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ABSTRACT

The formulation process of the meat products is one of the critical points which plays
a highly important role in enhancing nutritional value, physical properties,
lipoperoxidation; antimicrobial and antioxidant activities of the final products.
Therefore, coriander fruits powder (0.25, 0.50 and 0.75%) and its volatile oil (200,
300, and 400 ppm) were utilized in the processed samples of the tested sausage
formulas. The previous parameters were estimated in the processed samples of the
tested formulas which stored in a refrigerator for 7 days and at -18 °C for 5 months in
relative to that found in the control sample (an ordinary formulae).

The MS/MC technique examination found that about nine components were classified
and identified in the utilized coriander oil. The main component was linalool
(76.79%), while thymol represented the lowest amount (0.30%). The total phenolic
compounds content in the coriander oil were 350 mg /100g. Coriander essential oil
was, also, subjected to the antioxidant activity by using DPPH radical scavenging
activity and compared with that of 200 ppm BHT( as a synthetic antioxidant ).
Different samples of uncooked sausages were chemically analyzed and subsequently
the quality attributes were evaluated. Addition of either coriander oil (at 200, 300 and
400 ppm) or coriander powder (0.25, 0.50 and 0.75%) to the prepared sausage
samples as a natural preservative was carried out. The estimation were periodically
carried out at one month for the frozen samples and at 0, 3 and 7 days for the
refrigerated along the storage periods. The physical properties (pH, cooking loss,
water holding capacity and plasticity) of the tested samples improved as a result of
adding coriander powder or oil utilization. Lipoperoxidation parameters
(thiobarbituric acid value , free fatty acids, peroxide value and total volatile bases
nitrogen) and total microbial counts either slightly enhanced or still stable due to
increasing the additive amounts coriander powder or oil.

Key words: Coriander powder, coriander oil, sausages, antioxidant, antimicrobial,

nutritional and physical properties.
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