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Abstract

The phenolic extract of Morus rubra was prepare and identify by GC-MS (Gas
chromatography mass spectrometry) , and examined by application it in burger and

oil .

The antimicrobial tests of Morus rubra phenolic extract was made before and after

3,6 days of cold storage.

The antioxidant activity test of Morus rubra was made before and after 3,6 days of
cold storage.

The results showed:

1-Phenolic extract from Morus rubra was identify by GS/MS, this identify showed
that these components were particles has aromatic structure of several hydroxyl

groups.

2— The 4 % concentrate reduced the total count of bacteria to (2.1><104 cfu /gr.),
and psychrophilic bacteria count to ( 2.2x10° cfu/gr.) After 6 days from cold

storage and no E.coli growth after 3,6 days from cold storage.

3- The results showed that POV of control increasing in fat minced meat with
cold period storage from ( 7mili equv/kg.oil ) to ( 12 mili equv/kg. oil ) after 6
days of cold storage whereas POV minimally increasing with value ( 9.9 mili

equv./kg oil) , to Morus rubra extract + BHT respectively .

The TBA value of control were 12.35mg/kg. increasing in 6 days of cold storage ,
The TBA value of Morus rubra extract and BHT after 6 days of cold storage

were ( 10.73, 10.23mg/kg. oil) respectively .



