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Abstract  :  The  effects  of  oil-in-water  nanoemulsions  on  the  sensory,  chemical  (total  volatile  basic  nitrogen  (TVB-N),
thiobarbituric acid (TBA), peroxide value (PV) and free fatty acids (FFA), and microbiological qualities (total viable count (TVC),
total psychrophilic bacteria, and total Enterbactericaea bacteria) of sea bream fillets stored at 2 ± 2°C were investigated.
Physical properties of emulsions (viscosity, the particle size of droplet, thermodynamic stability, refractive index and surface
tension) were determined. The results showed that the use of nanoemulsion extended the shelf life of fish 2 days when
compared  with  the  control.  Treatment  with  nanoemulsions  significantly  (p<0.05)  decreased  the  values  of  biochemical
parameters during storage period. Bacterial growth was inhibited by the use of nanoemulsions. Based on the results, it can be
concluded that nanoemulsions based on commercial oils extended the shelf life and improved the quality of sea bass fillets
during storage period.
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