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The effect of cinnamon powder on the microbial and chemical properties of

hamburger under refrigerated conditions
Khoshbakht Nezhad, F*. Matini, S?*

1. Department of Food Science, Khoy.C., Islamic Azad University, Khoy, Iran

2. Department of Food Science, Khoy.C., Islamic Azad University, Khoy, Iran

Abstract
Introduction: Hamburger is one of the most popular products produced from meat products, which is among
the products of interest in terms of nutritional value, taste and simple way of consumption, as well as healthy
and simple processing. Therefore, the development of methods that can increase the shelf life and quality of
hamburgers is the focus of modern researches. In the present study, the possibility of using cinnamon powder
as a natural antimicrobial and antioxidant preservative for hamburger was investigated.
Materials: In this study, different amounts of dry cinnamon powder (0.5%, 1% and 1.5%) were used in the
preparation of hamburgers. Then the prepared samples were packed in polyethylene bags and kept at 4 C. The
quality factors of the samples were evaluated at time intervals of 1, 15, 30 and 45 days.
Results: The results showed that the treatments of cinnamon powder in hamburgers, especially the treatment
of 1.5% of cinnamon powder, could significantly reduce the growth of total bacteria, numbers, Salmonella sp.,
Staphylococcus aureus and coliforms. Also, the use of cinnamon powder in hamburgers can reduce the
amount of peroxide index (PV) and thiobarbituric acid (TBA), volatile nitrogen index (TVN-B) in hamburgers
during 45 days (P<0.05). ). Also, the amount of phenolic compounds increased significantly after the treatment
of hamburger with cinnamon powder, especially in the treatment of 1.5% cinnamon powder (P<0.05).
Conclusion: According to the quality and microbial evaluation results, the use of cinnamon powder in the
hamburger formulation can increase the durability and quality properties of this product.
Keywords: hamburger, cinnamon, natural preservative, antimicrobial properties, antioxidant properties
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