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Fig. 1 Total count for different samples during storage time (14 day, 4°C).
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Fig. 5 Count of Salmonella enteritidis for different samples during storage time (14 day, 4°C).
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*The bars indicate standard deviation of triplicates
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28l gn ne Bl S5 LUE (55, 00 s 0S5 8
*The bars indicate standard deviation of triplicates
11 +
S 10 - *
s .
S0 o 2
2 N
N * _ *
R P
S 6 - . ¢ = = & ¢ control 1
~ . $ -
2 5 = & = control 2
g 4 i tract
3 3, extrac
%‘) 7 coating-extract
S 1
%n 0 T T T T T T T T T T T T T T 1
- o 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15

FoC slos 5 (60055 53, V¥ b caliks (sloaigas 18 (sl usT33llin] 6 55 5yl (V) S
Fig. 7 Count of Staphylococcus aureus for different samples during storage time (14 day, 4°C).
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Table 1 Textural properties of treated raw chicken*

Treatment Hardness (g) Adhesiveness Elasticity (mm) Cohesiveness
Day 1 Day 4 Day 8 Day 1 Day 4 Day 8 Day 1 Day 4 Day 8 Day 1 Day 4 Day 8
Control 1 1604.36+87.20% 1590.37+55.584% 1485.25+23.68" -22.39+1.25" -27.04+0.64¢ -33.01+0.02° 0.83+0.16% 0.73+0.07% 0.67+0.01°¢ 0.30+0.10% 0.33+0.01° 0.32+0.02%
Control 2 1622.88+20.65¢ 1598.80:£24.48% 1472.33+24.60° -25.2440.55" -22.73+1.20" -29.05+0.574 0.83+0.03* 0.87+0.01% 0.65£0.01°¢ 0.33+0.03% 0.41+0.04* 0.310.072¢
Extract 1751.31+99.89b¢ 1998.72+81.13* 1553.78+37.24¢ -26.48+1.40°" -28.59+0.674 -35.05+0.67* 0.76+0.17%* 0.84+0.07% 0.72+0.05° 0.46+0.10% 0.31+0.08% 0.30+0.01°¢
Coating- 1656.67+45.89 < 1759.64:+48.95> 1579.30+21.70¢ -24.07+0.138 -25.8440.26" -31.07+0.43¢ 0.7840.01° 0.76+0.16** 0.69+0.10% 0.37+0.03% 0.37+0.03% 0.33+0.02%
extract

Sl Bl b Sl

*Mean+ Standard Deviation
(P<e[+0) ail o0 10 maw ;o o Jae BWS] 3929 Slo fygiw ;0 10 S i né By >

«Different letters within the column indicate significant difference (P< 0.05)
Al oo 0)lac gyl 0o oold iy diges 50 lac (sol> diged F JyuS ) S dged i i T U ojled 3 o jles Joum ol jo
In this table, the treatments are numbered 1 to 4, respectively: 1=control 1; 2= control 2; 3= sample containing the extract; and 4=coated sample containing the extract.
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Fig. 8 L* factor of samples during first, fourth and eighth days of storage in refrigerator
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