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Abstract
The aim of this study is to evaluate effects of antibacterial and antioxidant bacteriocine Z

and vacuum packaging in filleted Caspian roach (Rutilus frisii kutum) during 16 days storage in
4°C was investigated. Changes in some quality indexes of including Microbial parameters (the
total viable, psycrotrophic and lactic bacteria counts) and chemical parameters (PV and TVN)
were measured at days of 0, 4, 8, 12 and 16 days. Microbial parameters was significantly
decreased in bacteriocine treats at the beginning of the period but had slower growth rate than
the control samples. Chemical parameters had slower growth than control sample in bacteriocine
treats. Results show that using bacteriocine Z causes increase in shelf-life of silver carp fillet for
16 days in 4°C,

Keyword: Bacteriocine Z, Shelf-life, Caspian roach, 4%
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