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Thesis Title

Effect of Some Plant Extracts on Quality Characteristics of Beef Patties During
Refrigerated and Patties During Refrigerated and Frozen storage

Thesis Abstracct

The study included preparation of aqueous and alcoholic extracts of plants included
ginger,Black piper, Cinnamon, Clove, Turmeric and. Antoxidant activity, reducing power
chelating ions and scavening hydrogen proxide were assessed Aqueous extracts were the
highest antioxidant activiy comparing with alcoholic extracts except clove. Bioactire
compounds of these extracts were identification by Gas  Chromatograp Mass
Sepectrometer MS/GC. Aqueous extracts were used in three concentration different % in
beef patties and stored under(4+1)C’ for 12 days and freezing for 100 days and
thiobarbituric acid and free fatty acid, Physical preperlies included pH, water holding
capacity and pigments also thawing loss and cooking loss and cooking yield and shrinkage
the resultus showed increased in of properties of beef patties treated with plant extract than
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