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EFFECTIVENESS OF ESSENTIAL OIL EXTRACTED FROM
THE FRUIT OF CUMIN (Cuminum cyminum) IN
PRESERVING AND EXTENDING THE SHELF LIFE OF
MEAT DURING COLD STORAGE

S.J. Ageena®  M.J, Hindi** A.A. Yahya**

ABSTRACT
This investigation was carried out to extract essential oil from cumin,
(Cuminum cyminum) . The activity of extract essential oil was assessed in
preservation of ground beef as different essential oil leaves were added

separately at rates of 5¢ 1525 50 and 100 mg/g meat.

The storage period of ground meat was increased as added oil level increased.
The total bacterial count, coliform bacterial count and psychrophilic bacterial
count were performed during refrigerated storage at 8% for 1, 4, 8, 12 and 22
days. The coliform growth was checked with 100 mg/g during the refrigerated
storage. The concentration of 5 mg/g meat hasn’t revealed inhibitory activities
with the above mentioned tested bacteria. It was found that 25 mg/g was the
most effective level and being, the Minimum Inhibition Concentration (MIC)
required to check the bacterial growth within the safe does to be consumed by
humans.

Part of Ph.D. Thesis of the first author.
* College of Science, Al-Nahrane Univ.,Baghdad, Irag.
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