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Effect on color, biochemical and sensory characteristics of Turkish fermented sausages (Sucuk) of 
dipping into chitosan solutions enriched with essential oils as a surface fungus inhibitor
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Chitosan is a versatile natural biopolymer having an antimicrobial and an antioxidant activity. These effects of chitosan 
can be promoted by adding essential oils such as thyme and rosemary essential oils. The aim of the study was to evaluate 

the effect of coating of chitosan-essential oil based on CIE model L* lightness, a* and b* color values, titratable acidity, pH 
value, lipid oxidation and sensory properties of Turkish fermented sausages during 12 days of processing. The sausages after 
fermentation period were dipped into different solutions for 1 min as follows: (1) distilled water (control), (2) 1% acetic acid 
(AA), (3) 20% potassium sorbate (PS), (4) 1% chitosan (C), (5) C-thyme essential oil (1%, CT), and (6) C-rosemary essential 
oil (1%, CR) treated sausages. After these treatments, the sausages were continued to ripen. L* and a* values increased during 
fermentation while they decreased during ripening. Treatment with CT and CR significantly affected on L* and a* values. 
Lower L* and b* and higher a* values of CT and CR treated sausages indicated to retard pigment oxidation during ripening. 
PS, which the solution had the highest pH value (10.02), treated sausages had the highest pH and the lowest titratable acidity 
after dipping treatment at day four. Treatment of chitosan-essential oil of the sausages significantly reduced lipid oxidation as 
measured by TBARS values compared to control, AA and PS sausages. At the end of ripening, CT and CR treated sausages 
had higher color, taste and overall acceptability scores. As a result, treatment with both chitosan-thyme and chitosan-rosemary 
essential oils of the sausages after fermentation did not negatively affect sensory and color parameters and improved the 
sausage quality properties.
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