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Effects of Cymbopogon citratus extract on quality and antioxidant
performance of chicken sausage
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ABSTRACT: Objective To investigate the effects of Cymbopogon citratus extract on the quality and oxidation
performance of chicken sausage. Methods The effects of different mass fractions (0, 5%, 10%, 15%, 20%) of C.
citratus extract addition on the qualities and antioxidant performances of chicken sausage were analyzed with
chromaticity, texture, peroxide value (POV), acid value (AV), thiobarbituric acid (TBA) as indexes. Results The
addition of C. citratus extract had no effect on the brightness, yellowness, chewiness, viscoelasticity and acid value of
chicken sausage (P>0.05), while the redness value and hardness decreased significantly with the increase of addition
of C. citratus extract (P<0.05). The POV and TBA values of chicken sausage were significantly lower with the
addition of C. citratus extract compared to the control group (P<0.05), and there was no statistical difference between
15% and 20% addition of C. citratus extract. Conclusion C. citratus extract can improve the hardness of chicken
sausage and can effectively alleviate the oxidation of chicken sausage. However, the addition of C. citratus extract
can cause the chicken sausage to darken.
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Table 1 Effects of C. citratus extract addition on the
chromaticity of chicken sausages

WINER /% L a’ b*
0 81.65+0.26° 1.144+0.04¢ 12.07+0.11°¢
5 81.63+0.4° 0.81£0.05% 11.86+0.04°
10 82.02+0.35°¢ 0.63+0.06° 11.65+0.07¢
15 81.95+1.12°¢ 0.29+0.05" 11.86+0.53¢
20 81.40+0.71¢ 0.14+0.08* 11.50+0.10°

T USSR, @' =LA, =B cogr ISR Bl
L7 78 5B 2 1 22 57 (P<0.05) .
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Table 2 Effects of C. citratus extract addition on the
texture of chicken sausages

m@% RN TEIEE/(N-om)  Kidid/mm

0  20823.88+581.09° 15489.53+1242.70°  0.3790+0.05°

5 18778.89+926.39% 16865.03+817.88°  0.3987+0.07°

10 17586.8+537.09% 15920.27+£1002.39°  0.3402+0.6°
15 16155.47+1407.22° 15684.06+1595.59°  0.3873+0.06°

20  14651.82+2005.83"

T o~f: [FFUAN ) 5 Bl 2 8] A4 7E 351 22 5 (P<0.05).

16739.58+1088.69°  0.3513+005°
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Fig.1 Effects of C. citratus extract addition on the POV values of
chicken sausages
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Fig.2 Effects of C. citratus extract addition on the acid values of
chicken sausages
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Fig.3 Effects of of C. citratus extract addition on the degree of fat

oxidation (TBA values) of chicken sausages
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