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Abstract 

In this research, the effect of oral coating of sodium caseinate with Anthemis tinctoria extract 

on peroxide value in Rainbow Trout fillet during freezing period was investigated. Three cases 

of sodium caseinate without extract of Anthemis tinctoria and sodium caseinate containing 2 

doses of extract of 1% and 2% Anthemis tinctoria were prepared and Rainbow Trout fillet was 

submerged. After drying and coating on Rainbow Trout, they were stored in a refrigerator for 

12 days and periodically measured the peroxide value (PV) index at four intervals. The results 

showed that the use of sodium caseinate coating improves the shelf life of salmon fillet during 

storage in the refrigerator by improving the oxidative degradation index, and, on the other 

hand, enriching the caseinat sodium coating with 2% Anthemis tinctoria extract significantly 

Factor reduction was measured and had the most effect on increasing the shelf life of Rainbow 

Trout fillet at the end of the storage period of the samples in the refrigerator. 
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Abstract 

In this research, the effect of oral coating of sodium caseinate with Anthemis tinctoria extract 

on the indicator of Rainbow Trout nitrogen compounds was investigated during storage in a 

refrigerator. Three cases of sodium caseinate without extract of Anthemis tinctoria and sodium 

caseinate containing 2 doses of extract of 1% and 2% Anthemis tinctoria were prepared and 

Rainbow Trout fillet was submerged. After drying and coating on rainbow trout, they were 

kept in a refrigerator for 12 days and the TVN was measured at intervals of four days. The 

results showed that the use of sodium caseinate coating improves the shelf life of Rainbow 

Trout fillet during storage in the refrigerator by improving the TVN index, and, on the other 

hand, enriching the caseinat sodium coating with 2% Anthemis tinctoria extract significantly 

mailto:Dr.Fahim79@Yahoo.Com
mailto:Dr.Fahim79@Yahoo.Com


reduced the factor Was evaluated and had the most effect on increasing the shelf life of 

Rainbow Trout fillet at the end of the storage period of the samples in the refrigerator. 
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Abstract 

The demand for aquaculture around the world is increasing. In Iran, due to the lack of access of people 

from non-coastal provinces to coastal areas and fishing ports, fish and other products were not part of 

their table items. Due to the rapid growth of population awareness and increased information 

dissemination about the properties of fish protein and the consumption of by-products of fishery 

products in the food table is expanding. Over the past several centuries, fishing from the sea has been 

the source of the need for fish and water for the people of the world. Because of the time and pressure 

of the hunt, as well as various contaminations, global fishing did not manage to feed human beings, and 

aquaculture in various systems has managed to grow rapidly in various productions in the past few 

decades. It reaches even the other protein producing sectors. Aquaculture development can play an 

important role in providing people's nutritional health. "Cage culture" is one of the most effective 

measures for the development of aquatic resources and the supply of marine protein consumed by the 

human community. Marine cage production can feed many industries, including canning, fish pudding, 

packaging, filing and other processed forms, and maximize the productivity of these industries. This 

method can, in addition to job creation, access to offshore (non-coastal) and undeveloped areas for 

aquaculture, the formation of the aquifer market in these areas, increased water use per capita in the 

country, and the promotion of the fisheries industry to boost the country's economy. 
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Abstract 
This experiment was conducted to examine the effect of water temperature on respiratory burst 

activity on 2-3 year’s old great sturgeon cultured in freshwater ponds during the yearlong 

period in cold and warm seasons. H. huso individuals were anesthetized with Clove extract and 

2-3 ml of blood was sampled from the caudal venous from 120 fish specimens were apparently 

healthy. Respiratory burst activity was measured by using the reduction nitroblue tetrazolium 

Our results showed that water temperature variations in different seasons had no significant 

effects on respiratory burst activity in blood leucocyte of H. huso juvenile (p>0.05). 
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