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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.l.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 (TOCO) 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 ( TLC3) gave lower value of flavour after 70 days of cold storage .
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