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The objective of this study was to evaluate the sensory properties of selected 
antimicrobials that have potential for use in preventing growth of Listeria monocytogenes 
in sliced, cooked, uncured turkey breast and cured ham products. Production of ready-to-
eat turkey and ham products were manufactured by commercial producers and shipped to 
the University for evaluation. Control Turkey product (<1% fat) was formulated to 
included: Turkey breast, water, 2% or less of modified food starch, salt, dextrose, 
carrageenan, sodium phosphate, turkey flavor (maltodextrin, salt, flavor). Control Ham 
product (5-7% fat) was formulated to include: Ham cured with water, salt, less than 2% 
dextrose, sodium phosphate, sodium erythorbate, sodium nitrite (156 ppm). Products 
were manufactured without selected antimicrobials (controls), with 0.3% sorbate, and 
with 0.3% propionate. In addition, ham treatments containing 0.1% benzoate, and 1.6% 
lactate plus 0.1% diacetate were manufactured. Cooking endpoint temperatures of 73.9°C 
for turkey and 71.1°C for ham were used. Sliced product was packaged (vacuum-package 
for turkey; nitrogen flush for ham) and stored at 3°C. Consumer taste preference panels 
for turkey and ham were completed at the UW-Madison campus by the Meat Science and 
Muscle Biology Laboratory (MBL) and by the Department of Food Science Sensory 
Laboratory, respectively. Products were evaluated within 4 weeks of their manufacture 
date. For both product types, consumer preference was compared (pair-wise comparison) 
for control without antimicrobials, with 0.3% sorbate, and with 0.3% propionate. In 
addition, ham treatments containing 0.1% benzoate and 1.6% lactate plus 0.1% diacetate 
were also evaluated. The ballot used for consumer preference evaluation contained a 
structured 7-point hedonic scale. Sensory anchors used were dislike very much (1) to like 
very much (7). Forty and 160 consumers evaluated the turkey and ham treatments, 
respectively. For an overall preference attribute, statistical analyses provided the mean 
score for each sample, F-value for all samples, and least significant difference (LSD) for 
making sample comparisons. Average moisture (75.0%) and pH (6.42) values for turkey 
product were typically greater than that found in the ham (73.7% moisture and pH 6.39), 
and salt values were typically lower in turkey (1.71%) compared with ham (2.59%). For 
deli-style turkey, consumers rated 0.3% sorbate treatment (6.0) equivalent (P>0.05) to 
control (5.6) without antimicrobials. Likewise, there was not an overall preference 
between these two treatments. In contrast, consumers preferred (P<0.05) the control (6.1) 
turkey over the turkey containing sodium propionate (5.3). Consumers did not detect a 
difference (P>0.05) in ham containing either benzoate or propionate compared to the 
control. Ham containing either lactate-diacetate (5.5) or sorbate (5.9) were rated lower 
(P<0.05) than their corresponding control (5.8 and 6.1, respectively). Benzoate and 
propionate were rated (6.2) higher (P<0.05) than their corresponding lactate-diacetate 
samples (5.9). Ham containing sorbate was equivalent to ham with lactate-diacetate. 
Although various known antimicrobials have potential to control Listeria monocytogenes, 
consumer preferences may limit their use. Flavor appears to be a major limitation of the 
use sodium propionate in turkey. 
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