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EEP(Ethanol Extract of Propolis)el =X
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Fig. 1. Changes of pH in sausages added ethanol extract

§'°}‘T"» 5% ¥ 0278 mL_NED %ou-g ol oA Eete of propolis (EEP) during the storage at 20°C for 7 days.
158 5o 540 nmol A EFEE AP o, o} gAY SN : Sodium nitrite, PS : Potassium sorbate.
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Fig. 2. Changes in total bacteria of sausages added EEP
during the storage at 20°C for 7 days.
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Fig. 3. Changes in coliform bacteria of sausages added
EEP during the storage at 20°C for 7 days.
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Fig. 4. Changes in VBN content of sausages added EEP
during the storage at 20°C for 7 days.
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Fig. 5. Changes in TBA value of sausages added EEP
during the storage at 20°C for 7 days.
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Table 1. Changes in nitrite value of sausages with propolis
during the storage at 20°C for 7 days (unit: ng/g)
Storage period (days)

0 1 2 3 4 5 6 7

Control 1817 2660 24.36 22.71 17.93 16.71 1551 14.65
Propolis 1% 18.35 24.93 17.36 14.23 1361 996 894 743
Propolis 3% 16.60 2353 16.65 10.77 974 853 849 6.27
Propolis 5% 1652 21.52 1783 863 661 581 573 4.29
PS 0.156% 1899 25.36 17.03 15.79 15.23 14.43 13.16 12.25
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