
susage وببلإظبفت إنً . فٍ الأسىاق انًحهُت فٍ يحبفظت انقبهزة انكبزي

يسحىق انقزَفم ، )حأثُز إدراج بعط الإظبفبث انغذائُت انطبُعُت انًخبحت 

عهً حشكُم الأيُُبث حُىَت انًُشأ ( وانشَىث الأسبسُت يٍ انقزفت وانشعخز

، يقبرَت ة ( خُى◦  81-)نحى انبقز أثُبء انخخشٍَ انًدًذ  susageفٍ 

gluconodeltaactone (GDL )وكشفج انُخبئح انخٍ حى . انعلاج

انحصىل عهُهب أٌ الأيُُبث اخخببر الاحُبئُت وقعج فٍ انعُُبث انخٍ حى 

خثُبءاث يٍ 3 يُهى يع الاس 27خًعهب فٍ يب لا َقم عٍ 

phenylethylamine - β  ٍ3 يٍ انعُُبث  72-4واَه لا حىخذ إلا ف

حى انكشف فقط انهسخبيٍُ فٍ اَخفبض انُسبت . susageانخٍ حى خًعهب 

انًئىَت نهعُُبث انخٍ حى خًعهب يٍ الاخًبنٍ انذٌ حى خًعه انقبهزة واندُشة 

أظهزث يٍ َبحُت أخزي . ، عهً انخىانٍ Governortaesوانقهُىبُت 

خًُع اخخببر انعلاج انطبُعٍ انًعبفت حأثُز كبُز نهغبَت انًثبطت عهً انًُى 

نحىو  susageعهً حذ سىاء انًُكزوبُت والاحُبئُت فٍ إَخبج الأيُُبث 

أٌ انًعبيهت انًشخزكت يٍ  resutsوأشبر . انبقز انًدًذة أثُبء انخخشٍَ

3 سَج  32،270 أو  32،2770 وسَج انقزفت إيب  8يسحىق انقزَفم 

انشعخز ، يٍ شأَه أٌ َكىٌ وسُهت فعبنت وانًًبرست انُبخحت نهسُطزة عهً 

ًَى اندزاثُى والأيُُبث ، وكذنك حشكُم نخعشَش وانحسُت خىدة انًُخدبث 

  .خلال انخدهُش وانخخشٍَ susageانصحُت سًبث 

 

 

 

 

 

 

 



The aim of the present study was to estimate the 

occurance of biogenic amines extent in beef 

susage products in the local markets in Great Cairo 

Governorate. In addition to the influence of 

incorporating some available natural food 

additives (clove powder, the essential oils of 

cinnamon and thyme) on biogenic amines 

formation in beef susage during frozen storage (-

18◦C), compared to gluconodeltaactone (GDL) 

treatment. The obtained results revealed that the 

tested biogenic amines were occurred in the 

collected samples at least in 72% of them with the 

exceptions of β- phenylethylamine were it was 

found only in 4-29% of the collected susage 

samples. Histamine was only detected in a low 

percentage of the total collected samples 

collected from Cairo, Giza and kalubia 

Governortaes, respectively. On the other hand all 

tested natural additives treatment exhibited a 

highly significant inhibitory effect on both the 

microbial growth and biogenic amines production 

in beef susage during frozen storage. The resuts 

indicated that the combined treatment of 1% clove 

powder and either 0.0225% cinnamon oil or 0.025% 

thyme oil, that would be an effective way and a 

successful practice to control the microbial growth 

and amines formation as well as to enhance the 

organoleptic and hygienic quality attributes of 

susage products during processing and storage.  


