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Summary

The use of preservatives with antibacterial properties in poultry products appears to be essential to control
Escherichia coli (E. coli), a most important bacterial species transmitted through poultry meat consumption. In
this study, the antibacterial effects of onion extract, lemon essential oil, and nisin against E. coli in minced quail
meat during refrigerated storage were investigated. The growth rate of E. coli in treatment groups containing onion
extract (2.5%, 5%, and 10% concentrations), lemon essential oil (2, 5, 10, 20, and 30 microliters per gram), and
nisin (5, 10, and 20 micrograms per gram) as well as control group (without preservatives) were examined peri-
odically. Lemon essential oil at a concentration of 30 microliters per gram completely inhibited bacterial growth
from day one until the end of the storage period, reducing the E. coli count to zero. Although onion extract and
nisin had a minor inhibitory effect on E. coli, their combined use significantly enhanced their inhibitory effective-
ness. Based on the results, onion extract combined with nisin and lemon essential oil can be considered as a natural
antibacterial agent for quail meat.
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