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BioyogurtL.bulgaricusstr.thermophilus 

Bifidobacteria(Anaile et al ,2001)  

Listeria monocytogenes , Staph.aureus , E.coli  ,Salmonella enteritidis ,Campylobacter jejuni

0.01- 0.5 %37  
0

Delaquis,1998

Cinnamon 

Friedman et al, 2000 

14

Takizawa,2001

1998

AL-Jumaily et al,2002

 

      Staphylococcus  aureusBacillius subtilisCandida 

albicansPseudomonas aeruginosaNascin et al,2000

(Eugenol , Caryphylen)

Tylor,1999  ; Ross&Ross,1999

(Acamovic&Brooker,2005Histokt,et al(1978

Clove  Cinnamon

250-200)5

Thyme   Bay leaves

Asp.flavus(Guynot,et al,2003)

-1   Robinson,1981

8

=659866.9

866.97.9

-2

25
o

2000,

9100

 Magnetic stirrer 15.0 cm ZELPA

54,27,9
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T2C227 

T2C3 54 

T3C1 9  

T3C2 27 

T3C3 54 

-3

Total Count

APHA,1978)Nutrient Agar

 1 

 45 

37 48

- 4

,1951) Trout

- 5

MinitabC.R.D

Duncun Multiple Range)  P< 0.05  
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-1

(2)(T0C0)

(5×10
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2
 )    

  (66×10
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3
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  (91×10
3
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( Celik & Bakirci , 2003 )14

(42-15)14
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3
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2
 , 

25×10
3
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2
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2
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( 54,9 )

2754

( 27,9 )( 27,9 )
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( Bullerman , 1977 )( Duke , 1992 )
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( Penalvar et al , 2005 ; Consention , 1999 )

Protein 

denaturation( Hamburger & Hostettman , 1991)( 

Helander et al,1998 )
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4

3
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 T3C3 T3C2 T3C1 T2C3 T2C2 T2C1 T1C3 T1C2 T1C1 T0C0

66×102 62×102 6×102 31×102 18×102 17×102 6×102 9×102 8×102 5×104 1 

67×102 66×102 8×102 32×102 35×102 31×102 8×102 25×102 13×102 15×104 7 

69×102 68×102 9×102 41×102 38×102 34×102 11×102 32×102 15×102 8×105 14 

72×102 13×103 12×102 42×102 41×102 38×102 12×102 33×102 16×102 9×105 21 

75×102 15×103 15×102 43×102 42×102 39×102 13×102 35×102 18×102 6×106 28 

78×102 21×103 16×102 45×102 42×103 41×103 13×102 38×102 19×102  35 

91×103 25×103 17×102 48×102 42×104 42×105 13×102 19×103 20×102  42 

95×104 28×103 18×102 5×103 40×105  14×102  28×102  49 

3×105 35×103 19×102 15×103   15×102  30×102  56 

 41×103 25×102 17×103   16×102  33×102  63 

 45×103 31×102 25×103  17×102  34×102  70 

 

T3C3 T3C2 T3C1 T2C3 T2C2 T2C1 T1C3 T1C2 T1C1 T0C0 

10 10 10 10 10 10 9 9 9 9 1 

10 10 9 8 10 9 8 9 9 8 7 

9 9 9 8 10 9 8 8 9 7 14 

7 8 9 8 8 8 7 8 8 6 21 

7 8 8 7 7 8 7 7 8 6 28 

7 8 8 7 7 8 7 7 8 35 

6 7 8 6 7 6 7 7 7  42 

6 7 8 6 6  6  7  49 

6 6 7 6   6  7  56 

 6 7 5   5  6  63 

 6 6 4   4  6  70 

7.556a 7.727c 8.091b 6.727b 8.125bc 8.286c 6.727c 7.857c 7.636c 7..556 c Mean ns* 
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T3C3 T3C2 T3C1 T2C3 T2C2 T2C1 T1C3 T1C2 T1C1 T0C0

30 30 30 30 30 30 30 30 30 29 1 

27 27 30 29 29 29 27 27 30 28 7 

27 27 29 28 29 29 27 27 29 26 14 

26 26 29 28 27 28 26 26 28 25 21 

25 26 28 28 27 28 25 26 27 25 28 

24 24 25 26 25 28 23 25 25 35 

24 24 24 25 24 26 23 25 24  42 

23 23 23 25 24  22  24  49 

23 22 22 24   22  23  56 

 22 21 24   21  22  63 

 20 20 23   20  21  70 

25.444 

a 

24.636 

c 

25.545 

b 

26.364 

b 

26.875 

bc 

28.286 

a 

24.182 

c 

26.571 

ac 

25.727 

c 

26.600 

c 

Mean 

ns* 

*( P<0.05 )

30

5

(T3C3,T3C2,T3C1,T2C3,T2C2,T2C1,T1C3,T1C2,T1C1,T0C0)

9( T3C1 )

27( T3C2)

54( T2C3)9( T1C1)

54( T1C3)70
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T3C3 T3C2 T3C1 T2C3 T2C2 T2C1 T1C3 T1C2 T1C1 T0C0 

42 42 42 44 44 44 40 40 40 43 1 

41 41 41 44 43 43 40 40 40 43 7 

41 41 41 44 43 42 38 39 40 40 14 

40 39 40 38 39 40 35 39 39 35 21 

38 39 40 38 39 40 35 39 39 30 28 

38 39 40 35 38 35 35 35 35  35 

37 38 39 35 38 34 34 32 35  42 

36 37 39 34 37  34  33  49 

35 37 39 34   33  33  56 

37 38 33   33  32  63 

 32 38 32   30  30  70 

31.636 

a 

38.364 

c 

39.727 

b 

37.364 

b 

40.125 

bc 

39.714 

c 

35.182 

c 

37.714 

ab 

36.000 

ab 

38.200 

ab 

Mean 

ns* 

*( P<0.05 )

45
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54( T1C3)

54( T2C3)

9( T1C1)27

( T3C2)9( T3C1)70
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T3C3 T3C2 T3C1 T2C3 T2C2 T2C1 T1C3 T1C2 T1C1 T0C0

14 14 14 13 13 13 14 14 14 15 1 

12 14 13 12 12 12 13 13 14 14 7 

12 14 13 12 12 10 10 12 14 13 14 

12 13 13 11 11 10 10 12 13 10 21 

11 12 13 11 10 9 9 11 12 9 28 

11 12 13 10 10 9 8 11 11  35 

10 11 12 10 9 8 8 10 10  42 

10 10 12 9 8  8  10  49 

10 10 11 9   7  10  56 

 9 10 9   6  9  63 

 9 10 8   5  9  70 

11.333ab 11.636

ab 

12.182a 10.364

b 

10.625b 10.143

b 
8.909

c 

11.857ab 11.455ab 12.200a Mean  * 

*( P<0.01 )
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The Influence of Adding Some Plant Extracts and Cooling Storage on Total 

Count of Microorganisms and Sensory Propurties of Youghurt. 

 

Dr.Ahmed.I.AL-Nazza l , Qaswaa.Y.Jameel. 

Dept.Of Food Science-College of Agriculturel -Tikrit Uneversity.

ABSTRACT  
              This Study  was  implemented  in  Food  Science Dept. / College of Agriculture / Tikrit 

University, in  culuded  the influence  of  Three  Plant extracts  whith  different concentration of 

Clove , Cinnamon , and Thyme on  microbial and   sensory   properties  of   youghurt   which   

Prepared  in Laboratory. The study include many treatments (T0C0) as Control , (T1C1) Sample 

With  9 mg \  ml of Clover , ( T1C2) Sample  with  27 mg \  ml of clove , (T1C3)  Sample with  54  

mg \ ml of clover , ( T2C1) Sample with  9 mg \ ml  of   cinnamon , ( T2C2)  Sample  with  27 mg \  

ml of  Cinnamon  , (T2C3) Sample with  54 mg \  ml of cinnamon , (T3C1) sample with  9 mg \  ml  
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of  Thyme , ( T3C2) Sample with  27 mg  \  ml of  Thyme  , (T3C3) Sample  with 54 mg \ ml of 

thyme . The results  obtained may be Summarized as follows : The   results  Showed  mild   

increase  in   total  count  of  microorganisms  in  all  treatments  with  added  extracts  was 

determined  the activity of  micro organism  in  contrast  with  standard   treatment . About  the  

influence  of  cold  storage  and  plant  extracts on sensory properties  of  youghurt , the   results  

showed  no  significant  differences in  appearance , body ,  and texture for  all  treatments with  

difference in  concentration of  added  extracts .Finally , the  results  showed  no  significant  

differences  in  Flavour between  treatment with the differences in concentration of added extracts . 

The results of sensory evaluation showed that kind and concentration of extract  have  in   fluence  

on  the  flavour  of   youghurt  ,  the   treatment ( T3C1) gave  higher value  of  flavour , while the 

treatment ( T1C3 ) gave lower value of  flavour  after 70 days of cold storage .  
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