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Antibacterial potential of rosemary (Rosmarinus
officinalis) essence and nisin on silver carps
(Hypophthalmichthys malitrix) fillet at temperature of 4°C
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Abstract

Enhancing the survival of the aquatic productsris of the most important
concerns during processing industry. So the aipregent study was evaluating
the antibacterial effects of rosemary essence @il on silver carp’s fillet. The
treatments had composed of rosemary (1.5%), nsbg(Kg), both nisin and
rosemary and control group without any additive.oller to evaluate the
antibacterial efficiency of rosemary and nisin, Saémonella typhimurium (as
an index pathogenic bacteria, 5 log CFU/g) wasutaied on silver carp’s fillet
and the growth of the bacteria was measured eeeg tdays (0, 3, 6, 9). The
results revealed that the significant positive affeas been observed in all
treatments in comparison with the control groupQiP5). The independent
usage of nisin and rosemary had better effects thancombined treatment.
According to the results, we can use nisin andmasg separately as a selected
treatment for inhibiting the growth of bacteria sitver carp’s fillets during the
preservation.

Key words: Antibacterial, Nisin, Salmonella typhimuriunrSiver Carp.
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