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2016
Film/coating material Antimicrobial agents Microorganisms Product Extension of shelf life
Whey protein coating Oregano EO (20 g/kg) TVC, LAB and Chicken breast (4 °C for From 6 to 13 days
Pseudomonas spp. 13 days)
Chitosan coating Zataria multiflora EO TVC, TPC, LAB, Chicken breast (4 °C for From 5 to 20 days
2%) Pseudomonas spp., 20 days)
Enterobacteriacea, and
yeasts/molds
Chitosan coating Grape seed extract TVC and TPC Chicken breast (4 °C for From 9 to 21 days
(0.1%) 20 days)
Plantago major seed Anethum graveolens EO  TVC, TPC; Escherichia Fresh beef (4 °C for 18 From 6 to 18 days
mucilage coating (1 and 1.5%) coli, Staphylococcus days)

Gelatin coating

Cassava starch coating

Soy protein coating

Corn starch film

Chitosan coating
Chitosan films

Chitosan (0.5-1.0%)

Ka ffir lime leaves
oleoresin (0.075%)

Oregano and thyme EO
(5%)

Clove and cinnamon
EOs (3%)

Garlic EO (0.5-1.5%)

Thymus moroderi and

Thymus piperella EOs
(each at 2%)

aureus; and fungi

TVC, TPC and Beef (4 °C after 5 days) From 8 to 14 days
Enterobacteriaceae
TVC Fresh beef (4 °C for 14 14 days (markable
days) reduction between 10
and 14 days of storage)
TVC, LAB and Fresh ground beef Non-significant effect
Staphylococcus spp. and patties (4 °C for 12
Pseudomonas spp days)

TVC, LAB, Beef fillets (4 °C for 15 15 days (markable
Pseudomonas spp., days) inhibition during
Enterobacteriaceae storage)

TVC Shrimp meat From 6 to 10 days
TVC and LAB Cooked cured ham (4 °C 21 days (markable effect

for 12 days)

up to 7 days)

Extension of shelf life: comparing the shelf life of uncoated/unwrapped (control) and treated samples.
indicated. TVC: Total viable count; TPC: Total psychrotrophic count; LAB: lactic acid bacteria.
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EO: Essential oil; n.i.: not

NPT

Vory


https://dor.isc.ac/dor/20.1001.1.2717378.2023.6.17.5.2
https://joavm.kazerun.iau.ir/article-1-144-en.html

[ Downloaded from joavm.kazerun.iau.ir on 2025-12-03 ]

[ DOR: 20.1001.1.2717378.2023.6.17.5.2 ]

Wooslad | §0,n3 [VFY Ol [ Kl (S sals b aloes

il S G Y b s LS s ojlae

.(Hassanzadeh et al., 2018)
3 63 slaos S sy s 4 Ole S Gla iy
Cob s o S5 1) 68 ek b iSen,y
57 s O3S w150 ki g g0 (Slo i LS Al
e wlie b 4 .(Jeon et al, 2002) iz
oS gl 31 st e 2.5 3 5
od aalis ) edi ags Cocassia 5 S. aromaticum
IR PR PP KVL IS LE NI SR
Chandra ) cib il 51 8 sle a3 F glos > ain
Soy bl I Je gl zis (et al, 2017
EO L dlps Sluglhy s (idy o 28 laeSianl
Vital et al., ) & )8 a8 a5 5 @by sl
Sl T Lol 3ls b g b 4 g5 ¢ o0l » 05D (2018
Sy slga ramiw 53 1y polie oy eSS 4y BO
sk 4 .aisls oLz (TBARS) ¢ 50l 55 el okins
Jinm s S ook 5 OIS 5SS Jhdsy calie
Wb 5o oS ald 55lnST ol 25 ol ol
Zimoch-Korzycka ef ) ai Jlsie 3 616K 5,
i )8 ok ca S L wlie A, 4 al, 2017
D3 ety 5 b US55 0l | dd ST
Sy (slaejlas b 01558 slapks (be Ol 43,8 oo
S 03 1y ded OpralenST o Goge Sl 5 adelsl
sl oslas wlie gy 4 s A § e g
S p okd plesl oa¥i-0aS b o4 S
o 8 i F B an 3 sileST Sl 28
Lagos ) 5,8 4S5l & slo ax 55 ¥ glos 53 5, )0 ke

(& Sobral, 2019

8 6Ll 5l AL g Sl s at sl ol )

PRV ECPW KW o DY TR g B |
g5 ol sl SR 51 (S 5530 5 e Ol
ol o Gl NV game 5 b i
68 3T gla Il el J 287 s s 4 s5lasT]
SR 4 e Dl ) e e ) et s b gl
ssh o @HE 35 5 il K, b Bl CakS
W oge OLLE Il odd Gie anb lOlLLST 2T
ST 5T Olge 4 LOT ol OY geames 1L DUl g
L8 o 03 g Sam By s gk 53 b sl
Ol ey G sl ol Olge a4 (Y Jsua)
(pS &y Al Laminaceae o5\ gls 3lS ¢k 5T
(S g st JE5) s g gl (IS e s )b
Cod b & Az (5 DS 5 L e (o 5 ol D8
Velasco & ) uS” oslul |y s b6 SlansT T
4 b mle ol b gl i (Williams, 2011
Jos O5aon odins 5 35T IS sly oS Ll Ol 2o
b S 5 T Gl =S5 5 W s S
=T EOs 5l CHO ws’ o o, 8> iy 28Ty
boold ol ol (S Gl 4 Lo 65 s OIS
5 oS W) b GLOMLST (ST 36
3 m s 53 15 g O gl 28,2 (T S 5
0w 3l sl a3 ¥ sles 3 1K cel 47
w56 o s (Giteru ef al., 2017) cxiwl
2 e bedd S5 glagdd 5o i OseliST
LOT S5 5 s b oodd W5 laphd b el
O grldanS T Y grames LS5 i b 4 s odalie

Sl OGRS s b 5 S fa i 53



https://dor.isc.ac/dor/20.1001.1.2717378.2023.6.17.5.2
https://joavm.kazerun.iau.ir/article-1-144-en.html

[ Downloaded from joavm.kazerun.iau.ir on 2025-12-03 ]

[ DOR: 20.1001.1.2717378.2023.6.17.5.2 ]

JU&AJ Jjju‘:""/'

b8 B Ll nlhl

s A £ 3l sk 4 (sl s S 1

Film/coating material

Antioxidant (concentration)

Product (storage condition)

Effect on lipid oxidation

Ka ffirin films

Chitosan coating

Tamarind seed starch film

Alginate coating

Chitosan coating

Gelatin coating

Fish myofibrillar protein film

Chitosan-gelatin film

Sodium alginate

Chitosan with sodium
tripolyphosphate

Citral (2.5%), quercetin (2%)
and their combination (1.25%
citral with 1% quercetin)
Grape seed extract (0.1%)

S. aromaticum (10 mg/mL) and
C. cassia (20 mg/mL)

Rosemary and oregano
essential oils (0.1%)

Hydroxypropyl-
methylcellulose (0.05 and
0.1%)

Chitosan (0.5-1.0%)

Catechin-Kradon (Careya
sphaerica Roxb) extract (0.9%)

Boldo extract (1%)

Vitamin-C (5%) and tea
polyphenols (0.3%)

Encapsulated B-carotene
(0.5%)

Chicken fillets (2 °C after 96 h)

Chicken breast (4 °C for 20
days)
Mutton fillets (4 and 10 °C for
up to 28 days)

Beef steaks (2 °C for 14 days)

Pork fillets (4 °C for 14 days)

Beef fillets (4 °C after 5 days)

Bluefin tuna slices (Thunnus
thynnus, 4 °C for 10 days)

Beef hamburger (4 °C for 10
days)

Bream (Megalobrama
amblycephala, 4 °C for 21
days)

Hamburger patties (4 °C for 8
days)

Significant lower TBARS
values than control

Inhibited lipid oxidation
throughout storage time
Slowed the progression of lipid
oxidation; non-significant
effect on protein oxidation
Both essential oils decreased
the lipid oxidation during
storage
Reduced TBARS values
throughout storage time

Lipid oxidation was slowed by
chitosan in concentration
dependent manner; reduced the
formation of metmioglobin
Decreased the formation of
primary and secondary lipid
oxidation products,
metmyoglobin
Boldo extract inhibited lipid
oxidation regardless of film
matrix composition
Both antioxidants inhibited
lipid oxidation

Lipid oxidation was inhibited
all sampling points
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Abstract

Meat, fish and by-products are perishable foods that spoil quickly if stored improperly. Edible films or coatings offer
an interesting approach to the preservation and packaging of these foods. Therefore, the meat industry needs natural
antioxidants to slow down chemical oxidation processes. The current review examines the incorporation of natural
antioxidants into active layers and coatings, and other effects on the barrier, optical, physical, mechanical, antioxidant,
and antibacterial properties of various polymer films are well discussed. Likewise, the potential use of natural
antioxidants in meat packaging was also evaluated. The protective effect of active films and coatings on meat, fish and
processed products against quality during storage is described. This review reinforces the benefits of active films and
coatings containing natural extracts, essential oils, natural polymers, protein hydrolysers, enzymes, and
nanocomponents (eomulsion materials) to increase the shelf life of fresh and processed fish and meat. Key findings
and conclusions are active with edible film. The components are suitable for storing fish, meat and derived products.
These packaging approaches increase the shelf life of these products by preventing moisture loss and cleaning
accumulation. Delaying microbial spoilage and limiting the growth of pathogenic microorganisms; reduction of fat,
protein and pigment oxidation; and prolonging the period that sensory products are acceptable. In addition, active
agents can improve the sensory and quality characteristics of packaging products. It can be concluded that edible films
and coatings have a promising future in the storage and packaging of meat, fish and derived products.
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