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THE EFFECT OF USING POMEGRANATE RIND POWDER AND CURRY
LEAF POWDER AND THE PERIOD OF STORAGE ON SOME
CHARACTERISTICS OF THE LOCAL SAUSAGE

ABSTRACT:

This study was carried out to investigate the effect of addition of pomegranate
rind powder and curry leaves powder (5% of the weight of the mixture) and the
duration of storage under 2 ° on some characteristics of the local sausage. Changes
in fat, free fatty acids, peroxide value and thiobarbituric acid (TBA) value, total
plate count were studied. The results showed that there was an increase in, fat and
with significant differences (P<0.05) with the progress of the storage period. The
results also showed that there is an increase in free fatty acid, peroxide value,
thiobarbituric value TBA with significant differences (P<0.05) , but the increase
was less in the mix pomegranate peel powder and curry leaves powder, and the
addition of pomegranate peel powder and curry leaves powder also reduced the
total plate count. The study found that the addition of pomegranate rind powder
and curry leaves powder have a positive significant influence on limit of oxidation
and microbiological activity.

Keywords: Curry, oxidation, pomegranate rind ,sausage, storage
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