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Fig 1 Acidity of cheese samples
(Columns with same letters are not significantly
different at the 5% probability level).
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Fig 2 Acidity of cheese samples during the storage
period(Columns with same letters are not
significantly different at the 5% probability level).
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Fig 5 Dry matter of cheese samples
(Columns with same letters are not significantly
different at the 5% probability level).
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Fig 6 pH of cheese samples during the storage
period(Columns with same letters are not
significantly different at the 5% probability level).
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Fig 3 pH of cheese samples
(Columns with same letters are not significantly
different at the 5% probability level).
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period(Columns with same letters are not
significantly different at the 5% probability level).
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Fig 7 ICs of cheese samples
(Columns with same letters are not significantly
different at the 5% probability level).
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Fig 8 ICs of cheese samples during the storage
period
(Columns with same letters are not significantly
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Fig 11 adhesiveness of cheese samples
(Columns with same letters are not significantly
different at the 5% probability level).
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Fig 9 peroxid value of cheese samples
(Columns with same letters are not significantly
different at the 5% probability level).
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Fig 10 Peroxid value of cheese samples during the
storage period
(Columns with same letters are not significantly
different at the 5% probability level).

-

e —A=Y
BRHESRVIRNCWTS § U7 SUNNTIR | o \GRENVIN PR JVG R 0
iy e Ol el Aoy Sl s sl 0lEs (gl
OLSl adi ol 4ad e JS 5ob a5l s e 3G
5 oriusl elul S W5 0L [2] da 3 Ol o
s OLES bt iy Sl ol G s
5 3 oy S8l e Ol )l e J,.,L, Ol &S

Jﬁ"*‘.’: &b:‘ B d‘?r.w Jubj: g;qb d‘?r.w &b‘b a)‘j,o.h Lhm



nggdl"'ﬁgit‘;}“;‘)&“‘)ﬁ

ool bl (Shs e sie L SL
lid oo s el 358w &S AL e WOl el
5 LOs o et 5o 5 lis (6 didsE Ll Sl

338 o Jshe DU gims

K ol b &b Ol oS sl Ol mls
SIS b 5> S sk 4 (VI 5ad)als oy 53 2,
Ol 1y ol sy Loles a3 05 See IS Sole
Sslm sboled o Bl e olsen Js das e
plharg BB ass el dals L Sl S e Sl
Sl 0V 0 ol e s Ser S Sisled S ol
Sl cl Yoo cfu/g S amis cin Sl de

el xS (YW cfU/g) Jsl anin 3 dals jles

a
b b' |
1 4 7
183 217 283
Storage time (week)

300 A
200 -
100 -

Total microbial count
(cfu/g)

i

Fig 14 Total microbial count during the storage
period
(Columns with same letters are not significantly
different at the 5% probability level).
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Fig 12 Adhesiveness of cheese samples during the
storage period
(Columns with same letters are not significantly
different at the 5% probability level).
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ABSTRACT

ARTICIE INFO

Cheese is a dairy product that is susceptible to contamination by pathogenic and
spoilage microorganisms. Microbial contamination can reduce its shelf life and
Cause serious health risks to consumers. Thymus vulgaris essential oil has high
antioxidant and antimicrobial activity and can improve and enhance the storage
time of food systems. In order to evaluate the effect of thymus vulgaris essential
oil on physicochemical, microbial and sensory properties of cream cheese,
different percentages of thymus essential oil (0, 0.005, 0.01% and 0.015%) were
added to cream cheese. Cheese sample were analyzed in the first, fourth and
seventh weeks of storage. The results showed that Changes in essential oil
percentage had significant effect (P<0.05) on acidity, dry matter, adhesiveness,
IC50 and peroxide. With increasing essential oil percentage, a decrease in the
level of acidity, adhesiveness, peroxide and IC50 was observed. Changes in
essential oil percentage had no significant effect (P<0.05) on pH, fat, hardness
and protein content of cheese. The results showed that storage period had a
significant effect (p<0.05) on acidity, pH, dry matter, IC50, peroxide,
adhesiveness, but had no significant effect (P<0.05) on protein, fat and hardness.
During the storage time, Acidity, dry matter, protein and IC50 increased and pH
and adhesiveness decreased. The addition of thymus essential oil did not have a
significant effect (P<0.05) on coliforms but significantly decreased (P<0.05)
mold and yeast and total count. The results showed that the addition of essential
oil to cheese did not have a significant effect on color and texture but had a
significant effect on taste and acceptance of cheese and improved the taste and
acceptance. High percentage of essential oils reduced the sensory characteristics
of cheese. In general, the treatment containing 0.005% essential oil was the best
treatment for the sensory properties.
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