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Abstract

One of the major concerns in today's societies is the use of chemical additives in food products and the
risk of their consequences. The aim of this study was to evaluate the possibility of replacing nitrite with
black cumin oil in the formulation of coctail sausages. For this purpose, nitrite was replaced at 0, 30, 60
and 90 ppm of black cumin oil in concentrations of 2% and 3%, and its effect on oxidative stability
(peroxide and thiobarbituric acid indexes) and microbial characteristics (total bacterial count, mold and
yeast) and sensory activity were evaluated during 1 month storage at 4 ° C for days 1, 11, 21 and 31. The
results showed that the replacement of black and white oil in two concentrations reduced the values of
peroxide and thiobarbituric acid indexes in treated with nitrite decreased compared to control (P <0.05).
Also, increasing the black oil content from 2 to 3 percent reduced the microbial load at constant
concentrations of nitrite. Treatments containing 2 and 3% black and white oil with 90 ppm and 60 ppm
nitrites were mainly observed during the storage period with total bacterial count and mold and yeast
comparisons with the control sample (P <0.05). The results of the sensory evaluation also showed that
reducing the amount of nitrite and replacing it with black-and-white oil can reduce the color and taste of
sausage samples but did not have a negative effect on their texture and smell.
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