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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 (C16:0) (21.17 

±0.54%) besides oleic (C18:1) (21.92 ±0.67%) acids, respectively. The EPA (eicosapentaenoic 

acid, C20:5) (4.23 ±0.20%) besides DHA (docosahexaenoic acid, C22:6) (20.12 ±0.38 %) acids 

were the main of the fatty acids between total ω-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 O2 /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. 
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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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 درجت مئويت. 83-علي  تأثير  بعط مضبداث الأكسذة الطبيعيت على جودة السردين المجمذ

 أَِٝ ٍحَذ أب٘ اىٞشٝذ

 جبٍعت الإسنْذرٝت –سببب ببشب  –قسٌ عيً٘ الأغذٝت ، ميٞت اىشراعت 

حٌ دراست حأثٞز إظبفت ٍسخخيصبث رٗسٍبرٛ أٗ قشز اىبطبغس ٗاىخيٞػ ٍعب مَصذر 

سَل اىسزدِٝ  اىَخشُ ببىخجَٞذ ٍِ حٞث  ج٘دةاث الامسذٓ اىطبٞعٞٔ  أثْبء اىخشجٞج عيٚ َعبدى

( ، اىق٘اعذ TBA( ، ٗحَط ثٞ٘ببربٞخ٘رٝل )PVٍثو قَٞت اىبٞزٗمسٞذ ) اىخقٌٞ اىحسٜ ٗاىنَٞبئٜ

ٗاىخحبىٞو  (FFA)( ٗالأحَبض اىذْٕٞت اىحزة TVB-Nاىْٞخزٗجْٞٞٔ اىنيٞٔ اىطٞبرٓ )

ٗ اىخغٞزاث فٜ الأحَبض اىذْٕٞت. حٌ حقسٌٞ الأسَبك إىٚ  .(TVC))اىعذد اىنيٜ( جٞت اىَٞنزٗبٞ٘ى٘

( مْخزٗه بذُٗ أٛ ٍسخخيص، ٗ اىَجَ٘عت Cأربع ٍجَ٘عبث. حٌ اسخخذاً اىَجَ٘عت الأٗىٚ )

بَسخخيص قشز اىبطبغس ، ٗ اىَجَ٘عت اىثبىثت بَسخخيص رٗسٍبرٛ ، ٗ اىَجَ٘عت اىزابعت   اىثبّٞت

درجت ٍئ٘ٝت عيٚ  81-طبغس ٗاىزٗسٍبرٛ. حٌ حجَٞذ جَٞع اىَجَ٘عبث عيٜ اىب بَسخخيصبث قشز

أشٖز. ٗأظٖزث اىْخبئج أُ إٌٔ الأحَبض اىذْٕٞت اىَشبعت  ٗالأحَبض اىذْٕٞت  6ٍذٙ فخزة اىخخشِٝ 

 C18: 1) (21.92( ٗالاٗىٞل) (21.17 ±0.54%( C16: 0الأحبدٝت ٕٜ اىببىَخٞل )غٞز اىَشبعت 

فٜ  ω-3بّج الأحَبض اىذْٕٞت اىزئٞسٞت بِٞ الأحَبض اىذْٕٞت عيٚ اىخ٘اىٜ. ٗم  (±0.67%

حَط ( (Eicosapentaenoic acid (EPA) C20: 5الأحَبض اىذْٕٞت عذٝذٓ عذً اىخشبع ٕٜ 

حَط  Docosahexaenoic acid  (22: 6C) (DHA) ( 4.23ٗ 0.20±%) اٝن٘سببْخبّ٘ٝل

 (.% 0.38± 20.12) اىذٗم٘سبٕنسبْٝ٘ٝل

خلاه اىخخشِٝ اىَجَذ اّخفعج ٍحخ٘ٝبث الأحَبض اىذْٕٞت عذٝذٓ عذً اىخشبع فٜ 

اىسزدِٝ اىَجَذ. ٗأظٖزث اىْخبئج اىخٜ حٌ اىحص٘ه عيٖٞب ٍِ ٕذٓ اىذراست أُ اىجَع بِٞ ٍصبدر  

ٍعبداث الأمسذة أثْبء اىخشجٞج ٗاىخجَٞذ أدٙ إىٚ حثبٞػ َّ٘ اىبنخٞزٝب ٗححسِٞ اىخصبئص اىنَٞٞبئٞت، 

ٍِ ٍسخخيصبث قش٘ر اىبطبغس ٗ اىزٗسٍبرٛ. ٗ اسخخذاً اىزٗسٍبرٛ  (%10)اىَعبٍئ  ٗخبصت

ٗقشز اىبطبغس أعطٚ غعٌ أفعو ٗفقب ىيخقٌٞٞ اىحسٜ. عٍَ٘ب، أظٖزث اىْخبئج أُ اىزٗسٍبرٛ ىٔ  

فعبىٞت فٜ حثبٞػ أمسذة اىذُٕ٘ ٗسٝبدة فخزٓ اىخخشِٝ ىيسزدِٝ اىَجَذ. ٗببىخبىٜ فإُ اسخخذاً 

سٍبرٛ بَفزدٕب أٗ ببلاشخزاك ٍع قش٘ر اىبطبغس أظٖز حأثٞز ٍثبػ ٝقيو ٍِ أمسذة ٍسخخيصبث رٗ

 اىذُٕ٘ ببىَقبرّت ٍع عْٞبث اىنْخزٗه.
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