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3- Hydrodistillation
4- Gas Chromatography-Mass Spectrometers
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10- Rose Bengal Chloramphenicol Selective agar
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5- Plate Count Agar

6- Pseudomonas Agar Base

7- Cetrimide Fusidin Cephaloridine
8- de Man Rogosa Sharp agar

9- Violet Red Bile Glucose agar
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13- Proton Motive Force
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14- Gram-negative Psychrotrophic Bacteria
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Abstract

Nowadays, consumers are applicant to usage of natural replacements causing to side effects of
synthetic preservatives such as carcinogenicity and teratogenicity. This experiment was carried out
to introduce a new product resulting from dipping of chicken breast meat in pomegranate fruit juice
and chitosan coating enriched with Zataria multiflora Boiss essential oil. Treatments of the present
study were the following: control, samples containing pomegranate juice, samples containing
chitosan, samples containing pomegranate juice and chitosan, samples containing pomegranate
juice and chitosan enriched with essence 1%, samples containing pomegranate juice and chitosan
enriched with essence 2%. The samples were stored at -18+1°C for 6 months and microbial
analyzed at 0, 2, 4 and 6 months. Population of mesophilic total plate counts, Pseudomonas spp.,
lactic acid bacteria (LAB), Enterobacteriaceae, Psychrotrophic bacteria and yeasts-molds were
significantly (P<0.05) lower in all of treatments than control until second months of storage. Also
chitosan coating enriched with essence significantly (P<0.05) improved all of these effects.
Furthermore, the results indicated that the frozen storage deteriorated bioactive compounds of
pomegranate fruit juice and therefore dis appeared its antimicrobial effects after fourth months. The
results of this study showed that the freezing storage (-18+1°C) can be destroyed the antimicrobial
effects of pomegranate juice.
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