 log CF 50ppm
e = og CFU/g -> og CFU/g X S'lo 4 2.47 log CFU/g -> 1.60 log CFU/g
T
6Z M 5.59 log CFU/g | 4.21 log CFU/g
12¢ & 1.40 log CFU/g &4
12 W 7.36 log CFU/g | 6.26 log CFU/g

- O| M=t KMe[7F Mg 7[zh 122 7HA| O1'd=2 6 log CFU/gO|
TEote AlZH XA
- O[ L3t A ME|Z & 50ppmUA Ol = AZBEO| 7t &
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=Xt TE =2 B¢t Protein Film2| 24 A {50 CHer Atof AKX 2 1H2004)

Table 1. Fhysical properties of zein and SPI films containing green tea extract

X4

Thickness'' Tensile strength® Elongation™ wvp*
(um) (MPa) (26) (ng m/m’s Pa)
Zein filim 134.60+2.19° 10.21+0.58° 52.121+9.08 5.30+0.31
Zein film containing green tea extract 149.00=1.00" 9.2620.19" 26.55+ 1 89" 6.21 +1.86
SPI film 66.60 152 7.93=0.84 12363 216" 4.40%0.96°
SPI film containing green tea extract 71.00+3.46" 6.52+0.26" 4296+ 1.66" 5.23+0.80°
"Data are averages of 5 measurements. ~Data are averages of 5 measurements.

k] — i
Data are averages of 5 measurements. ' Data are averages of 3 measurements.

Means of five replicates * standard deviations. Any two means in the same column followed by the same letter are not significantly
(p>0.05) different by Duncan’s multiple range test.

QNP W22 WO 5 Of WEo| WS K| X8 JHY 2 8/ WO £7| TRy
NZE TE0| HEHE HHX| 29l gripZtel H2|2 X7 gripztel 2|0l Chet HE
Table 2. Huter L, a, b values of zein and SPI films containing green tea extract
Zein film Zein film containing green SPI film SPI film containing green
tea extract tea extract
L 89.40 +0.39" 86,92 +0.29" 93.06+1.95" 80.69+0.50"
a -9.21 =0.30° 751 +0.17" -1.93£0.32° 1.51+0.13"
h 76.62+1.47* 7382+ 102" 11 56+334" o0 55+ (0.77"

YMeans of five replicates T standard deviations. Any two means in the same row followed by the same letter are not significantly
(p>0.05) different by Duncan’s multiple range test.
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Fig. 1. Effect of packaging condition on the TBARS value

of instant fish paste.

(2 Control, 2 Zein film packaging, [J: Zein film containing green
tea extract, A& SFI film packaging, B SPI film containing green
tea extract.
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Fig. 2. Effect of packaging condition on the TBARS value
of processed fish paste.

) Control, &' Zein film packaging, —* Zein film containing green
tea extract, &' SPI film packaging, B SPI film containing green
tea extract.
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