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ABSTRACT

Effect of addition extract from rosemary (RE) or potato peel waste extract (PPWE)
and combination of them (RE+ PPWE) through glazing on the quality of frozen (Sardinella
aurita) fish, were studied in the sensory evaluation as well as biochemical. Fish samples were
distributed into 4 types. The first type was utilized as the control (C) not treated by extracts,
the second type was utilized with (PPWE), the third type was utilized with (RE) and the
fourth type was utilized with (RE+ PPWE). All types were frozen at -18°C and storage for 6 -
months. The consequences of fresh fish displayed the main of fatty acids (FA) between the
saturated (SFA) besides monounsaturated fatty acids (MUFA) were palmitic (Cyg,) (21.17
+0.54%) besides oleic (Cyg.1) (21.92 +0.67%) acids, respectively. The EPA (eicosapentaenoic
acid, Cyg:5) (4.23 £0.20%) besides DHA (docosahexaenoic acid, Cjy6) (20.12 £0.38 %) acids
were the main of the fatty acids between total -3 acids in (PUFA, polyunsaturated fatty
acids). Besides, the primary value of pH, peroxide value besides total volatile base-nitrogen
were 6.34+0.68, 3.29+0.34 (meq of O, /Kg) and (16.37£0.31 mg/100 g) respectively.
Through frozen storage, the PUFA reduced in the frozen sardine. Results of the investigation
are displayed the blend of tow antioxidant (PPWE +RE) through frozen storage lead to a
significant lowering of microbial outgrowth besides stabilized the biochemical parameters,
mainly for the fourth treated with (PPWE +RE, 10%). So, the usage of antioxidant RE and
PPWE presented a better taste according to sensory assessment. Generally, results from
changed factors were in agreement with each other, the results displayed that rosemary
effective in reducing fat deterioration and increased the frozen storage of sardine. The
application of frozen- glazed with combination PPWE +RE enhances the value of sardines
that is perfectly favorable for manufacturing during long-term storage.

Keywords: sardine, glazing, antioxidant, freezing, biochemical, sensory, quality.

INTRODUCTION

The benefit of consumption sardine is
correlated to its well-established nutritional
and sensorial attributes (Besbes et al.,
2016). Sardine is a vital fish species in
greatest of the Mediterranean nations, sell

of it as fresh ice-cold or as a processed
product. Though, food manufacturing has
importance in creative keeping method for
high value besides protection of fresh food.
Sardine is an ideal basis of vitamins besides
minerals and protein for human consuming
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