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Abstract

The effect of sage essential oil (SEO) and sagea®&x{SE) obtained from sag&4dlvia
officinalis L.) herbal dust (food industry by-product) on migiological and oxidative
stability of fresh pork sausages was investiggbét].microbiological analysis, TBARS value
and sensory panel scores were assessed. Oxygematatbterpenes, oxygenated
sesquiterpenes and diterpene polyphenols were tisé abundant compounds present in SEO
and SE samples. SEO and SE addition resulted mifismnt (p<0.05) inhibition of microbial
growth. The inclusion of SEO and SE significanh<0.05) reduced the TBARS values.
Moreover, SE had a positive effect on sensory pt@seof fresh pork sausages. Hence, the

results of this study showed significant antioxidatand antimicrobial activities of SEO and
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