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INTRODUCTION
Its flower is normally used as
vegetal rennet In the

production of some cheeses!

leaves, the main

ItS
generated, are known for its excellent —
antioxidant and antimicrobial activities?.

MATERIAL AND METHODS

Microbiological Growth
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Fig. 1 — Results of the Total mesophilic aerobic

microorganisms expressed as Log CFU/g meat
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Fig. 4 — Results of the colour difference

Fig. 2 — Results of the Enterobacteriacea

0.30 microorganisms expressed as Log CFU/g meat
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Fig. 5 — Results of the total volatile basic Nitrogen
expressed as g N/Kg meat
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These properties may be an asset
iIn the food Industry, as cardoons
leaves may be used to delay lipid
oxidation and microbial growth, thus
prolonging foods’ shelf life.

N——

Physicochemical

. Lipid Oxidation
Characterization P

Moisture ° * Thiobarbituric  Acid
pH> Reactive Substances
Titratable acidity® (TBARS) Index’
Colour ©

SN - ! [".»",f«‘:'_,,//

\!
\ WA N
WA

//// R\ | /

8.0 aA

7.0

6.0 abA &

» 5.0

S
T 4.0
€I
=30
2.0

1.0

0.0

Cardoon 1% G. Artichoke 1%
Day4 mDay 8 M Day 11 mDay 15

Fig. 3 — Results of the pH value
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Fig. 6 — Results of TBARS assay expressed as mg
MDA/kg meat

Both extracts maintained pH, levels of acidity, and moisture content. The extracts also reduced microbial growth, reducing volatile basic

nitrogen release, and both extracts reduced poultry meat lipid oxidation relative to control samples at the end of the assay. Extracts can be

limited by the greenish-yellow colour of meat, which was more apparent in the cultivated cardoon extract sample. Cultivated cardoon leaf

extract was the most effective in extending the shelf life of poultry meat.
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