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This research purposed the use of chitosan film containing green tea extract to extend shelf life of pork sausage.
The experiments were divided into 3 parts. Firstly, to determine the optimum conditions for preparing green tea extract by
varying temperature (50, 60, 70 °C) and time (10, 20, 30 min) of extraction. The results showed that temperature and time
suitable for green tea extraction was at 70 °Cfor 20 min, which giving of the highest total phenolic content (TPC) 154.77 mg
gallic acid equivalent/y sample (mg GAE/g). The optimum concentration of green tea extract was then determined by 2, 5,
10 and 20% (/v) by measuring the TPC, radicals scavenging 2,2-diphenyl-1-picrylhydrazyl (DPPH) and the ability to inhibit
Staphyiococcus aurens TISTR 118, st overe enveriwrs DMST 17368, e.cvevenis CONTISTR 780 @Nd +oevsom vnas
b rescens TISTR 358 using agar diffusion method. The result showed that TPC (ranging from 155.08-605.61 mg GAE /g
sample) of the extract significantly increased (p < 0.05) with increasing green tea concentration, and at 10% ( /v) the
extract had the highest % DPPH (70.32%) and was able to inhibit . ...... and < ... Secondly, chitosan films containing
green tea extract were prepared by adding 0, 2, 5, 10 and 20% (w/v) of green tea extract into film forming solution. It was
found that water vapor permeability (WVP), thickness, the color redness (@*), the yellowness (b¥) and color differential (AE)
increased but lightness (L*) decreased significantly (p < 0.05) with increasing green tea concentration. The TPC and %
DPPH radicals of the films also increased significantly (p < 0.05) with increasing green tea concentration except for film
containing 20% green tea extract. The results also showed that films containing green tea extract were able to inhibit
bacterial growth under the film contact area, however, there was no inhibition zone. The results suggested that chitosan film
containing 10% green tea extract was the optimum concentration and was then used for further experiment. Finally, the
chitosan film containing 10% green tea extract was used as a wrapping film for shelf life extension of pork sausage. The
results were compared with those wrapping with chitosan film (without green tea extract). Samples without chitosan film
wrapping were used as control. Changes in the physical qualities including color values (L* a* and b*) and texture (cutting
force), the chemical qualities including pH and thiobarbituric value (TBA), the microbiological qualités including aerobic total
plate count, yeast and mould and lactic acid bacteria, and sensory qualities including color, the occurrence of mucus, odor,
and overall acceptance the sausage samples were determined at 4 day intervals throughout the storage period samples
wrapping with film containing green tea extract had higher cutting force, L'and b* values, but lower a* value, TBA and
microbial growth than those wrapping with chitosan film and control. The results showed that control samples film had shelf
life of less than 12 days. Based on microbiological property, both chitosan film and film containing green tea extract were
able to extend shelf life of the sausage for up to 16 days. However, samples wrapped with film containing green tea extract
had better qualities than those wrapped with chitosan film. Therefore, it was concluded that chitosan film containing green
tea extract could maintain sausage qualities, reduce the lipid oxidation and extend shelf life of the pork sausage.
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