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Table 1 Effect of Savory extract coating on changes in pH values of chicken meat

Time (day)
Sample 1 3 5
Control (0%) 6.74" 6.34° 6.82°
1% 6.84° 6.43% 6.06
3% 6.56° 6.11° 6.96
5% 6.80° 6.53° 6.04°

*Means with different superscripts in the same column differ significantly (P<0.05)
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Table 2 Effect of Savory extract coating on changes in TBARs (mg malonaldehyde / kg meat) values of
chicken meat samples during storage at 4°C

Time (day)
Sample 1 3 5
Control (0%) 0.088" 0.045° 0.109°
1% 0.098° 0.059° 0.069®
3% 0.067° 0.029¢ 0.051°
5% 0.065° 0.032° 0.046"

* Means with different superscripts in the same column differ significantly (P<0.05)
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Table 3 Effect of Savory extract coating on lightness (L) of chicken meat samples during storage at 4°C

Time (day)
Sample 1 3 5
Control (0%) 44917 37.547° 31317°
1% 44.640° 44.640° 35.160%
3% 43.433" 43.433° 31.990°
5% 42787 42.787° 38.373°

* Means with different superscripts in the same column differ significantly (P<0.05)
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Table 4 Effect of Savory extract coating on redness (a) of chicken meat samples during storage at 4°C

Time (day)
Sample 1 3 5
Control (0%) 1.693" 0.946° 1.383°
1% 0.220° 0.663° 0.426"
3% -0.220™ 0.046" -0.286°
5% -1.010¢ 0.753° -1.210¢

* Means with different superscripts in the same column differ significantly (P<0.05)
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Table 5 Effect of Savory extract coating on yellowness (b) of chicken meat samples during storage at 4°C

Time (day)
Sample 1 3 5
Control (0%) 6.260°" 6.223° 5.183°
1% 9.010° 6.413° 7.250°
3% 10.970° 8.336" 8.093"
5% 12.013° 10.310° 9.070°

* Means with different superscripts in the same column differ significantly (P<0.05)
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Fig 1 Effect of Savory extract coating on sensory scores of chicken meat samples during storage at 4°C
Means with different superscripts differ significantly (P<0.05)
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Fig 2 Effect of Savory extract coating on total count of chicken meat samples during storage at 4°C
Means with different superscripts differ significantly (P<0.05)
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Fig 3Effect of Savory extract coating on coliform count of chicken meat samples during storage at 4°C
Means with different superscripts differ significantly (P<0.05)
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Fig 4 Effect of Savory extract coating on Staphylococcus aureus count of chicken meat samples during storage at

4°C

Means with different superscripts differ significantly (P<0.05)
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With the proven of chemical preservatives harmful effects on the human health, attention of researchers
and people to the use of plant origin preservatives instead of chemical preservatives have been drawn.
According to the antimicrobial properties of alcoholic extract of savory, as well as natural preservatives
extract compared with chemical preservatives this study to evaluate the effect of savory, on the shelf life
of fresh chicken meat in the refrigerator (4 °C) was conducted. For this purpose, pieces of chicken for 2
hours in a solution containing 1, 3 and 5 percent alcoholic extract of this plant was exposed.
Physicochemical, microbiological and sensory tests to determine the shelf life of poultry meat, at days of
1, 3 and 5 were conducted. Physicochemical tests include measurement of color, pH and TBARS and
microbiological tests were measuring of total microbial load, counting coliforms and Staphylococcus
aureus. The results showed that oxidation reduction is significant. MDA reduced from 0.109 to 0.046 mg
MDA/kg meat at 5% coated samples. Coating with 5% extract has greatest antimicrobial effect and
reduced total microbial count from 6.71 to 5.69 log cfu/gr. The alcoholic extracts of Savory, has been
quite effective in increasing storage time. According to the results it can be concluded that the extract can
be used for storing chicken meat, but the practical application of this needs further investigation.

Keywords: Chicken meat, Savory extract, Shelf life, Antimicrobial activity, Antioxidant activity.
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