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Table 1: Peroxide values of the oil extracted from rainbow trout wastes during the storage period in control and 600
and 1200 ppm of extract treatments (mean + SE).
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table 2:Peroxide values of the oil extracted from rainbow trout wastes during the storage period in the control and

600 and 1200 ppm of essence treatments (mean * SE).
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).

14y



Ol Ml ale alas

Lis 4 (p>0/05) wis sdalive fygkie 10 Ccand o0 o lac
Ceowd VYo v ojlae Jlad 09 5+ sloyg, ;0 TBA e
Sglas (P<O.05) cuils vgzg o re WS ek (o
ojlas Wb lojlor o alize lajs) 0 5 Solo S
odalive ygukio 0 Ceond VY e olac g Fo v lac (aald)

9y 0 TBAL 5 25Ty dlge (liee Slieis ¥ Jgo 5o
98 s 55 a8 055, Y133 sole Sl o] i
olac 5 oo ojlas wall slajled )0 059, 1 (5l
Silogime B 098 o ovalive foadio j0 Ceand VY0
g wold glajlas o alize slo 5, 0 TBA (e o

(p>0.05) wis

=J38 lo il 5l o2yl Glages; (p gk » 9T (lle o35 (Shne) sl S s9mnlaged b )5 STy Olgo yrolie ¥ Jour

(3 1l (glas & (5aSileo) (ygao 30 Conmnd Voo g Fov (o o slac g wald (sl lowd 10 (5,5 50590 Job 1o Lo (i) (sYT
Table 3:Thiobarbitoric values of the oil extracted from rainbow trout wastes during the storage period in the control
and 600 and 1200 ppm of extract tretments (mean + SE).
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table4: Thiobarbitoric values of the oil extracted from rainbow trout wastes during the storage period in the control
and 600 and 1200 ppm of essence tretments (mean + SE).
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table 5: Free fatty acid values of the oil extracted from rainbow trout wastes during the storage period in the control
and 600 and 1200 ppm of extract treatments (mean * SE)
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).

DU )N A5 7 sy, sl 50 Ceond AV
e BRSO 5 Bl Vg o slajy, b s loisins
O ymo 35y 50 FFA e (p<0.05) wsls las gl
S FFA Gl F 55, 0 ool s dalties slo o
Joisins B L 5 9 %o s 5351 AW sl Lo
Fov e 50 )l 98 lajs, o FRA e .cails
Ogebee 5 CeanB VYo e g aals jlod 90 5l gelee )3 o

olasly 5l 2l e, ;o FFA Gl Olss £ Jaas (o
2259, 4 6l 0590 Job p0 S (155, LSYU}S ol
3O Zeowd VYoo Liilil g e Luilel wals sle )l
@lize glajs, ;0 FFA (i 058 oo osnlin el
wadilad ooliie Wgy faudeo 10 Cend Fre lad (0 (6,100
o 59y 5l YL polie A g £ slryg, wald Jled o
Jles 55 (p<0.05) axzls o gme LS T L g casls

(P<0.05) cezls o gime SN LT L g 09 5505wl

30 &IN5 0590 Job o oS () VT3 oale wluily 51 ol ymuil Glacssy (amml Sudgl woy0) FFA polio :# Jgux
(810t glas + (1 Slewo) oy gadio 30 Coound VYoo g Fov sld uilil g aall (g ylow

Table 6: Free fatty acid values of the oil extracted from rainbow trout wastes during the storage period in the control
and 600 and 1200 ppm of essence treatments (mean + SE).
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The lower letters in each row show significant difference in each treatment during storage period (p<0.05, Duncan's Multiple Range), and the
the capital letters in each column show significant difference between treatments on each day (p<0.05, Duncan's Multiple Range).
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Table 7: Anizidine values of the oil extracted from rainbow trout wastes during the storage period in the control and

600 and 1200 ppm of extract treatments (mean * SE)
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Abstract

The quality of the oil extracted from rainbow trout (Oncorhynchus mykiss) wastes was
evaluated using bioactive compounds of the plant thyme (Zataria multiflora). Three
treatments were in this research: 1- Samples without extract or essence (control), 2-Samples
with concentrations of 600 and 1200 ppm of extract and 3-Samples with concentrations of
600 and 1200 ppm of essence. The oil samples entered in test tubes which rapped in
aluminum sheets and incubated in 50° C and analyzed on days 0, 3, 6 and 9. The results
showed that chemical analysis of oils extracted from rainbow trout wastes including peroxide
and non-enzymatic browning were lowest in 1200ppm of essence on day 9 of storage period
while some other quantitative indices including thiobabrbitoric acid, free fatty acids and
anisidine value were lowest in 600ppm of extract and essence on day 9. Comparing
quantitative parameters in control and other treatments showed that almost all indices were
higher in control indicating the antioxidant activity of the extract and essence of the plant they
in reducing oxidative spoilage rate and increasing the shelf life of the oils.
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