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Abstract

Salmonella is one of the important food borne diseases, worldwide. Egg and meat are among the most important
incriminated foods to cause salmonella infection in Iran. This study was designed to investigate possible
inhibitory effects of ethanolic extract of basil on Salmonella in mayonnaise sauce. Salmonella is killed with
baking food but there is problem with foods like sauce which contain raw egg and is not used any procedure for
baking them while producing. The purpose of this project was to investigate the possibility to use ethanol extract
of basil to control Salmonella Typhimurium in sauce. In the study, first of all the anti-bacterial property of
ethanol extract of basil was tested. So, by appearing result test for final investigation densities of extract was
purposed 0.25, 0.5 and 0.75%. Then anti-bacterial property of ethanol extract of basil on growth of salmonella in
mayonnaise sauce for a period of 30 days in condition of 25°c and 4°c was investigated.The results of statistical
studies showed that the three concentrations studied significantly (p <0.05) compared to the control sample
reduced the growth of Salmonella Typhimurium during storage and with increasing the concentration of the
extract increased the antibacterial activity of the extract so that the extract Basil with a concentration of 7500
ppm was significantly lower than other treatments in most cases (p<0.05). Sensory evaluation test was
performed by 5-point hedonic method and the results of sensory analysis of appearance and color in different
treatments were not significantly different from each other. Regarding the flavour, texture and total acceptability
of the sauce, the lowest sensory score was related to the treatment with a concentration of 0.75%. Based on the
obtained results, the amount of bacteria in both temperatures decreased in all treatments and this decrease was
little in the control treatment and its antibacterial activity increased with increasing the concentration of the
extract.
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