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ABSTRACT

Suitable conditions for herbal antioxidant extraction from 3 herbs ( fresh and dry
leaves ) of rosemary (Rosmarinus officinalis L.), sage ( Salvia officinalis L.) and thyme (Thymus
vulgaris L.) were studied. The herbs were extracted using five different solvents which were
water, methanol, methanol:water (5:1), acetone and hexane. In order to determine the yield
percentages together with the antioxidant activities measured by Radical Scavenging Activity
on DPPH Radical : (IC,,, ppm). According to the herbal extracted by inorganic solvents, it was
found that dry rosemary methanol extract showed the highest yield percentage (3.85%).
Dry rosemary acetone extract (DRAE) showed the highest antioxidant activity (86.95 ppm),
whereas, the herbal extracted by steam distillation, it was found to be the highest yield
percentage (3.20 %). Dry thyme showed the highest antioxidant activity (581.16 ppm).
Therefore, the dry rosemary acetone extract was selected to apply in food product

(Chinese- style sausages).



A comparison of antioxidant activities between DRAE and commercial
synthetic antioxidant ( Butylated hydroxyanisole (BHA) and Butylated hydroxytoluene
(BHT) ) were investigated. The results showed that the antioxidant activity of BHA, BHT
and DRAE were 20.09, 70.12 and 86.95 ppm, respectively. Light, air and temperature played
important factors in reducing the antioxidant activities when the extract has been kept (longer)

during 28 days storage.

The application of herbal antioxidant extract in Chinese- style sausages was also
studied. The five levels (0, 100, 200, 300 and 400 ppm) of the extract were used in
the product and kept at 30 'C in normal condition with 4 pores size 1 cm diameter each
side and vacuum packaging for 28 days storage. The physical, chemical and sensory
properties were evaluated, the results showed the quality of the product using 300 or 400 ppm
of the extract with the vacuum packaging were better than the product at normal condition

since they gave the highest retard oxidation together with good acceptance by panelists.

The shelf-life of Chinese-style sausage with the herbal antioxidant extract in various
storage condition were also investigated. The suitable storage temperature was 30 C whereas
40 and 55 'C caused the worst color, herbal odor and texture changes. For the prediction of
shelf-life, the product were kept in vacuum packaging at 30, 40 and 55 'C. Rancidity took place

and the shelf-life were at 22 ,5.5 and 3 weeks, respectively.



