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Abstract 

 

Several essential oils (EOs) can be used as natural alternatives to synthetic food additives in meat and meat products, 

especially as effective antibacterial agents. This study investigated how different levels of lavender essential oil (LEO) 

affected the microbiological and sensory properties of smoked pork sausages. Bacterial growth was followed for 9 days, 

including tests on days 3, 6, and 9. The smoked pork sausages were divided into two groups: the control group (C) 

without lavender essential oil and the test group (T) fortified with (0.2%, 0.5%, 1%, 1.5%, 2%, 2.5%, and 3%). The 

APC and coliform counts indicated that lavender essential oil (LEO) enrichment of smoked sausages has high inhibition 

of APC and coliform. The lowest minimum inhibitory concentrations (MIC) were obtained with L. Angustifolia (0.2%) 

against both microorganisms. Both EOs caused a significant decrease in bacterial growth in smoked pork sausage stored 

for 6 and 9 days. Moreover, the results showed that the addition of EO significantly prolonged the odor of smoked pork 

sausage even at abusive temperature. However, the use of lavender essential oil (LEO) is partially limited due to its 

intense aroma, which may have negative organoleptic impact. Further studies are needed to enhance the sensory impact 

of samples enriched with lavender essential oil (LEO). 
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Through the years, numerous synthetic 

additives have been introduced in order to extend 

the duration of cold storage, which is the most 

popular method of preserving fresh meat and meat 

products (Solomakos et al, 2008). However, 

synthetic additives have been associated with 

cancerous and perilous properties. Over time, this 

has intensified consumer’s concern about healthy 

meat products as well as the demand for natural 

food additives, leading researchers to seek for 

natural alternatives to synthetic food additives 

(Mariutti et al, 2011). Natural additives such as 

essential oils are believed to improve the quality of 

meat and not to leave residues in the product or the 

environment, and to be one of the ideal options due 

to their strong antibacterial properties. (Dinesh D. J 

et al, 2013) 

Customers' demand for fewer chemicals and 

more natural foods led to the development of 

natural substitutes. It appears that essential oils are 

being considered as a possible substitute. 

Secondary metabolites can be extracted from the 

flowers, buds, seeds, leaves, barks, herbs, fruits, 

and roots of plants by expression, solvent 

extraction, steam, or hydro distillation. (Mith H. et 

al, 2014, Tăpăloagă D. et al, 2018).  

Essential oils (EO) are more complex and 

contain a wide range of volatile and naturally 

derived bioactive components, making them ideal 

for use in food production. The major compounds 

of EO have been shown to have antioxidant, 

antimicrobial, and antifungal properties through a 

variety of mechanisms. Varied EOs such as 

lavender oil, tea tree oil, lemon oil, clove oil, 

cinnamon oil and thyme oil from different 

traditional plants have presented higher 

antibacterial and antioxidant activities. They also 

successfully extended the shelf life of grain 

products and improved the quality of food safety. 

(Bhavaniramya S. et al, 2019) A diversity of EOs 

and their constituents are used as natural 

antibacterial agents to reduce the impact of 

microbial activity in foods. (Georgescu M. et al, 

2019). The phenolic compounds in essential oils 

act primarily as membrane permeabilizers. 

(Bhavaniramya S. et al, 2019, Mith H. et al, 2014). 

In another research, EOs from various herbs were 

used in marinades for fish and meat (pork bacon, 

pork tenderloin, and chicken fillets) to see how 

they affected microbial development (Van Haute et 

al, 2016).  

Lavender EO has been proved to be 

effective in combating bacteria that promote food 
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