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The inhibitory effect of rosemary plant extracts on microorganisms and on extending the duration
of preserving white soft cheese

Absract of Thesis :-

The study aimed at storing the locally produced soft white cheese, prepared from local cows and buffaloes milks,
using various extracts of the rosemary plant leaves. Morning batch cow milk was collected from animal research
station of the above college, while buffalos milk was purchased from private field at Hartha district of Basrah
province. Milk was gathered at sterilized packaging and transferred to the laboratory. The chemical content of the
rosemary leaves was estimated. Plant contents of active substances provided positive results in the detection of the
Glycosides , alkaloids, phenols, flavonoids and resins. As well as the test of inhibitory efficiency of the extracts of
rosemary leaves (cold and hot water extract of three levels; hot and cold alcoholic extract; in addition to the oil
extract) on three species of gram negative bacteria (Pseudomonas aeruginosa, Proteus mirabilis and Klebsilla
pneumonia) and three gram positive bacteria (Bacillus cereus, Staphylococcus aureus and Micrococcus luteus).
Results revealed that the hot alcoholic extract gave a significant effect on the diameter of inhibition in the bacteria
under test. Therefore, the hot alcoholic extract was selected to study the best pH and temperature suitable for safe
storage by adjusting the acidity of the extract to 3, 4,5,6,7, 8) and heat to (5, 20, 40, 60 °C) by testing the inhibitory
effect on the negative and positive bacteria of gram dye. Results showed that the best pH level was 6 and
temperature 5°C for three weeks. The alcoholic extract was used in the tests of the fresh white cheese produced from
cows and buffalo milks. Results deduced that the hot alcohol extract of the rosemary leaves at a concentration of 0.5
g. L-1 has a significant effect on the logarithm of the bacteria under test




