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Background and Objectives: Food products are often exposed to microbial contamination that can not only lead to
spoilage during shelf life but also cause illness in the consumer. Biodegradable antimicrobial coatings are a suitable
solution for preserving the shelf life of food. In this study, the effect of carrageenan, carrageenan-thyme 3%, nano-
carrageenan-nano and nano-carrageenan-thyme coatings on the shelf life of mutton at 4°C was investigated.

Materials & Methods: Shelf life tests including pH changes, thiobarbituric acid, growth of spoilage microbes and
pathogens during storage at refrigerated temperature, as well as sensory evaluation of cooked meat were performed.

Results: Based on the results obtained, all the studied treatments were able to increase the shelf life compared to the
control sample, but the highest efficiency was related to the nano-carrageenan-thyme coating and then nano-carrageenan-
thyme 3%. The findings showed that Shirazi thyme essential oil has high potential for use in kappa-carrageenan coating
and the production of antimicrobial and antioxidant coatings.

Conclusion: Coatings containing Shirazi thyme essential oil can be used as an edible coating to increase the shelf life of
mutton at 4°C.
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