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Due to the potential health risk associated with nitrites, nitrite alternatives from vegetable sources in meat products have been investigated. Therefore, in this study cooked sausages, manufactured with 0.438 % celery powder, 0.425 % parsley powder, 0.29 % red beet powder and 0.404 % spinach powder were produced. These sausage samples were compared to a traditionally nitrite-cured control. The inclusion of red beet powder increased a* value of samples and resulted in the protection of the desired red color during storage. There were significant differences among samples treated with vegetable powders and the sausage with sodium nitrite (control) at the end of storage period. The lactic acid bacteria count was higher in samples treated with vegetable powders. After 4 weeks of storage, no significant difference in TBARS value was observed between the sausages with sodium nitrite (control) and the sausages with red beet and spinach powder.
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