
CONTENT

CHAPTER 1

General introduction
asessee 2999 229990209 2es e2gg2 geegeremezeee geg gggegageege ■ ‘ 2388g gg 98 • 80228222898989 gggggene t ' ■' 2 • e0mee 2822882909 999 3 2 82 9 ' 350808222722029 888988892202 29985 39373 8.. 82822 ' 99083 222288 98 W8F3 98 " 9 2

CHAPTER 2 25

Post-mortem quality changes of common carp (Cyprinus carpio) during chilled storage 
from two culture systems

CHAPTER 3 37
ssazmzanuaanmusuusuiuuuaccuuuuuccauumdaunmsaauskunanuaumuussduauaa.ahnsmcnnauncustkuuamwkmknumauamkaummuceunaucasduunnoamlda

Critical review on the use of essential oils against spoilage in chilled stored fish: 
a quantitative meta-analyses

CHAPTER 4 55

Development of essential oil-emulsion based coating and its preservative effects on
common carp

CHAPTER 5 71

Dose affected the role of gallic acid on mediating gelling properties of oxidatively stressed 
japanese seerfish myofibrillar protein

CHAPTER 6 81
es8

Ultrasound treatment modified the functional mode of gallic acid on properties of fish 
myofibrillar protein - •

CHAPTER 7 93

General discussion
English summary 108
Czech summary 109
Acknowledgements 110
List of publications 111
Training and supervision plan during study • 112
Curriculum vitae 113

I I


