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The taxifolin (TXF) is recently rediscovered as a highly potential antioxidant with reported therapeutic properties. However, the 
data about possible protective properties of TXF and information about its stability is scarcein meat sausages. The aim of this 

work was to evaluate the antioxidant and antimicrobial activity of TXF when it is used together with ascorbic acid (AA), linalool, 
dipeptide carnosine(CAR), lactic acid (LA) and their mixtures indry-cured pork sausages during storage.Also, possible biochemical 
interactions among these bioactive substances on cell apoptosis and proliferation-related variables in the human cervical cancer 
HeLa cellshave been investigated. The activity of tested materials against lipid and protein oxidation, the grower of microorganisms 
and stability of TXF has been evaluated in dry-cured sausages after 0, 30, 60, 90 and 150 days of storage.The evaluation of TXF 
stability has been performed by UHPLC analysis.On the 150 day of storage the total amount of TXF was higher in sausages with 
TXF+LA (40% less) and with TXF+AA (54% less), comparingwith the 1st day of storage. Meanwhile, the retained amount of TXF 
in the samples without acids was 60% less, comparing with the initial amount. TXF antioxidant capacity (DPPH) was higher in the 
samples with LA or AA and effectively inhibited the processes of lipid peroxidation as well as slowed down the rate of lipolysis. 
Moreover, TXF mixtures with acids reduced the number of total aerobic bacteria, mold and yeast during storage of sausages. The 
treatment of combination of the three compounds (TXF, CAR and AA or LA) on HeLa cells (by MTT method) resulted in a 
significantly lower percentage of live cells number than treatmentonly with individual substances in different concentrations 
(P<0.05). The outcome of this study can help develop new meat products with better nutritional quality and beneficial health 
properties.
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