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Abstract

Prodigiosin is a red color pigment extracted by the bacterium Serratia marcescens and
it has antimicrobial and antioxidant properties. In this study, the effects of different
concentrations (1.5, 2%) of prodigiosin on the shelf life and quality of crap fillet during
chilled storage (4+1 °C) were examined over a period of 18 days. The treatment were
analyzed on days 0, 3, 6, 9, 12, 15, and 18 by bacteriological (total viable counts (TVC), total
psychrotrophic counts (PTC) and lactic acid bacteria (LAB)) and biochemical (Peroxide value
(PV), Thiobarbithic acid (TBA), free fatty acid (FFA), and pH) tests. Prodigiosin at 2%
efficiently retarded lipid oxidation by decreasing PV, FFA and TBA production in the
samples and it had the lowest pH, TVC, PTC and LAB, as well as this treatment had
acceptable microbial parameters attributes up to eighteenth days of storage period. According
to result prodigiosin with 2% concentration canrecommended as a natural antimicrobial and
antioxidant in meat products.

Keywords: Serratia marcescens, Pigment, cyprinus carpio, Antimicrobial Activity,
Antioxidant Activity.
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