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Table 1 The treatments used in the present

study.
Treatments U. dioica O. basilicum
extract (%) extract (%)
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Table 2 Comparison of mean pH changes between treatments during storage.

Time (day)
Treatments 1 50 30

1 6/21+ 0/0077™ 6/10+ 0/0075<C 6/01+ 0/006°° 6/00+ 0/006°°
2 6/13+ 0/0074¢ 6/10+ 0/0074% 6/04+ 0/0065 6/02+ 0/0065°°
3 6/21+ 0/0074 6/21+ 0/007°2 6/04+ 0/0065 6/026+ 0/006%%°
4 6/22+ 0/0074% 6/11+ 0/0075<¢ 6/08+ 0/006°% 6/036+ 0/006°P2°
5 6/23+ 0/0074%® 6/13+ 0/0072¢ 6/04+ 0/006°™ 6/030+ 0/006°2¢
6 6/21+ 0/0074 6/17+ 0/0074P 6/10+ 0/00652 6/030+ 0/006°¢
7 6/18+ 0/007"1 6/11+ 0/007°E¢ 6/04+ 0/006°™ 6/053+ 0/006°%
8 6/13+ 0/0074¢ 6/11+ 0/0074% 6/09+ 0/00652 6/02+ 0/0065°°

Control 6/24+ 0/00772 6/19+ 0/0075° 6/11+ 0/006°2 6/070+ 0/006°2

* Different small letters in each column and different capital letters in each row indicate a significant difference
(P <0.05).
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Table 3 Comparison of mean changes in fat & protein contents of treatments during storage

Fat (%0)
Treatments Time (day)
1 1 10 20 30
2 18/18+ 0/016™¢ 18/10+ 0/04B° 17/06+ 0/04°¢ 16/0+ 0/019P¢f
3 18/18+ 0/016™¢ 18/10+ 0/045® 17/07+ 0/04°¢ 16/04+ 0/019°"
4 18/17+ 0/016™° 18/17+ 0/04”2 17/02+ 0/04B¢ 16/00+ 0/019°"
5 18/34+ 0/016™° 18/22+ 0/0452 17/13+ 0/04%2 16/21+ 0/019P¢
6 18/27+ 0/016™ ¢ 17/74+ 0/048¢ 17/11+ 0/04B° 16/14+ 0/019°*
7 18/34+ 0/016~° 18/19+ 0/0482 17/15+ 0/04%2 16.18+ 0/019°¢
8 18/38+ 0/016~® 18/21+ 0/04”2 17/13+ 0/0452 16.24+ 0/019°P
Control 18/34+ 0/016™° 18/14+ 0/04B° 17/16+ 0/04%2 16.25+ 0/019P®
Protein (%)
1 16/08+ 0/011~ 14.23+ 0/128¢ 13.75+ 0/03%®° 13.03+ 0/038%?
2 16/11+ 0/0114b¢ 14.18+ 0/1284 13.71 + 0/03%¢ 12.84+ 0/038P*
3 16/12+ 0/0114b¢ 16.12+ /1242 13.55+ 0/03B¢ 12.73+ 0/038°¢
4 16/19+ 0/01142 14.18+ 0/1284 13.63+ 0/03° 12.81+ 0/038P*
5 16/05+ 0/011~% 13.91+ 0/128¢ 13.38+ 0/035" 12.51+ 0/038°%¢
6 16/00+ 0/0117 14.13+ 0/127% 13.34+ 0/03™ 12.45+ 0/038""
7 16/03+ 0/0114% 14.53+ 0/128¢ 13.47+ 0/03°" 12.64+ 0/038P1
8 16/06+ 0/0114% 14.16+ 0/125% 13.43+ 0/03%¢ 12.61+ 0/038P¢
Control 16/14+ 0/0117° 14.89+ 0/12B° 13.82+ 0/3%2 13.01+ 0/038°P2

* Different small letters in each column and different capital letters in each row indicate a significant difference
(P <0.05).
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Table 4 Comparison of mean changes of moisture & ash contents of treatments under storage.

Moisture (%0)

Treatments Time (day)

1 1 10 20 30
2 55/42+ 0/032°° 57/29+ 0/13%¢ 58/44+ 0/045¢ 60.01+ 0/0217°°
3 55/33+ 0/032P4 57/53+ 0/13°P 58/39+ 0/045<¢ 60.11+ 0/021A°
4 55/44+ 0/032°¢ 55/44+ 0/13°° 58/26+ 0/045¢ 60.053+ 0/0214¢
5 55/39+ 0/032P 57/19+ 0/13%% 58/44+ 0/048¢ 60.03+ 0/021°°
6 55/45+ 0/032P¢ 57/67+ 0/13%2 58/59+ 0/045° 60.20+ 0/021°2
7 55/65+ 0/032P2 57/61+ 0/13°¢ 58/60+ 0/045° 60.033+ 0/0214¢
8 55/62+ 0/032P2 57/30+ 0/13°¢ 58/86+ 0/04%2 60.23+ 0/021°2

Control 55/56+ 0/032°° 57/35+ 0/13°¢ 58/87+ 0/04%2 60.26+ 0/021°2

Ash (%)

1 2/54+ 0/029%° 2/86+ 0/0352 3/05+ 0/029°° 3/47+ 0/04471
2 2/64+ 0/0295° 2/44+ 0/035% 3/04+ 0/029°° 3/58+ 0/0447¢
3 2/73+ 0/029%2 2/73+ 0/03°P 3/13+ 0/0298° 3/79+ 0/04472
4 2/60+ 0/029°° 2/70+ 0/03°° 3/00+ 0/0298° 3/34+ 0/0447¢
5 2/52+ 0/0298¢¢ 2/89+ 0/0352 2/98+ 0/0295¢ 3/17+ 0/0447F
6 2/37+ 0/0295<¢ 2/65+ 0/03B¢ 2/96+ 0/0295¢ 3/18+ 0/044°"
7 2/31+ 0/029°P4 2/88+ 0/03%2 3/01+ 0/0298° 3/25+ 0/044°
8 2/29+ 0/02984¢ 2/49+ 0/035¢ 2/95+ 0/029%2 3/10+ 0/04479

Control 2/29+ 0/029°¢ 2/92+ 0/0382 3/11+ 0/029°° 3/64+ 0/0447°

* Different small letters in each column and different capital letters in each row indicate a significant difference
(P <0.05).
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Table 5 Comparison of mean ICs, changes of treatments during storage

Treatments Time (day)
1 10 20 30
1 70.13+ 0/047¢ 55.76+1.335P 30.85+0.16°" 21.15+0.13P¢
2 70.44+ 0/04™4 55.56+1.335° 31.04+0.16°2 21.07+0.13°¢
3 70.49+ 0/04™4 67.49+1.33/B2 29.79+ 0.16°¢ 21.04+0.13%¢
4 70.17+ 0/04”° 55.34+ 1.338P 31.12+0.16%2 22.80+ 0.13¢PP
5 70.91+ 0/04”2 47.37+1.338¢ 31.32+0.16%° 23.07+0.13P2
6 70.34+ 0/0474 55.62+1.335P 31.21+0.16%2 23.00+ 0.13P2
7 70.52+ 0/04” 55.44+ 1.338P 31.54+ 0.16%° 23.07+ 0.13¢P2
8 70.74+ 0/047P 55.67+ 1.335° 28.82+ 0.16%¢ 23.04+0.13%2
Control 70.65+ 0/04”° 55.38+ 1. 335 31.49+0.16°2 23.35+ 0.13P

* Different small letters in each column and different capital letters in each row indicate a significant difference
(P <0.05).
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In order to improve the qualitative and nutritional properties and also to increase the shelf life of meat
product's, various techniques are used wich one of the most common and effective techniques, adding
extracts or essential oils of herbal plants. The sausage formulation. In this study, Urtica dioica extract
at 0, 0/0, 0/2 and 0/3 levels and Ocimum basilicum seeds extract at 0, 0, 3, 0, 4 and 0.15,0.20,0.25
0.30% w / w of mix extract were added to sausage formulation and physicochemical parameters (pH,
fat, protein and ash), and sensory testing (color, appearance, taste, texture) And general acceptance)
was carried out on the treatments during the 1, 10, 20 and 30 days. Data analysis was performed using
SPSS 24 and Duncan test was used to compare the mean of indices in each treatment with a
significant level of p <0.05.

The results showed that the control sample (without any extracts) had the highest pH, fat and moisture
content and the difference was significant with the treatments. Treatments containing 0.1% nettle
extract had the lowest pH and humidity and highest protein content. The lowest amount of fat and the
highest amount of ash belonged to 0.1% nettle extract. In terms of sensory testing, the control sample
had the highest score. In the case of color and taste, 0.1% (Urtica dioica) extract had the highest score
after the control sample. Treatments containing 0.3% (Urtica dioica) extract and the mixture of two
extract (0.25-0.25%) had the highest score of appearance and texture according to the evaluators. In
terms of general acceptance, after the control sample, the treatment containing 0.2% (Urtica dioica)
extract had the highest score. As a conclusion, it can be concluded that different levels of Urtica
dioica extract had better results than Ocimum basilicum extract. Also, treatments containing 0.1 and
0.3% Urtica dioica extract were selected as optimal treatments.

Key words: Urtica dioica, Sausage, Extract, Quality, Ocimum basilicum
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