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Abstract

The aim of This research which was conducted in the laboratories of Syrian Arab
Standardization and Metrology Organization (SASMO) in 2012, is to evaluate the antioxidant
activity after adding of Garlic (Alium Sativum) (3%w/w) and coriander (Coriandrum
Sativum) (3%w/w) on chicken sausage during the refrigeration storage (4+1°C) by
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determining values of ThioBarbituric Acid (TBA) and peroxide value (POV) in control and
treated samples at Oth, 3rd, 7th, 14th,21st day. A significant (P<0,05) increasing trend in TBA
value during storage period was observed in all samples, the values were in the range of
(0,31-1,28,0,21-0,57, 0,19-0,51 ) for control, garlic treated, and coriander treated samples
respectively, coriander treated samples showed better antioxidant activity when comparing
with garlic treated samples. POV values differed significantly in treated samples comparing
with control samples, the values in treated samples increased to the 7th day then began to
decreased in treated samples (from 4,69in Oth to 7,45 in 7th to 6,67 in 21st) for garlic treated
samples and (from 4,56in Oth to 6,29 in 7th to 5,53 in 21st)for coriander treated samples,
whereas it continued in increasing in control samples to the 21st(from 4,78in Oth to 9,85 in
7th to 15,07in 21st).From the results we can notice the antioxidant activity for garlic and
coriander when addition their powder to chicken sausage samples. in addition to that,
coriander has better antioxidant activity than garlic.
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