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Abstract

The purpose of this research is to investigated the effect of Foeniculum vulgare seed essential oil on the
quality of Cyprinus carpio surimi inoculated (10° CFU/g) by Staphylococcus aureus during storage in
refrigerator (4°C). Fennel seeds essential oil extraction was done by using a Clevenger apparatus with
method of water distillation and its chemical compounds analyzed by gas chromatography mass
spectrometry (GC-MS). Then concentrations of 4, 6 and 8 pL/g of fennel seed essential oil were added
to surimi inoculated with Staphylococcus aureus. After 24, 72, 144, 216 and 218 hours of storage in
refrigerator microbial (Staphylococcus aureus, aerobic mesophilic bacteria (TVC) and psychrophilic
bacteria count (PTC)) and chemical parameters (pH, Thiobarbituric acid (TBA) and Total volatile basic
nitrogen (TVB-N)) were measured. Essential oil analysis results by GC/MS showed that the most
compounds of fennel seed essential oil is trans-anethole (87.00%). The growth of Staphylococcus
aureus of control increased during storage but decreased in the treatments containing essential oil. So
that it reached zero after 288 hours in treatments containing 6 and 8 puL/g of essential oil. Microbial
(TVC and PTC) and chemical parameters (pH, TBA and TVB-N) of treatments increased during
refrigerated storage. But the treatments containing essential oil had a smaller increase. The results of
this research showed that fennel seed essential oil increased the shelf life of Cyprinus carpio surimi
during refrigerated storage. Therefore, it can be concluded that the antibacterial and antioxidant
properties of fennel seed essential oil and can be used as a natural preservative.

Keywords: Staphylococcus aureus, Foeniculum vulgare seed, Essential oil extraction, Surimi,
Shelflife
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