LAl 5o g sdiboln

YEo¥  SLl des

G (b g w9 (2l (29500 Ologas p pwge obS U
6)‘%

ol oMl sl 1 et Wl o ol Slge ) egian 0dilagSi olge 5l eolizul &5 bl ;|
30 ool plo cail alils of o a4y
ool el o alowl a6l 003 g5 Sl 51 S50 0 (godnie Slalllas 5 slo Jlu 4
> 9 (rodue 9 S5 e limgolo pr JS 3)lens g Sland) (029,500 STy 2l
).540 ! G)Lw o).:}»s L)L°) 30 gy (9.3 9 u_i;) cp.!.b GQ_ASlJ) LQLQ ‘;).»9
olas pl (o (@) lojlas G e So i el (g o L sald digel) il
Groge ol 2 (2 300) 5 (o S pl (2 2 ojbas ol (2 (@) (o S ol (g (2 100+
Jw.sd.QLo‘WQA»WAJL%MSNM}@WAJo)l.,a.c(r@;wwﬁusm‘sbbfo)l,ac
IR s 990 o 5l an 42 528 (140 slajs, 0 9 28,5 )18 s ;0 erwgw 4nd 5l o
olo lid 1y gyl gme Dglas wgole pu (il g JST Lo gulis a3

Colas 0gzg s 2U3) el 50 Guimren Lolad lid |y (g hls cme S 6 lac
112

Cudls 3929 (<OPI0S) (g lo (e DS 6l (o (2 200 o (B5b 5005 &l
200 chale (398 b azgi blo loyo plo g (yleyo

0,5 ookl w10 0I5 lgie 4 (g go yawge o lac

529550 e 50w 53 (Pl rge 0 las Gumges tB0]Igunls

AYVAIYAY -« PAVAARYEY - YAVEVAY - VYY) tdolfy bl (g0 ylo
VEX/ Y - g s gy,

e galy

HXCEWRI K

3y ol i sl 257> s lodd]y Sl



LAl 5o g sdiboln

Thesis:

The effect of shallot plant extract on the microbial,
chemical and sensory properties of sausage during
storage

Since the use of synthetic preservatives in food can bring risks to human health, therefore,
in

recent years, several studies have been conducted on the effects of natural preservatives.
The

aim of this study is to determine the effect of shallot plant extract on chemical (N-TNB)
and

peroxide index, microbial (total count and count of cold-loving, mold and yeast) and
sensory

(texture, taste, color and smell) characteristics in sausage. It is during storage. Zero
concentrations (control sample with 120 ppm sodium nitrite without extract), (100 ppm
extract

+ 100 ppm sodium nitrite), (200 ppm extract + 60 ppm sodium nitrite) and (300 ppm
shallot

plant extract without sodium nitrite) extract to sausage dough The samples were added to
the

refrigerator after making the sausages and were examined at 0, 14, 28 and 42 days after
production. The results of the total count and cold-loving count showed a significant
difference

(p0.05) of shallot extract on these indicators and as a result of

increasing the shelf life of the sausage; but peroxide value among different treatments of
shallot

extract It did not show a significant difference. Also, in the sensory evaluation test, there
was no

significant difference between the control sample and the treatment containing 100 ppm
shallot

112

extract. On the other hand, there was a significant difference (p>0.05) between the 200

ppm
treatment and the other treatments. Considering the above results, a concentration of 200

ppm
shallot extract can be used as a preservative in sausage



