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Table 1 The effect of salary extract on the color paramsefe*) of Chicken Cocktail Sausages during
refrigerated storage (4 + 1 °C)

L*
Celery Extract(/)
0 20 40 60 80 100
day
1 67.4F 66.03° 66.3P 66.33 65.68cd® 67.38
10 65.85< 64.689" 64.379" 63.89" 63.56 66.32
20 65.43cde 64.9g%" 64.6F9" 64.97°% 64,159 65.62¢®
30 65.89 64.689" 64.249" 64,03 63.61" 64.049"
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Values are reported as means (average of tripltdatg+ standard deviation; different small lettén a column and
in each group mean the values differ significaatlp<0.05. L*= lightness
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Fig 1 The effect of different concentration of celentract on color parameters Yand (b)

Olsee bl s amS 53 b o JAul58l Jsame (63,5
5 SuSI BT ol Obe Dol 4 b ojlas ool

s 005l e Ky alS Skl b S b o

YVY

Olpe b andllae ;3 a8 ;3 S o lae 5,3 pow ale s &
S aS shilen ool 4 S 15 eslial 3,50 o 25

sl als 53 K Ol oslas (Rl Ly IS


https://fsct.modares.ac.ir/article-7-2337-en.html

wolas b oI Lo i o o G ) 5 O 5 S8 S Lo e

L;"..:a}f 6[.&0.))‘5‘_)5 BE oalail 6‘;: 6}.\:«.4 C«Jjna.a &)Jlﬁ

o,ls Sla s g 5@b@@jhﬁwb‘&hﬁ.¢m\ oot

IS sla pasls oL

P s 258 Gbeesysl s Ky e Olgee il

QL 1y 53 Ky wds o5V ojlas A 5 T (gl
355 Koy ol slas TAY Gol- & sed Jl> ol bodisls

)\ GJLQ.C Loy e 6}5— e C)w B (sl L;J‘;YL

. 70 0.1
E 60
E 50 = 0.08
£ o.
; 40 < 0.06
S 30 5 004
g 20 i g 0.02
T T | R | [T 2o b i
£ © il .E =B S i ] €7 afi. = - & & I-
a
-10 -0.02
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Fig 2 Plate count agar and clostridium perfringens cgcfioml) in samples containing celegxtract during storage
at 4 °C for 30 days. Error bars represent standavihtion between replicates.
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Table 2 The effect of salary extract on the TBARS valug (dDA/Kg) of Chicken Cocktail Sausages
during refrigerated storage (4 £ 1 °C)

TBARSvalue (mg MDA/Kg)

Celery Extract(%)
100 80 60 40 20 0
day
2.400+ 0.10® 2.200+0.10D 1.900+0.1006 1.700+0.106  1.600+0.106 1.700+0.006 1
3.000+ 0.100 2.833+0.057 2.800+0.100  2.400+0.1006  1.900+0.100 2.100+0.106 10
3.700+ 0.200 3.500+0.100 3.233+0.057  3.000+ 0.106  2.700+0.100 2.400+0.000 20
4.000+ 0.100 3.600+ 0.000 3.333+0.208  3.166+ 0.05%  3.020+0.006 2.666+ 0.057 30

Values are reported as means (average of tripltdatg+ standard deviation; different small lettén a column and
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in each group mean the values differ significaatlp<0.5
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Table 3 The effect of salary extract concentration (0, $@¥ sensory attribute of Chicken Cocktail
Sausages during refrigerated storage (4 + 1 °C)

Celery Extrac®so)
60 0 0 60
odor taste day
65.6&° 66.383  66.03° 67 412 1
63.56 63.88"  64.68M" 65.88° 10
64.1%" 64.97%%  64.99%" 65.43° 20
63.61 64.08"  64.68"" 65.89° 30

Values are reported as means (average of tripltdate+ standard deviation; different small letén a column and
in each group mean the values differ significaatlyp<0.05
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Effect of Nitrite Substitution with celery Extract on the antioxidant,
anti-bacterial, color, and sensory properties of Chicken Cocktail
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It has been found that usage of synthetic foodegpvasives includes nitrite and its salts in meatdlcts
causes human health hazards. For this reason, lilaeee been some efforts to reduce these synthetic
preservatives in foods. This research aimed tosiiyate the Effect of Nitrite Substitution with egy
Extract at different concentrations (2@ .60 80, 100%) on the antioxidant, color, and sensooperties

of Chicken cocktail sausage 55% during cold stor@g€) period (1, 10, 20, 30 days).Regard to color
properties, it was indicated that the redness if@9amples containing 60% celery extract was trs be
concentration. It was found a significant differenbetween sausages containing celery extracts and
control group and the best antioxidant activity velserved in sausage containing 20% celery extract.
Results of sensory assays (flavor, taste) didweaka significant (p<0.05ifference between sample
containing 60% celery extract and control group.
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