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Antioxidant activity and antimicrobial activity of 3-formulation Thai local vegetable
extracts, Polygonum odoratum extract (PE), mixed vegetable extracts of formulation 1 (MVE,)
and formulation 2 (MVE,) containing extracts of Polygonum odoratum, Cassia siamea, Garcinia
cowa and Limnophila aromatica at concentration of 0.02%, 0.1% and 0.2% in ghunchieng, a chinese-
style sausage stored at 4°C and 85% relative humidity for 20 days were investigated. All
formulations of vegetable extracts were able to delay lipid oxidation in ghunchieng. Addition of
0.2% vegetable extracts resuited in greater decreasing of TBARS value as compared to the other
concentrations. However, high amount of vegetable extracts (0.2%) caused unacceptable color of
ghunchieng. Moreover, addition of vegetable extracts at all concentration did not cause inhibition of
microbial growth in ghunchieng during storage. Therefore, 0.1% vegetable extract was selected for
use in the next experiment.

Antioxidant and antimicrobial activities of Thai local vegetable extracts (PE, MVE, and
MVE),) at concentration of 0.1% in combination with sodium lactate (SL) at concentration of 2.5% in
ghunchieng stored at 4°C and 85% relative humidity for 21 days were studied. These vegetable
extracts were able to retard lipid oxidation by lowering TBARS value throughout the 21 day storage.
Addition of SL, either alone or in combination with those plant extracts resulted in decreasing
number of total viable counts in ghunchieng. The total counts in ghunchieng added with SL alone,
PE with SL, and MVE, with SL were reduced by 1.36, 1.35, and 2.42 log units after 21 days of

storage.





