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Table 1. Effects of rosemary oleoresin concentration and boiling time on the proximate
composition in oyster

Conc. of rosemary oleoresin (%) Boiling time (min) in 0.08%
in 10 min boiling time

Conirol rosemary oleoresin conc.
0.02 0.05 0.08 5 10 15

Crude protein 33.7 33.6 33.4 33.5 35.8 33.5 S1.7

(N x 6.25)

Crude fat 10.5 10.3 10.2 10.4 10.9 10.4 9.8

Crude ash 4.0 3.9 3.8 4.0 4.1 4.0 3.9

Salinity 1.1 0.9 0.8 0.9 1.0 0.9 0.8

Table 2. Effects of rosemary oleoresin concentration and boiling time on the characteristic
numbers of lipid oxidation in oyster

Conc. of rosemary oleoresin (%)

Boiling time (min) in 0.08%
in 10 min boiling time

rosemary oleoresin conc.

Control
0.02 0.05 0.08 5 10 15
POV (meg/kg) 295 15.4 12:1 8.7 9.3 8.7 6.9
TBA (mg/kg) 3.2 2.2 1.8 1.4 1.9 1.7 1.4

Abbreviations are: POV, peroxide value; TBA, thiobarbituric acid value
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Table 3. Effects of rosemary oleoresin concentration and boiling time on the glycogen and color

in oyster
conc. of rosemary oleoresin (w) Boiling time (min) in 0.08%
in 10 min bciling time rosemary oleoresin conc.
Control

0.02 0.05 0.08 5 10 15

Glycogen (%) 18.7 18.1 17.9 17.7 19.1 17.7 16.4
Fat soluble color 0.62 0.61 0.53 0.51 0.61 0.62 0.68

(Absorbance)

I 36.9 38.4 36.4 37.7 37.2 37.7 37.6
Surface a 1.37 1.98 222 1.88 1.84 1.88 2.30
e 12.3 13.8 13.4 14.1 14.4 14.1 13.7
4E 53.5 52.4 54.2 53.1 53.7 53.1 53.1

Table 4. Surface color changes of oyster treated with or without rosemary at various temperature
after 12 weeks storage

Intial 25°C 5°C -15°C
I a b 4E L a b AE L a b AE L= a b 4E
Control
PE 34.5 3.41 14.7 56.5 29.1 2.95 12.1 61.2 32.1 2.90 14.3 58.7 32.1 3.00 14.2 58.7

OPP/PE/SSF 34.5 3.41 14.7 56.5 29.6 2.95 11.9 60.5 32.9 3.85 14.3 57.9 34.0 3.85 14.9 57.0
N/PVDC/PE 34.5 3.41 14.7 56.5 30.7 3.46 12.5 59.7 32.6 3.38 13.1 57.9 35.8 3.36 15.1 55.3

Rosemary

PE 34.6 2.90 13.9 56.1 29.8 2.42 1.1 60.2 31.8 2.90 12.9 58.6 33.6 3.42 14.1 57.1
OPP/PE/SSF 34.6 2.90 13.9 56.1 27.0 2.97 10.9 62.9 32.4 2.90 13.1 58.1 34.0 3.40 14.0 56.7
N/PVDC/PE 34.6 2.90 13.9 56.1 27.4 2.97 11.0 52.6 34.4 2.90 3.4 56.2 33.9 2.97 14.3 56.9
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Fig. 1. Intensity of fat soluble color of oyster
with polyethylene packing treated with or
without rosemary at various temperature.
o—0: 25C, Control e——e: 25°C, Rosemary
H—a: 5C, Control  A——A: 57T, Rosemary
o——a: -15°C Control ms——a: -15C, Rosemary
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Fig. 2. Intensity of fat soluble color of oyster
with oriented /polyethylene /SSF packing
treated with or without rosemary at various
temperature.

o——o0: 25, Control

NH—A: 5T, Control
o 0: -15C Control

e—=: 25C, Rosemary
A——A: 5C, Rosemary
=——=a: -15C, Rosemary
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Fig. 3. Intensity of fat soluble color of oyster
with nylon,polyvinylidenechloride /polyeth-
ylene packing treated with or without rose-
mary at various temperature.

o——o0: 25°C, Control e—®: 25°C, Rosemary
A——A: 5C, Control  &——aA: 5C, Rosemary

u} o: -15°C Control ~s——a: -15C, Rosemary
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Fig. 4. Thiobarbituric acid value of oyster with
polyethylene packing treated with or without
rosemary at various tempearature.

o——o0: 25°, Control ®&—@: 25°C, Rosemary

A—A: 5C, Control A—A: 5T, Rosemary
o——=a: -15°C Control =——a: -15C, Rosemary
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Fig. 5. Thiobarbituric acid value of oyster with
oriented /polyethylene /SSF packing treated
with or without rosemary at various tempera-
ture

o—o0: 25C, Control ®——®: 25°C, Rosemary
A—aA: 5C, Control &——aA: 5C, Rosemary
o——ao: -15°C Control ®——a: -15°C, Rosemary
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Fig. 6. Thiobarbituric acid value of oyster with
nylon /polyvinylidenechloride /polyethylene
packing treated with or without :osemary at
various temperature
o——o0: 25T, Control
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Fig. 7. Peroxide value of oyster with polyethy-
lene packing treated with or without rose-
mary at various temperature

o0——o0: 257, Control e—eo: 25, Rosemary
N—A: 57, Control &—aA: 5C, Rosemary
o——a: -157C Control B——a: -15°C, Rosemary
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Fig. 8. Peroxide value of oyster with ori-
ented /polyethylene /SSF packing treated
with or without rosemary at various tempera-
ture.

o—o: 257, Control

N——A: 5C, Control
o——u0o: -15°C Control

e—=o: 25C, Rosemary
A—4a: 5C, Rosemary
s=—a: -15C, Rosemary
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Fig. 9. Peroxide value of oyster with nylon,/
polyvinylidenechloride ~ polyethylene packing
treated with or without rosemary at various
temperature

o——0: 25, Control
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A—A: 5C, Rosemary
=——=: -15C, Rosemary
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