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Preserved chilled Nile tilapia (Oreochromis niloticus) by
medical plant crude extract
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ABSTRACT: The crude extracts of Euphobia hirta are widely used in pharmacology. However, there
is no applied in the fishery product industry yet. Then, this study aims to analyzed the antimicrobial
activity of crude extracts and evaluate the active compound to filet preservation. The crude extracts from
leaves, flowers, roots and stem of E. hirta was evaluated. The highest active compound was selected for
next experiment. Two groups of chilled Nile tilapia storage were tested. One group was dip in 500 mg
/ ml of crude extract of E. hirta for 5 minutes and the others was control group. Both of filets were put
in plastic bag and kept in refrigerator at 8 oC. Data collections such as physical analysis (color, texture
and pH), chemistry properties (TBARS, TVB-N and crude fat), microbiology and sensory effects on
chilled were examined at 0, 7, and 14 days. The assessment result showed that analysis of color value
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L*, a*, b* pH, TVB-N and TBARS of treatment was decreased. Total viable count (TVC) and crude
fat were increased in treatment group that lower than control group (P < 0.05). Sensory test from 30
persons preferred treatment group than control group (P < 0.05). This study provided the alternative of
antimicrobial compound from natural material that could be useful for fishery products preservation.
Keywords: Euphobia hirta, Oreochromis niloticus, Crude extract, Antimicrobial, Preservation
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Table 1 Sensory evaluation of Nile tilapia sample with E. hirta treatment during storage in ice.

Storage time (days)

Sensory Treatment
0 7 14
| Control 3.77 + 0.50° 3.03+0.58° 1.62 +0.28°
color
Treatment 3.16 +0.75" 2.92 +0.96™ 2,62 +0.30°
g Control 2.98 +0.31° 2.64 +0.53° 1.91 +0.22°
oaor
Treatment 2.64 +0.87° 2.51 +0.99° 2.65 +0.28"
; Control 3.21 +0.62° 2.82 +0.66° 1.66 + 0.21°
avor
Treatment 3.33+0.93° 2.81+0.85° 2.49 +0.30°
Control 3.32 + 0.65° 2.81+0.55° 2.70 +0.32°
texture . w R
Treatment 3.24 + 0.87 3.05 + 0.91 2.73+0.22
! Control 3.35+0.42° 2.72 +0.43° 1.48 + 0.32°
overa
Treatment 3.27 +0.83° 3.15+0.70° 2.32+0.31°

Note : Results are expressed as mean + standard deviation of three independent experiments.

Means followed by distinct letters in the same column and row are significantly different (P < 0.05)

Color value (L* a® and b*)
N
5

Controt (5}

£ hirten Extract (5)

E. hirta Extract (Ch

(W) ssauBupds

~* £ hirta Extract

- Control

Storage time (days)

(©)

Figure 1 (A) Changes of color (L* a* b*) ; (B) changes of pH ; (C) changes of cohesiveness (C)
and springiness (S) in Nile tilapia sample with E. hirta treatment during storage on ice.
Vertical error bars represent standard error of data from three replicate trials.
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Figure 2 (A) Changes of TBARS ; (B) changes of TVB-N ; (C) changes of crude fat ; (D) Changes
of TVC in Nile tilapia sample with E. hirta treatment during storage in ice. Vertical error bars

represent standard error of data from three replicate trials.
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