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Abstract

This research was studied on the microbial and chemical qualities of cooked green mussel (TCC)
with thyme essential oil coating (TTC), thyme essential oil coating and packed under different modified
atmosphere packaging. As following; 5% CO, : 95% N, (TM1), 5% O, : 95% N, (TM2), 20% CO,: 80% N, (TM3),
10% CO, : 10% O, : 80% N, (TM4), 10% O, : 90% N, (TM5) and 10% CO, : 5% O, : 85% N, (TM6). All samples
were stored at 4+1 °C for 30 days. The results showed TTC had lower the total plate count and deterioration of
chemical quality than TCC. TM3 (samples with thyme essential oil coating and packed under different modified
atmosphere packaging) was the lowest total plate counts when was compared with other treatments (p<0.05).
The pathogenic bacteria were not found for all samples throughout the storage periods. While the chemical
quality (TVB-N, TMA-N, pH and moisture content) and weight loss of TM3 was lower than other treatments could
be stored for up to 24 days. While the TM6, TM4, TM1, TTC, TM2, TM5 and TCC shelf life 18, 16, 14, 12,10, 8
and 4 days respectively. (Consider the safety of consuming cooked seafood by total plate count less than 6.0
log CFU/ g) Also TVB-N and TMA-N value of all treatments were less than 25 and 10 -15 mg/100 g, respectively

by their shelf life.

Keywords : cooked green mussel, modified atmosphere packaging, thyme essential ail,

microbial quality, chemical quality
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aunas 500 N3N ARdNTaYans 1,000 NaAART WK 5 319 WnliazLdintin 1 w19 (Boonma et al., 2016) annifu

PRV LN A \‘leQﬂ Tdu i‘i‘fﬂu NNAN4d An  Polyvinylidene Chloride Polyamide and Cast Polypropylene

MIENTIMENAIARTYINN TN 22 (tUAE) NMedssgaienniIseALTIg “Anenaaniiay Afan 9° 25



UNANNIALY
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Block Design (RCBD) 1mg Block A wiaeiunads] ieandpunanindeutesadt lumisemaaeaiiasanniih
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2.1 3unausnaiszwme lEianum (TVB-N) a1nnni 1 (a) wazi3unaslnawiaely (TMA-N) a1n
AR 1 (b) wuanludui 0 2esn sifiuFnend TVB-N 0.51-0.65 mg/100 g. WAz TMA-N 0.19-0.23 mg/100 g.

\WBITeznaINIRALINEIUIULE TVB-N uaz TMA-N Nngan1smasesiuue HuiNIunaanszazinaInaiu

51 (p<0.05) Tnaluiugavinaaean1aifiuineganiamaaes TCC § TVB-N N1n#ign 29.66 mg/100 g. 98989
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16U TM5, TM2, TTC, TM1, TM4, TM6 uaz TM3 & TVB-N fiaefign 10 mg/100 g. iwhaariuludugaiingaainig

NAAn3 TCC & TMA-N 1n#iga 1.16 mg/100 g. waz TM3 § TMA-N tiaaiiga 0.78 mg/100 g. liea1nin1siaant
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wan st lwianesunaegliilu TVB-N wavqdunzdasnaiaulad Trimrthylamine oxidase d9ualii TMAO
wasudlu TMA-N @enmdesiuenuiddaees Kykkidou et al. (2009) wudn dannsenamny (Xiphias gladius) 46

wasufasduenszmelnfsoniy MAP 8 TVB-N uaz TMAN fiagndfaetieaiuaNnaensstinaInIaLiy
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Fnwn @ﬂw%ﬁmuﬁmmﬁﬁamﬁ@mmwﬁfﬂﬂmaﬁ TVB-N 81nn41 25 mg/100 g (Waiprib, 2008) Wag TMA-N
LAY 10-15 mg/100 g (Teerawut et al., 2016) %4 TCC H13unnu TVB-N (Au 25 mg/100 g Tusud 28 @UgANIT
nonesauRiFu1s TVB-N TdifuAmnsg udufl 28 1099 ALTNE WAZYNYANINARBIHLENIDL TMA-N
TlifuANInsgIunaensTazinaInIRiuine 30 4

2.2 A1 pH AINNNA 2 (a) WU UTUT 0 289 TMAResilan pH 9211914 6.53-6.65 UATNNTANNT
NARBINAT pH AuAuANsTELaaNN s ALENEN (p<0.05) Imel TM3 HAN pH ﬁ@ﬂ‘ﬁqm 7.63 9848911A2 TM6,
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q Q
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aanARRINLNNUI4EARY Mastromatteo et al. (2010) WU9N f3 (Palaemon serratus) tadaLAagN T UuMaNzIne sl
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wae MAP 4 pH HRHNIATREWAILANANDATSUTLININITINLINA

27
TTC
(a) (b)
P —_ —‘—T,\/H
3 o 0.8
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= =
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E 12 £
- z 0.4 ™4
i o < —— TM5
= © A 7S Z 02
3 i ).: ! ?-,,-f._._./ —— TM6
Q0 === (a) . 0.0
02 4 6 81012141618202224 262830 02 46 81012141618202224262830
FLEZIAINIINLINEN (1) F2eZANITALTNEA (1)

MwH 1 13310 TVB-N (a) uaz TMA-N (b) 1eaneaunasr]anliindey/ indaudasinsiunenssmeingdnng 16
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8.4 34 —a—TCC
g:g 32 TTC
7.8 S 3 —a TM1
7.6 <
T 74 & 28 ——TM2
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€ ;g & 2 —e—TM3
: (o
6.8 € o ™4
6.6 . —%—TM5
: 22
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6.2 20
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0246 81012141618202224262830

02 4 6 81012141618202224 2628 30
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WA 2 pH (a) uarFNNuANTY (b) 1eanetunasjgn liiaday/ inaeudaatinsiunanssimendngléingg
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F15199 1 AuIUARREINATewRaLNAgn AR wReuAstnsanszwe Insdnng liinnsussquuntiuaniwusseanAnuansinarii

ANUIURAUYIETIIUNA (log CFU/Q) + SD

TLHUTEINN
NI9ALENEN FANNTNARE
(F) TCC TTC ™1 ™2 ™3 TM4 TM5 T™6
0 395°4005 285 °°+006 277,°+007 296, +002 26, °+007 294 °+003 3.18,°+003 281 °+0.03
2 45354002  328°+002 298°+008 324°+001 284 °+005 310,°+004 327,°+004  297,°+0.01
4 492 "+004  397.°+001 332 °+001 326"+001 325"+003 348 “+004 421 °+002  3.23"+0.02
6 6.06,° +0.01 436,°+001 364,°+001 367.°+001 346,"+002 416,°+001 489, +0.01  4.15,°+0.01
8 7.08, +0.01 450,°+002  439,°+001 411,001  410,%001  407,"+001 522°+001 477, +0.04
10 7.57,"+0.03 514,°£001  476°+003 528 001 4.14,°+001  4.97,”+0.01 62,°+0.02  4.83,°+0.01
12 7.99,"£0.03 596,°+001  517,°£001 600,002 417, ":001 502,°:005 725 £001  513°£0.02
14 8.13,"+002 616, £0.01  598°%002 685 £007 422001  57°£001  7.66,°£0.04 523 °+0.02
16 8.98 " +0.01 7.00°£0.02  6.31°£0.03 7.6 :001  467,":005 589 °£001 7.95°£0.02 526 °+0.02
18 9.30," £ 0.01 7.08°+002  7.03°+001 818 £002  520":003  621°+001  858°+0.02  5.95°+0.04
20 947,"+005  767,°:006 800 %004 830 +008  495°:002  684°+003 867,°:0.06  6.14°+0.03
22 9.51,"+0.03 826 001  811°+003 861, +002 528":002 7.14°£001  9.18°+0.01 6.2 +0.02
24 9.65" +0.03 8.28°+002 819, °£001 883°+001  594°:002  7.35°:002 985 °:+006  6.67,"+0.06
26 10.04 "+002 878 °+008 861 °+002 903 "+002  6.04"+003 779 “+004 10.00,°+002  7.27,°+0.01
28 10.32,"+0.01  912°+003 896,°+001 947,7+008 662 "+008 823 °+0.03 10.19,°+0.01  8.04" +0.03
30 11.94"£003 998 +0.02 923 °:+001 1036, +0.01 830, "+0.02 896°£0.05 1114 °£0.03 845 "+0.05

v o

a, b, ¢, ...AumanddasneiuuanAtsiu il Aeand JAnuuanseiuatraliadAynieada (p < 0.05)

v o o

A, B, C, ...fnaffifdneeninduuansreiuluiuoung SanuuansnesiuedeldadAnyneada (p < 0.05)
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szinelngd Aa TM3 NNdRI1daufing 20% CO,: 80% N, a1u13atinagnistiuinunliuiule 24 4u (1uaw

1% v
A o o o
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A e
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C. perfringens, V. parahaemolyticus, Salmonella spp., B. cereus Waz S. aureus W5ui 0 289019 ALENEN
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