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Introduction: Microbial growth and lipid oxidation are the primary factors of chicken
spoilage under refrigerated conditions. Chemical preservatives are commonly used in
various foods to extend shelf life and maintain quality. However, due to the potential
adverse effects of their continuous use, the application of natural preservatives is increasing.
Sambumaz, with its high content of bioactive compounds such as anthocyanins, flavonoids,
vitamin C, and valeric acid, can be used as a natural preservative for chicken meat. This
study investigated the effect of Sambumaz, a natural spice mixture enriched with black
Elderberry (Sambucus ebulus) fruit powder, on the shelf life and quality of chicken fillet
stored at refrigerated temperatures.

Materials & Methods: In this study, Sambumaz was used as a natural preservative with
antimicrobial properties and favorable sensory effects in ready-to-cook chicken fillet meat.
Half of the chicken fillets were marinated using this spice mixture and the other half of the
chicken fillets without Sambumaz were also considered as controls and all were stored
under the same conditions, i.e., refrigerator temperature (4°C). To examine the samples,
chemical tests (total volatile nitrogen bases), microbial tests (total microorganism count,
coagulase-positive Staphylococcus aureus, Escherichia coli, and Salmonella counts) and
sensory evaluations were conducted at intervals of 1, 2, 3, 4, 5, and 6 days.

Results: The findings indicated that Sambumaz effectively delayed microbial spoilage and
lipid oxidation in chicken fillets. Its use, of Sambumaz, particularly due to its antioxidant
and antimicrobial properties, significantly increased the shelf life of chicken, reduced the
growth of harmful microorganisms, and improved the sensory quality compared to the
control (P<0.05).

Conclusion: Therefore, it can be concluded that Sambumaz can be used as a natural
preservative with positive effect on the sensory properties of ready-to-cook chicken meat, is
a suitable alternative to chemical preservatives with potential for industrial production and
entry into the market.
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Saturated Fat 4¢ 8g
Cholesterol 85 mg 87 mg
Iron 1.3 mg 2.1 mg
Zinc 1.5 mg 3.5mg
Vitamin B12 03 pg 2ug
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Table 2. Effect of using Sambu MazTM, a natural meat flavoring and preservative, on total bacterial counts in chicken meat (one to 6 days

after use)
E . TBC (Log10, CFU/g) | Total bacterial count
xperimental groups

Day 1 Day 2 Day 3 Day 4 Day 5 Day 6
- Samba Maz 3299 3217° 3.432° 3.705° 3.554° 4.555°
- Control (Control Treatment) 41232 43172 47392 4.920° 4916? 5.192%
Standard Error (SEM) 0.117 0.083 0.141 0.024 0.058 0.081
Probability Level (P-Value) 0.0007 0.0007 0.0028 <0.0001 <0.0001 0.0052
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Table 3. Effect of using Sambu MazTM, a natural meat flavoring and preservative, on Escherichia coli counts in chicken meat (one to 6 days

after use)
Experimental groups E. coli (Log10, CFU/g) | Escherichia coli counts
Day 1 Day 2 Day 3 Day 4 Day 5 Day 6
- Samba Maz 1.725 2 1.634° 1.710 2 1.842° 1.899 ° 2.188 P
- Control (Control Treatment) 1.8592 1.777 2 1.847% 22552 23222 25312
Standard Error (SEM) 0.041 0.027 0.051 0.092 0.107 0.081
Probability Level (P-Value) 0.0812 0.0207 0.1299 0.0340 0.0489 0.0086
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Table 4. Sensory evaluation of chicken samples during storage at 4°C

Experimental groups Day 1 Day 2 Day 3 Day 4 Day 5 Day 6
Samba Maz 3.440.51 3.040.67 @ 2.940.7 2 2.740.48 2 2.6+0.71 2 2.540.13 2
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