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Antimicrobial Effects of Garlic Extracts on Fermented Sausage Casing
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Abstract

This study aimed to investigate antimicrobial
effects of garlic extracts on fermented sausage casing. The
objectives included (1) two methods of garlic extracts
application on sausage casting which were performed by
dipping sausages in garlic extracts or spraying garlic extracts
on sausages before fermentation; and (2) investigation of
antimicrobial effects of garlic extracts at different
concentrations. The results found that the numbers of total
bacteria and yeast on the casings of garlic-extracts-treated
sausages by both dipping and spraying methods did not
differ. However, they were lower than those numbers found
in control. The study on antimicrobial effects of garlic
extracts at concentrations of 100, 50 and 0% on fermented
sausage casing by spraying method shown that the higher

the concentration, the more effective the antimicrobial

effects. It was found that yeasts were the most susceptible
to the antimicrobial effects of garlic extracts at all

concentrations tested.

Keywords: Fermented pork sausage, garlic extracts, yeast
and mould growth inhibition
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