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Fig. 1: Changes  in  the  pH  of  mullet fillets during storage at 4±1°C. Mullet fillets were dipped before storage for 

10 min in distilled water (control) or in a 1% solution of blackcumin, laurel leaves, cumin or fenugreek 
extract. Results are the means of three replicates ±SD 
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Fig. 2: Changes in the volatile basic nitrogen (VB-N) of mullet fillets during storage at 4±1°C. Mullet fillets were 

dipped before storage for 10 min in distilled water (control) or in a 1% solution of blackcumin, laurel leaves, 
cumin or fenugreek extract. Results are the means of three replicates ±SD 
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Fig. 3: Changes in the trimethylamine-nitrogen (TMA-N) of mullet fillets during storage at 4±1°C. Mullet fillets 

were dipped before storage for 10 min in distilled water (control) or in a 1% solution of blackcumin, laurel 
leaves, cumin or fenugreek extract. Results are the means of three replicates ±SD 
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Fig. 4: Changes in the thiobarbituric acid (TBA) of mullet fillets during storage at 4±1°C. Mullet fillets were dipped 

before storage for 10 min in distilled water (control) or in a 1% solution of blackcumin, laurel leaves, cumin 
or fenugreek extract. TBA values were expressed in units of mg malonaldehyde/kg (mg MDA/kg) sample  
Results are the means of three replicates ±SD 
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Fig. 5: Changes in the total bacterial count of mullet fillets during storage at 4±1°C. Mullet fillets were dipped 

before storage for 10 min in distilled water (control) or in a 1% solution of blackcumin, laurel leaves, cumin 
or fenugreek extract. Results are the means of three replicates ±SD 
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Fig. 6: Changes in the psychrophilic bacteria of mullet fillets during storage at 4±1°C. Mullet fillets were dipped 

before storage for 10 min in distilled water (control) or in a 1% solution of blackcumin, laurel leaves, cumin 
or fenugreek extract. Results are the means of three replicates ±SD 








