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The effect of adding Rosemary extract on
the quality and preservation of locally
manufactured sausages

ABSTRACT

In this study, four mixtures of fresh veal sausages were
prepared by adding different percentages of aqueous extract of
rosemary (0.5-1.00-1.5) %, In addition to the witness
mixture(not treated with rosemary extract).

in order to study the chemical composition, microbial content
and physical properties, compare between the quality and shelf
life of fresh sausage mixes stored in refrigeration at a
temperature of 4 £ 1 ° C for 15 days,and to the study of
organoleptic properties of processed cooked sausage mixes.

The addition of aqueous extracts led to an increase in moisture
values (65.33%) and an increase in pH (6.77) in the treated
mixtures at the end of storage, While the percentage of protein
decreased to (19.92%) and total fat (13.40%) due to microbial
and enzymatic activity in all the studied mixtures, The hardness
values decreased by storage, as no significant differences were
observed between the samples, and there were no statistically
significant differences in the water activity values among all
the studied mixtures, While the use of the studied extract
affected the color of the processed sausages, where the values
of the indicator (L*) decreased, and there was an increase in
the values of the indicator (b*), and no significant differences
were observed in the values of the indicator (*a) in the
mixtures treated with extracts,and its decrease was observed

41




GHAL Bia g 3 gadl cliia A Jaadl JulS) Galiiun ddla) il

during the refrigerated storage period.

the results of microbial analysis and sensory evaluation of
sausage mixtures, the use of rosemary extract reduced the
General bacterial census,yeast and fungal counts,and reduced
growth of Pseudomonas ssp, No growth of Salmonella sspand
Listeria sspBacteria was recordedin these mixtures during the

period of refrigerated storage.

In the sensory evaluation, the results of thewitness sample
were better than the rest of the samples, but no significant
differences were recorded in the values between the samples,
so this extract can be used to prolong the preservation period
of sausages and maintain the quality characteristics during the
storage period.

Keywords: Fresh sausage, rosmary, processed meat, physical and

chemical Analysis,Microbial Activity.
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ol (Syuhairahet al., 2016) e Cun gyl clhlal &b skl (ggine
clisall 3 oy ully Gsaally gl A CDIERY 3gar EDall 08 S LAY
daall S) Galitie il (K ol Gua (Jaridi,2015) it ae gibs ciidls A,
Gsaman Al b A de 4w Jo ol Gl g o 2w Lisina By

gl il 5 Jial) LlS) et
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Ol Wayuds (Feng ef al, 2016) cald) ae giball cadl a8y 2yl op3aal)
gl saust Hlly ¢ Luall 5535 cdlimall &y pailads aalll o5l b JgY)

ol ol

57



GHAL Bia g 3 gadl cliia A Jaadl JulS) Galiiun ddla) il

Pl dgyaall Glalal) pes o Lisins 3gb 2535 022 (3) &) Jsandl jedasg
el oLl ad 3 ag (15)uell uiaall 3y

s A Sl blal) a8 culS Gus,(Erkan ef al, 2008) xo cadls S
CBle ) Gigalls o1g,Seal) argll dmgea Lil i 138 (0.90) 050 (el llalal)
@ PH al (sine (38 25m5 p2o LoDy caiian 58 DA 52uYly Laan)
Y 1aas .o lal) die e Alaalls (Jaad) Q) aslall claliiadl dldbedl cilllal)
JsusiSlsCausgi Sl e ) S5 Cus (Gao ef alk, 2019) saas e ae i
Bl Aad (mid el daall JiS) Bl (B sasasall dlinlajesl) (aeng
PHI A conisl 388 jung yughl )l ad e cpiaall il el Wl Jusg jugl)
iy Vang 8Ll die b il 53 iled b WDkel (ol el gaan Linys
=l g, @l L @4 dell dlS) e IS e
pal galall clie 4 pH J o850 4wy 4 (AbdelHmieder al, 2009 )
PH L g lis¥lje sy . daall QulS) aliiess %(0.1)al Ciliadly Ggatanll g 5l
caalll 8 lall 510 algs ) bl

58



Lo asall e 0 el daaa 3 2023 ale 17 23l 45 alaal) o) Aaaly Axe

G ald ) o

Qpﬂ\ 3)3& BHES AM“.AAJ\LM‘ RAVES gé (%) Z\,ﬁlfﬁ.d\ J"Jlal“ (3) Jod
.e°i4 SJbA AA..JJ K ps 15 sadl

Ph Ol §id
BARA] .
4Dl Ualit) SAl
L* a* b* Akl -
A 35/ ) J,LAJ\
6.26+0.020Cc | 5545:0.814° | 6.86+0.28% 13.32+0.2% 0.91+0.012" | 1.62+0.2282 1 0
6.25+0.07Pd 51.6+ 0.014 6.70+0.6% 12.57+0.614 0.91+0.04° 1.51+0.978¢ 2
6.29+0.01 Bbe 50+0.06AC 6.40+0.40% 12.21+0.1°82 | 0.90+0.084 | 1.49+0.23¢ 3
6.11+0.085° | 49.26+0.12%* | 653+0.34% | 12.50+0.517B¢ | 0.91+0.03%" | 1.26+0.21° 4
6.31+0.080Cc | 51.29+0.1A" | 6.3+0.418% 13.54+0.4% 0.92+0.04 1.95+0.078 1 5
6.59+0.06°¢ | 4897+ 0.07% | 7.32:0.16% N A B
12.80+0.09%° | 0.90+0.017% | 1.88+0.118¢ 2
6.41+0.038%¢ | 4711+ 0.42C | 7.2+ 0.20% 0.93£0.02% | 19540194
11.34+0.05¢82
6.33+ 0.09
6.39+0.02Bb | 46.51+ 0.28% 11.62+0.22°8¢ | 0.91+0.0”2 1.92+0.7° 4
7.8+0.168C2
6.78+0.010C | 48.20+ 0.614 13.91+0.1¢ 0.92+0.05% | 2.38+0.0982 1 10
6.90+0.168
6.65+0.090d | 42.9+0.177 12.95+0.22%¢ | 0.91+0.014% | 2.11+0.8CB¢ 2
6.79+ 0.32 P
6.64+0.058bc | 47 5+ 0.08AC 12.50+0.35C82 | (0.92+0.0% 2.46+0.227 3
7.92+ 0.08 ¢
6.50+0.048b | 42.33+0.78% 12.40+0.5°8 | 0.90+0.03*% | 2.19+0.55ABb 4
6.7+0.078C
6.91+0.07 P | 43.40+ 0.232 14.22+0.6 0.92+0.0972 | 3.15+0.077 1 15
6.82+0.128
6.72+0.0509 | 40.22+ 0.047° 13.51+0.07%¢ | 0.93+0.09% | 2.92+0.02° 2
7.43+ 0.15Pd
6.82+0.03Bbc | 3802+ 0.2AC 13.97+0.3%82 | 0.93+0.02”¢ | 2.97+0.10° 3
7.40+ 0.45¢¢
6.77+0.068P | 36.40+ 0.98« 13.51+0.26"¢ | 0.92+0.01%% | 3.03+0.50ABb 4

Gaa) (Ualall) O laall (s sins (3558 39ms  (AB,C,D)sysll Cayall Cdlial i
Cpyaall bl o Lgina (998 3539 S(a,b,c,d) spaall A ) EEU V. ¥ Loy (2af5l) 2 galal)
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cas 150yl cpsanll 578 (DA dgyaal) (@ilal) agal

Bl e Sl alaly (Alebaall y2)aalall dne 8 LAl das el Jads dum
ORI e aL(10) 2 e il jelay rualy (ggine <80 byuall (yanll 858
s il Bagd dia Al clabiedl dlded) clhlill GSe eyl
Lad B0y ae AL 13 oy My Lcpaall e (14) asdl a dRdd) clal)
LAdladl) Glaaldnigl)

DRI sde i Ka Sl C Sl BLAD 48 8 G e 4l
Lovall Wil e 55u€ Lllad cojelal Gun Galiiidl 13g) @il Sl sliadll
alall slaxtl) (mless) yué NI (Djeddief al, 2007) ae gl ciblgy cabll
Slcas Jalds <l Audgid lpe algial Jall Q) (aliiis pladiul die UyaSill
§/3s (106) sl el alall slaws jolas Al Gilal cldald el LSl
Laall hagydll e cllyg 2007akd 217948, doysuall Gl didalsall dallis
cyalls il el e ilill

Qe a3 & dugine G908 5a9 pae (4) o) Jsaall b daiagall gl el
Gsine U andll gl edaigecpiaill Al ol 8 @il clala oy jilaalls
,alal) due 8 Aol I ayall ol 578 (DA Glisall paes vie gl

& Sl (mliail )d oAl (Azizkhani & Tooryan, 2015) ae 385 1y
Joaliiad) 13g] g Kuall sliaall aliall 1) salall ae d5)lkalls Jaad) ulS) cilise
g (DA alay ladlly iladll dlas o (Elzamzamy.2014) caldl g
God sas aae Guiadll Dl 8 sl a8y L @ilall 2yl oAl ehal die Guasl)
I Sl ool cody) Al haiel ae oSly @lbldl) Gy Ligiee
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7.5x10%+0.085°° 5.7x10%+ 0.38¢"° 5.2x 10%*+0.60" 3
4.2x10%+0.46™ 1.3x103%+ 0.28¢Pd 2.2x 10%+0.12C0P 4
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52l abdss il Joudl) o of Baadlig cale < saa Jaall ulS) clalad L)

ALY G

albls Glsw dus (Hijazeen&Rawashdeh, 2017)ax ziliall oda cadlgs 284

fo bl Cumlatg A Lal (ge Jalls g Ban s i a Juall JalS] Gsanne
Caliadl Ggadadl ol aal e ol 2a5 530 (Abdel-Hmied et al., 2009)
il die e Juall o aui e deas Jaall QS) Galins %0.1 !
Jaad) i) e Lal) il A Al daapual) aliiena Lgd il ) disally

WA (ol Aty (sl 8 sine (338 1235 ol el

Adsibaall 3l clalal sl aill (5)Jsan

aladl Jgadl Jawall Glaal) aaldl)
ol gl aadly) Ol ankal
4.38+0.51° | 3.33+0.62° | 3.50+0.70° | 3.12+0.85° | 4.45+0.50P 1
4.15+0.808C | 4.00+0.81"8 | 4.25+0.28”B | 3.85+0.598 | 4.50+0.57AB 2
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4.25+
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