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\- Docosahexaenoic acid
¥- Eicosapentaenoic acid
v- Allin

i- Alliinase
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V- Allicin

y- Diallyl sulfide
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\- Violet red bile glucose agar

Y- deMan rogosa and sharpe agar
v- Free fatty acid

¢- Peroxide value

o- Thiobarbituric acid
5- Multiline P4 Wtw
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\- Kolomogorav — Smirnov

Y- Psychro throphic counts (PTC)
v- Total viable counts (TVC)

¢- Lactic acid bacteria (LAB)

o- Enterobacteriaceae counts (ETC)
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3- Dry sausages
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