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Abstract

Because of increasing public awareness about the hazards of synthetic
preservatives, the trend is increasing to use natural preservatives. In this study, the
common kilka (Clupeonella cultriventiris) dipped with solutions containing 1.5%
of thyme essential oil (Zataria multiflora) and ascorbic acid separately. Then kept
at -18°C for 4 months. Chemical analysis including measurement the amount of
pH, volatile nitrogenous bases (VNB), peroxide value (PV), thiobarbituric acid
and then free fatty acids (FFA) performed periodically every month. The amount of
pH, TVB-N, PV, TBA and FFA in the treatments containing thyme essential oil
and ascorbic acid were significantly lower than those of control (P<0/05). The
results showed that the use of natural antioxidants thyme essential oil and ascorbic
acid could prevent of oxidation of frozen kilka (P<0/05). Of those the treatments
investigated in this study, the treatment containing 1.5% ascorbic acid showed the
best result.
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