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Natural extract as shelf life extension of meat products.

In the current situation consumers are paying attention to the selection of products that are
safe to consume more than before. Government agencies such as The Food and Drug Administration,

Ministry of Health has issued a Public Health Issue 367 Labeling of Prepackaged Foods. was adopted on
June 6, 2014. Point is declare functional class titles of food additives together with specific names or with
International Numbering System: INS for Food Additives.

Many manufacturers may be concerned because the list of all the food additives in accordance

with the International Numbering System would affect the image of product. And it is undeniable that
manufacturers expect appropriate product’s shelf life until on hand of customer.

Natural extracts were applied to delay many changes to the product described

Guidelines for the use of natural extracts to prolong the shelf life of the products are divided into 2
approaches.

1. The use of natural extracts to reduce or inhibit the growth of microorganisms.

Several studies have examined the effectiveness of various natural extracts. Both in fresh and processed
product through the various natural extracts can inhibit the growth of microorganisms as well.
Bin Shan et al. (2000) studied the effects of 5 natural extracts (seeds, cinnamon, oregano, cloves

pomegranate peel and grape seed extract) to extend the shelf life of fresh pork. Once found, bringing

fresh pork soaked in the extract 100 ml for 1 minute. Cloves extract can inhibit the growth of

microorganisms (Listeria monocytogenes, Staphylococcus aureus, Salmonella enterica) during storage of
9 days at room temperature 20 celsius degrees statistically significant.

Kh.l. Sallam et al. (2003) studied the ability to slow down oxidative reaction of lipids and anti-

microbial properties of different garlic extract in fresh chicken sausage. In terms of antibacterial, Garlic
extract (Garlic, crushed 30 g / kg, and garlic powder 9 g / kg), can slow the growth of microorganisms

(Total plate count, TPC) statistically significant. Throughout the 21 days of storage at a temperature of 3

celsius degrees.

2. The natural extract reaction as antioxidation.

In the meat processing industry commonly used food additives to against oxidation reaction of fatty by
using antioxidant such as BHT (Butylated hydroxytoluene). These substances are synthetic and can cause
harm to human health. Food Scientist research for natural antioxidant

Yaowalak and Prapan (2550) studied the effect of citrus seed extract used in raw chinese sausage

and crispy sliced pork products. The use of citrus seed extract to 0.1-0.3% by weight adding in mixture of



crispy sliced pork and raw sausage can inhibit oxidation reaction of fat when compared with control and
performance similar to BHT at 0.01% by weight.

Sisse Jongberg et al. (2015) studied the use of green tea extract to improve texture and stability

of emulsions. Extracts of green tea can inhibit TBARS ((Thio barbituric acid reactive substances) of the

reaction oxidation of fat) at concentrations of 100, 500 and 1,500 ppm for 8 days during storage.

It’s realize that natural substances can be developed as shelf life extension ingredient. Besides of

safety issue, anti-microbial from herb extract also promote value-added for the herb itself. Natural

extracts as alternative to extend the shelf life of meat products. It's consistent with food safety trend for
this times.
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