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Abstract; In order to study the preservation effect of oregano
essential oil in plastic films, oregano essential oil, as an antibacterial
agent, was added into ethylene-vinyl alcohol copolymer (EVOH)
and polyethylene (PE) respectively. then the food preservative films
were prepared by extrusion casting. The mechanical properties,
transmittance and haze of the preservative film were characterized.
The snakeheads were then packaged in the preservative films, and
the changes in drip loss rate, pH. thiobarbituric acid (TBA) and
total viable count over time were determined. The results showed
that the addition of oregano oil has little effect on the basic properties
of the film; the preservative films could slow down the growth rate
of drip loss rate and pH of the packaged snakeheads pieces and inhibit

the lipid oxidation of fish. The total viable count in the blank group of
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fish samples in this experiment reached almost 6 lg CFU/g on the 4th
day, while the total viable count in the sample group containing es-
sential oils was close to 6 lg CFU/g on the 8th day. According to the
change of the total viable count, relative to the blank group, the pre-
servative films containing essential oil could slow down the growth
rate of microorganisms in the packaged fish meat.

Keywords: oregano essential oil; ethylene-vinyl alcohol copolymer

(EVOH) ; polyethylene (PE); snakehead
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Table 2 Tensile Strength, Transmittance and Haze

of the films

AR PURORIE/MPa B/ % FHE/ %
A 15.71 87.73 4.32
B 13.57 86.78 4.92
C 21.93 91.48 4.25
D 20.30 90.54 4.76
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Changes in drip loss values of snakehead

during cold storage
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Figure 2 Changes in pH values of snakehead during

cold storage

2.2.3 TBAHMME TBA {EHH/N, P 585 i A R
T /I o A0 PR T WO /N O 5 RS 17 4k
F AT,

P 3 45 SR R e A I ] Py i 2 d B ) TBA
HAALAR K B 5 2 355 1 34 . TBA 3 K 3 i 2 4 gt 2
AR HASAHSBAH=CH>D A, B D 2 {6 525 Hi
AL RE IR AT, BE A A By 1k R B LMK . EVOH I 5 19 BiL %R
R C P W N 2 R N B TN KL U =D R
DA BT D A B A R T IR T R R A pH RO B Al
SR .

2.2.4  BEVE MBI E RS PR B BB 2, Py
Tl A 0 1) A A R 22 5 W T X o7 v 1 B R A 22

B4 25 R SR AE R T 2 d. fa R B VE RO KRR
KRG AEZ S B HEYT f0 P T VR RSO B K T A S
JIBRE S AEL R BRI £ 1 f PR R VBV B E b 3 41K
% % Huang M W #F 58 . LA 6 lg CFU/g 1E y af & 2k

1or
0.9
0.8
0.7
0.6
0.5
0.4
0.3
0.2F

0.1 L L
0 2 4 6

BRACE LR

TBA/(102 mg -+ g™

8
i 1)
Time/d

B3 A@dEPZasn TBAWY TR
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cold storage
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during cold storage
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Figure 6 Comparison of the quality of snakehead before storage and on the 4th day
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