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ABSTRACT 

Effects of cell-free extracts (CFE, 8%) prepared using Lactobacillus plantarum FI8595 or 

Pediococcus acidolactici ATCC 25741 alone or in combination with thyme and laurel 

extracts (0.5%) on physical, sensory, microbiological and chemical quality of fermented and 

vacuum packaged sardine fillets were investigated during 8 wk of chilled storage (3±1 
o
C). 

Sardine fillets were divided into 7 groups with the control being untreated. The other groups 

were treated with CFE of Lb. plantarum (LP group) and P. acidolactici (PA group). In 

mailto:eboga@cu.edu.tr


Download English Version:

https://daneshyari.com/en/article/6488797

Download Persian Version:

https://daneshyari.com/article/6488797

Daneshyari.com

https://daneshyari.com/en/article/6488797
https://daneshyari.com/article/6488797
https://daneshyari.com

