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A4 Bl oy o agr 15 5aad ATl BB M g paal) GHA clali B Aol Joladll (3)d s

L* a* b*
55.45+0.81A° | 6.86+0.28¢2 13.32+0.2°2 | 0.91+0.01°° | 1.62+0.22B2 1
51.6+0.01A° | 6.70+0.682 12.57+0.617° | 0.91+0.0A° | 1.74+0.318CP 2 0
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Abstract:

Four formulations of fresh veal sausages were prepared by adding different
proportions of aqueous extract of rosemary plant (1.5-1-0.5%) in addition to
the control, with the aim of studying the effect of this addition on the
chemical composition, microbial content, and physical properties of the
fresh sausages stored under refrigeration at a temperature of 4 + 1°C for a
period of 15 days, followed by studying the sensory characteristics of the
cooked manufactured sausages. The addition of the aqueous extract led to
an increase in moisture content (65.21%) and an increase in pH value (6.77)
in the treated formulations at the end of storage. Meanwhile, the protein
content decreased to 19.54% and the total fat content decreased to 13.4%
due to microbial and enzymatic activity in all studied formulations.
Hardness values decreased during storage in a non-significant manner.
There were no statistically significant differences in water activity values
among all the studied formulations. Changes in the color of the
manufactured sausages were observed, as indicated by a decrease in L*
values and an increase in b* values. No significant differences were
observed in the a* values in the formulations treated with extracts, and it
was noted that they decreased during the refrigerated storage period. The
use of rosemary extract resulted in a reduction in the overall bacterial count,
yeast and mold count, and the growth of Pseudomonas ssp. No growth of
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Listeria ssp. and Salmonella ssp. bacteria was recorded in these
formulations during the refrigerated storage period. In sensory evaluation,
the control sample outperformed, and there were significant differences in
values among the samples. Therefore, this extract can be utilized at a
concentration of 0.5% to extend the shelf life of sausages and maintain
quality characteristics during refrigerated storage.

Keywords: Fresh sausages, rosemary, processed meats, physical and
chemical analysis, microbial activity
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