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Study on the Extracts of Clove/Cinnamon and Its Antisepsis
for the Lentinus edode Sauce

ZHANG Shengjiang', ZHANG Min™, LIU Yaping
(1. School of Food Science and Technology , Jiangnan University , Wuxi 214122, China ;2. Guangdong Jiahao Food
Co., Ltd., Zhongshan 528447, China)

Abstract: IMainly take cloves and cinnamon as raw materials,through thermostat stirring and
repeatedly extracting preparation to get natural extracts with antibacterial effect for the corrosion
studies of Lentinus edode sauce. This preliminary study found that: When each of those two extracts”
single dosage reach to 0.9%,it has a significant inhibitory effect on the total colony and the growth
of e. coli in the Lentinus edode sauce. At the same time,the smells of the sauce become slightly
heavier. But both cloves and cinnamon,those two extracts have no significant effect on the pH and
Aw of the sauce.
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Table 1 Sensory evaluation standards of Lentinus edode

sauce
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Fig. 1 Effects of cloves extracts addition concentration on

the total colonies number
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Table 3 Effects of cloves and cinnamon extracts on E. coli

o K AT T B

0% <30 <30 >30 >30
03% T #& <30 <30 <30 >30
0.6% T 7 <30 <30 <30 <30
0.9% T & <30 <30 <30 <30
1.2% T % <30 <30 <30 <30
1.5% T % <30 <30 <30 <30
0.3% A H: <30 <30 >30 >30
0.6% A H: <30 <30 <30 >30
0.9% A H: <30 <30 <30 <30
1.2% P H: <30 <30 <30 <30
1.5% P kE <30 <30 <30 <30
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Fig. 3 Effects of cloves and cinnamon extracts on pH
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Table 4 Effects of cloves and cinnamon extracts on

sensory characteristics in sauce

A TR AR VT 43
$EELY) -
7d 14 d 21 d 28 d

0% 8.8+0.1 8.1x0.1 7.6+0.2 7.3£0.1
0.3% T #& 8.7+0.1 8.6+0.1 8.5+0.2 8.5+0.1
0.6% T #F 8.7+0.2 8.6+0.2 8.6+0.1 8.5+0.1
0.9% T ¥ 8.4+0.1 8.4+0.1 8.2+0.2 8.0+0.1
1.2% T 7% 8.1+0.2 8.0+0.1 7.9+0.2 7.9+0.1
1.5% T #F 7.8+0.2 7.8+0.1 7.6+0.1 7.5+0.1
0.3% P H: 8.8+0.1 8.7+0.1 8.6+0.2 8.5+0.1
0.6% A # 8.8+0.2 8.8+0.1 8.7x0.1 8.6+0.2
0.9% A 8.5+0.1 8.4+0.2 8.3+0.2 8.2+0.2
1.2% R #: 8.2+0.2 8.2+0.1 8.0+0.1 7.9+0.1
1.5% A 1 7.9+0.2 7.8+0,1 7.7+0.1 7.5£0.2
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