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ABSTRA.CT

Dried leafpowder consist of valuable naiural antioridants as thc bio active compounds.

Therefore sausage can be cnrichcd by incolporation with dried leaf powder. The aim of

present study was to evaluate the Dulrilional, physical properlies, antioxidant and

microbiology ol sausages incorporatcd with dded leaf powder name],y, dried, Mortnga

oleifera leaf powder, dti,cd Camelia sinensis leaf powder and Cinnomomttm zqlanicum

leafpowder at thc rate ofconcenfation 0.5olu. Sausage samples were analyzcd forphysico

chemical and sensory properties dudng rcfi:igcratcd storcd at 10 oc.The physico chemical

and sensory characteristics wcre anal'zed at alay one , week one, week two , week three,

week four of storagc pcriod-

MoistDre contenl, dry maftcr, ash, pH, texture profile colour, antioxidant activily and

microbial activity rvere significantly dilferencc (p<0.05) amoDg the treatments. Dry matter

and ash conteni were significantly (p<0 05) higbr - in sausage incorporated N\lh Mortnga

oleifera ),caf powder 36.75+0.04%,3.39+0.07%, respeclively. Fat contcnt of sausage

sample was significantly (p<0.05) highcr (12.9'7t0.15%\ i\ Cinnomomum zeylanicum

incorporated sausagc sample. pH was significantly (p<0-05) higher (6.77+0.02) in without

leaf powder added sausage samplc. Also Citfiomomum zerlanicum \eaf po\\det

incoiporated sausage sample had significantly higher haidness (3.77+0.25N) compared to

thc without leaf powder added sausage sample.

Cinnomomum zeianicum showed thc significanlly (p<0.05) highest aniioxidant activily

(1867.92+2.23fi],Llg) comparcd to other treatm€nts. Total bacterial counl was lower

(5.6x104CFU) in Cirtnomomum zellanicum leal powder incorpomlcd sausages.



Sttphylococcus dr,"eus presentcd lower (3x10r CF\J) tn Moringa olei.fera leal powder

incorporated sausages. tcoli alld Salmonella werc negatively presented in the all thc

treatments.

Dudng storage, the ash and dry matt€r content were sigificantly (p<0 05) increased and

fai content was significantly (!<0.05) decreased. pll conrent was significantly (p<0.05)

decreased ard antioxidant actir.ity also decreased. Organoleptic propcrties were evaluated

through the panel of30 members. As eresults oforganoleptic cheracteristics revealed that,

0.5Yo Cinnonomum zeylanicum leal powder added sausagc haal highest consumer

prefer€nce of taste and atolrira. Mori ga oleifera leal powder ncorporated sausages had

highest mean score oftextule and without lcafpo\rder addcd sausage sample had highest

pEference lor colour. Ilowever, higher overall acceptability of sensory panel was

Cinnomomum zeylanicum lcaf powdff incotpoEtcd sausages. Fin4lly, it could be

coDcluded that the Cinnomomum zellanicrz leaf powdcr incorporated chicken sausage

most important in enhancing the quality olthe chicken meat sausages.
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