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 على الإحٍاء الوجِزٌت ّأطالَ هذة حفظ الجبي الأبٍض الطزي ًباث أكلٍل الجبل  اثستخلصالتثبٍطً لوتأثٍز دراست ال

يخخهفت انطش٘ انًصُع يحهٛب يٍ حهٛب الابمبس ٔانجبيٕس انًحهٙ ٔرنك ببسخعًبل يسخخهصبث  الأبٛضة خزٌ انجبٍ يذ إطبنتبٓذف  أجشٚج انذساست

لأٔساق اكهٛم ، ٔاخخبش يحخٕٖ أساق اكهٛم انجبم يٍ انًٕاد انفعبنت ار اعطج َخبئج اٚجببٛت فٙ  ٙ. ٔلذس انخشكٛب انكًٛٛبئمَببث أكهٛم انجب لأٔساق

خهص انًبئٙ انكشف عٍ انكلاٚكٕسٛذاث ٔانمهٕٚبث ٔانفُٕٛلاث ٔانفلافَٕبث ٔانشاحُجبث. فضلا عٍ اخخببس انكفبءة انخثبٛطٛت نًسخخهصبث الأساق )انًسخ

عهٗ ثلاثت إَاع يٍ انبكخٛشٚب انسبنبت نصبغت كشاو  د ٔانحبس بثلاد يسخٕٚبث ٔانًسخخهص انكحٕنٙ انببسد ٔانحبس اضبفت انٗ انًسخخهص انزٚخٙ( انببس

 ْٙٔPseudomonas aeruginosa  ٔProteus mirabilis  ٔKlebsilla pneumonia    ْٙٔ ٔثلاثت إَاع يٍ انبكخٛشٚب يٕجبت نصبغت كشاو

Bacillus cereus  ٔStaphylococcus aureus  ٔMicrococcus luteus ُٕ٘ار اظٓشث انُخبئج اٌ انًسخخهص انكحٕنٙ انحبس اعطٗ حأثٛش يع .

ٔدسجت حشاسة يلائًت  pHفٙ لطش انخثبٛظ فٙ انبكخٛشٚب لٛذ الاخخببس، كزنك اخخٛش انًسخخهص انكحٕنٙ انحبس نذساست اخخببس أفضم سلى انٓٛذسٔجُٛٙ 

(و ٔرنك ببخخببس يذٖ فعبنٛخّ 62ٔ  42ٔ  02ٔ  5( ٔدسجت حشاسة )8ٔ 7ٔ 6ٔ  5ٔ 4ٔ 3طشٚك حعذٚم سلى ْٛذسٔجُٛٙ انًسخخهص انٗ )  نخزَّ عٍ

دسجت يئٕٚت  5ٔدسجت حشاسة    pH=6انخثبٛطٛت عهٗ انبكخٛشٚب انسبنبت ٔانًٕجبت نصبغت كشاو اعلاِ.  اظٓشث انُخبئج اٌ افضم سلى ْٛذسٔجُٛٙ كبٌ 

 ثت اسببٛع. ٔاسخخذو انًسخخهص انكحٕنٙ فٙ اخخببساث انمببهٛت انخزَٛت نهجبٍ الابٛض انطش٘ انًُخج يٍ حهٛبٙ الابمبس ٔانجبيٕس، ٔاظٓشثنًذة ثلا

الإَاع  ى، كبٌ أفضم انخشاكٛز انًسخعًهت فٙ انحفبظ عهٗ لٛى نٕغبسٚخ1-غى. نخش 2.5انُخبئج اٌ انًسخخهص انكحٕنٙ انحبس لأٔساق اكهٛم انجبم بخشكٛز 

 زٌانبكخٛشّٚ يٍ بكخٛشٚب انمٕنٌٕ ٔانًكٕساث انعُمٕدٚت ٔانبكخٛشٚب انًحههّ نهبشٔحٍٛ ٔانذٍْ بفبسق غٛش يعُٕ٘ خلال الأسبٕع الأٔل يٍ انخ

 

The inhibitory effect of rosemary plant extracts on microorganisms and on extending the duration 

 of preserving white soft cheese 

 

 

 

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 ºC) 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 


