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Evaluation of antibacterial compounds of aqueous and alcoholic extracts of
Chlorella vulgaris on the shelf life of fish powder
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Abstract

The aim of this study was to investigate the antibacterial composition
of aqueous and alcoholic extracts of Chlorella vulgaris microalgae. The
samples were isolated from the shores of the Persian Gulf during a
series of screening methods. Subsequently, microalgae were isolated
and identified and finally microalgae biomass was prepared. In the next
step, aqueous and methanol extracts were prepared from the studied
microalgae. For total count of bacteria (Salmonella, Bacillus cereus,
and Staphylococcus aureus), pour plate method and nutrient agar
culture medium were used. In this study, SPSS statistical software was
used for data analyzing. The results show that the frequency of related
microbial parameters such as E. coli, Salmonella, mold and yeast, as
well as the amount of chemical agents studied in fish meal such as
peroxide, free fatty acids in both aqueous and alcoholic extracts, the
histamine and volatile nitrogen have increased by the time. In this
regard, the results showed that the trend of Salmonella frequency
changes was relatively similar to that of E. coli in the aqueous extract.
So that with increasing its frequency, it had a relatively decreasing
trend. Salmonella, mold, yeast and changes related to peroxide and total
volatile nitrogen levels had a strong positive convergence to histamine
levels. This is due to the interactions of microbial agents and the effect
of these factors on some of the studied chemical agents and their
interactions on the quality of fish powder in aqueous extract.
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