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The effect of adding agueous extract of
wild thyme on the quality
specifications of table olives during

preservation
Monther Al-Wardah® Mohammed Massri®® Dia Al-omar®

Abstract

Many medicinal and aromatic plants have very many benefits on
human health, including wild thyme. In this research, different
percentages of the water extract of wild thyme (10-5-1%) with and
without pasteurization were added to table olives, then studying the
characteristics and specifications of this Olives are stored for 180
days.

The results of the research showed that the pH of the table olive
brine decreased insignificantly with the increase in the percentage
of the added aqueous extract, but it increased with the increase in
the temperature of the pasteurization in which the fruits were
treated, and it decreased during storage. The storage period, but it
decreased with the increase in the temperature to which the fruits
are exposed, and it was noted that the hardness of the olive fruits
increased with the increase in the percentage of the extract added
and with the increase in the degree of heat treatment, but it
decreased with the length of the storage period, The results of the
research showed that the value of the index L* and a* decreased
with the increase in the percentage of the added extract and with the
increase in the degree of pasteurization as well as it decreased with
storage, while the indicator b* showed an increase with the increase
in the percentage of the extract and with the increase in the
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pasteurization temperature« It was found that the number of yeasts
decreased with the increase of the extract and with the increase in
the degree of heat treatment, and it also decreased in storage, and
the lowest value was recorded when the proportion of 10% extract
was added and pasteurized at 85 °C / 15 minutes and reached
(1.11log cfu/ml) sThe results of the sensory evaluation at the first
period of storage showed a decrease in the general acceptance of
olives with the increase of the extract, and the best total of sensory
acceptance scores was recorded after the control at the percentage
of adding 1%, which amounted t0.(32.08)

Key words: table olives - acidity - lactic acid bacteria - hardness -
aqueous extract - wild thyme
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(Papapostolou et al., 2021) el Jeas ) ztl) ae 38153 1385 ¢pp3acl)
Lalall dady dal il e i dphedl clael) dala) of gu cas

(7-5.5 log cfu/ml) o sl culSs SO (men LyiSs Lagady jeiilly
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a9 sdia 2023 ale 6 aml) 45 Alaall o) dadly Alxe

(LAB) <L) (men U 55 b (sl i Sl Al Galivisdll ila) i 2(6) U saa

(log cfu/ml) el 6 saal ¢\ 33l sailall o 5is 3 oalall Jslaall b

Ayhal) el L 38

3815/5° 85 s | 4583 30/,°65 e | S5 G5y (Vo) paliiasdl | (ps2) s

3.98+0.01° 4.52+0.02" 4.60+0.02" il

4.37+0.06° 4.81+0.02" 5.06+0.43" 1 0

4.77+0.23% 5.00+0.00" 5.23+0.44%° 5

5.13+0.42°° 5.98+1.96° 6.01+0.93% 10

4.85+0.45" 5.58+0.05° 5.83+0.12% Ll 90

5.48+0.20° 5.83+0.09* 5.94+0.08°" 1

5.58+0.59° 6.01+0.18%* 6.58+0.08% 5

6.18+0.05 6.44+0.00%° 6.91+0.17° 10

6.02+0.02" 6.29+0.05%" 6.86+0.05" aa Ll 180

6.52+0.28° 7.07+0.10% 7.37+0.03°* 1

7.02+0.31% 7.43+0.12°° 7.83+0.09° 5

7.32+0.08% 7.68+0.04%° 7.99+0.22° 10

(n=3) @laall Chaty) + luall Javsiall Jos Jpoall 3 Gl JS*

Lilas) e (gsine (38 dsms e e 0 aalgll dpenll 3 Lewii CanY) LD ) Ll

Llian) e S5ina (38 dgas Slo i CaalL Aiiad 2@l W «0.05 > P odedl xe
0.05> Pae
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Jodaall (B iladll slaad & 5 ) yie U Alal) paliiual) ddLa) 5l -2-4-4
Baiall o si 3t alall

10-5-) cnally gyl e il Al palii i) dilia) 50 (7) Jsaall zoas)
033 EDlae 3aal ayaally ¢(age 180) adaia 5y JA yiladd) slaad e (%1
G sV asll A oD 13 (38821 5/6° 855 iy 30/a°655 fiusy —5 finsy
o oabiad) sl (myeall e Jlaal saila) (sl Sl paliid) 23l
G e AUl il s G Caliaall Galiisdl A 3245 ae jileall dlaas
alast G LAl ae 43iallis (4.74-5.27-5.38 log cfu/ml) da,Lull dalay)
caalys Sl Galiiidl L) Ciliadl il Bh e Aol alall asd il
LD dady 30/,°65 3ha dapy Ao ciliall 353 2iey ((7.49 log cfu/ml)
e U Al il g bl e Ll A3)ie el daan 8 (i)
33L) e ledl) dlaat (aladsl aiag ¢(3.93-4.37-4.51 log cfu/ml) sl
3.02-3.24-) Al apdl) cilats G sl Hla L Julad Al 3l da
t Galsiy 1aag ¢ 48821 5/5° 85 e syl lumll @lldg (3.57 log cfu/ml
Glaye vie ol 2lle 3y (Catania ef al., 2014) Ll dag Al gl
S ol G lyall 3ol ae pmiany ileal) dasd o) aaly iliida 5y
&8s 4/2°75 e sl Loyt aic s (6.48 log cfu/ml) jileall a8yl
(2.70 log cfu/ml)] jlaall slaas (adasil

ALYl ileall alal) dlaaill 8 Gualads) Jasdl cpdaill e 053 90 5 0e 2m
Bl A 52y ey ilamall Jlall Galitaall G 83l ge (it LgisS)
il Ly jes %1 Adlia) 4o vie LAl slaad e Jau Cum il
%10 dilz) duws vie (2.60 log cfu/ml) Wbals «(4.77 log cfu/ml) cual,
Glaliy (3l e age 180 Jge 2ay 40lia JS0ys 4881 30/a85 e b5
2l e Gdlsy 1aag o(1.1110og  cfu/ml) cixlis %10 Aliz) aie Labdl
Laas saslall o5l Juad) JAlS) ey ddlials HlE (53l (Abriouel ef al, 2014)
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A a8 Ja o RS LA L adl ol ad b al Al
(p2 90-60-30-15-0) e (1.23-2.22-2.87-3.64-5.32 log cfu/ml)

Jstaall o yilaall slawi b sl ie U L) Galiiesdl dila) il (7) Jsos

el 6 3ad o3l (log cfu/ml) skl o si 3V oalall
Agyladl dlaledll L 3518
388215/ 85 srw | Aids 30/,°65 55 § s (s (Yo)oalsindll | (sl

4.66+0.20° 6.65+0.00" 7.49+0.00° Ll
3.57+0.26" 4.51+0.27° 5.38+0.01° 1 0
3.24+0.15%" 4.37+0.35% 5.27+0.06° 5
3.02+0.03" 3.93+0.40° 4.74%0.08° 10
4.41+0.33" 5.90+0.64° 6.62+0.53° aa Ll 90
3.28+0.02% 3.98+0.47° 4.77+0.67° 1
2.96+0.28% 3.75+0.59° 4.59+0.83" 5
2.60+0.21° 3.46+0.29°° 3.59+0.28"* 10
3.00+0.20% 3.59+0.58" 4.69+0.64° Ll 180
2.92+0.07% 3.45+0.24" 4.01+0.48% 1
2.18+0.25° 2.80+0.07% 3.21+0.08" 5
1.1120.16' 2.11+0.14° 2.75+0.35% 10

(n=3) @laall Chaty) + luall Javsiall Jos Jpoall 3 Gl JS*

Lilas) age (gsine 38 dsms e e 0 aalgll dpenll 3 Lenii ConY) LD ) 2l
Lilas) age (gsine (338 2pas o o CipalL datiad 2@l Wi «0.05 > P dedll xe
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Lual) clialgal) b @l siesll Al palitual) d8la) ik -3-4 -5-4

saslall ¢ g3t
Sl paliiid) 4 Giliaall 525l ()53l eal) il =il (8) Jsanll s
Biias —hiew 059) lalas 3aad Gayaaly (% 10-5-1) aily g3l) el
Alaly el e J5¥) asdl L o 288215/, 85 - 4ids 30/,°65
4ili) e 525) (53] el i) sy (ealedsl Jaad ) ¢ Sl Galiidl)
il il Sl Galaiisdl %1 d8la) dras vie Nied ¢ Sl alatid)
Jie agyat dies (32.03) aenl aniil) Cilayy g gena il 35l Aumpedl) 5
ol Jsall clan 8 (alads) Jaadl (dads 30/,°65 (Ao syl saslall o5
Gy WalSs ¢(29.44)] cuzmiasl 25 ¢(30.82) calis il e calinally 455l
3 ead aeall ol Aapn crasss) 525l (sl Caliaall Ll Galitiusal) Gy
05 Olelaall 2ie (26.78-27.87-28.93) %S5 dilia) duasi die aill cilals
Cilae %10 Aila) das dies (4881 5/,° 85 — Aids 30/2°65 b5 i
Ll pe A)laallys Alad) ALY il (26.57-26.81-28.22) 2l 4l
O el EDEN colalaall die sa3lall (y5i)l Al Cilapall 2 g sane of Jaadls
¢(29.22-30.69-33.40) cualis Al palitiall dila) e cilals Al o)
G35 135 ¢ anl) Jol) ilays (aidss Slall Galiiual 28kl ae o) 205 4y
e liSa ddla) o) G sy (Gramza-Michalowska et al., 2016) a
Sl giall J8 va Jsd ) g (Rakall clilally GlieYIS) 2350 s
ol sAls (Neis ef al, 2022)3 4wy by calall Jsally o5l i e daaldy
oaliidl iS of aags o(Yerba  mate) il Sl jalii sl Al
Il el Jyill Lmiaiall cilaja )l 8 (gsine (alenil Ca s Gl
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sl a3 gyasdaaa s gl 2023 ale 6 dwl) 45 alaall Gl daals Al

enll Jol cilays §oanad LI ol Jass Gam Jlall Joilly ol 3 Lageass
ciligall @lls (%15-10-5-0) 48l o 2ie (4.16-5.62-4.89-5.84)
) a8 a2 45 e djaa) ciliml) Ly 2 25 s)ha dap e dnjadl)
35 LS dilnd) 1Ly s pe s e (4.19-5.08-5.23-6.00)
ke Jslaa 3 el ol (3l (Pires—Cabral ef al., 2018) e il
s 53 e haay Aplaall Gliel) sy Al a5 (ras pssaall 23)0K (e
053 gsing Al ) ALaYL dpual) dlgiul cBluadiy Gl ae 3850 5o
e o) LS dllginall Joil aga el sag JA1 o gasa A o 12 323l
Jsatlls clipyleys )Vl (aes Jia 3o Clabias il e aly dg kel GlaeY)

@l sesll Gliael 4 @l s il

3Ll (g3l Feal) lialsall 3 ol el Al Galsial ddla) il (8) s

Lalall Aeladl) FIS 3 b
gsaaall [ Jsill | Lageall [ As gl [ AN [ Sl [ andall [ jedad) el Croad
(35) | (5)= (5) (5) (5) | (B)S | (5) (5) (%) (p)

33.40 4.50 4.73 482 | 460 | 475 5.00 | 5.00 | by gse L) 0
30.69 4.51 4.08 4.70 | 3.75 4.52 4.86 | 4.63 | 655

29.22 4.00 4.01 410 | 351 4.35 4.66 | 459 | 855w

32.03 4.32 4.30 459 | 4.45 4.65 4.72 | 5.00 | 55 1
30.82 4.52 4.09 411 | 4.10 420 | 490 | 4.90 | 655w

29.44 4.00 4.01 4.00 | 4.01 4.25 455 | 462 | 855w

28.93 4.25 4.10 4.00 | 4.25 4.15 4.05 | 4.13 | 5o 5
27.87 3.90 4.00 3.90 | 4.25 4.01 4.00 | 3.72 | 655

26.78 3.90 3.90 3.88 | 4.00 3.75 3.75 | 3.60 | 855

28.22 4.14 4.01 4.10 | 3.90 3.97 400 | 4.10 | 5O 10
26.81 3.81 3.87 3.76 | 3.75 3.72 3.90 | 4.00 | 655

26.57 3.80 3.83 3.80 | 3.62 3.70 3.82 | 4.00 | 855
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31.43 4.25 4.53 4.80 3.50 4.71 4.89 4.75 By O 90 bl 90

28.01 4.10 4.00 3.70 3.25 4.35 4.36 4.25 655
26.88 3.91 4.00 3.62 3.10 4.00 4.00 4.25 853

30.71 4.10 4.53 4.76 3.50 4.63 4.49 470 | 3w gy 1
27.65 4.01 3.82 3.77 3.22 4.33 4.25 4.25 655

26.32 3.88 3.89 3.60 3.10 3.87 3.82 4.16 855w
28.89 4.11 4.40 4.21 3.35 4.52 4.45 3.85 | B s 5

26.49 3.89 3.64 3.80 3.15 4.15 4.25 3.61 655
24.10 3.80 3.46 3.58 3.08 3.62 3.00 3.55 855

28.15 4.12 4.18 4.57 3.21 450 | 3.95 3.62 By O 90 10
25.44 3.72 3.56 4.00 3.10 4.01 3.90 3.25 658 _fiw

24.25 3.60 3.27 3.25 3.10 3.91 3.87 3.25 858 fiw

29.00 4.14 4.35 4.25 3.15 4.34 4.23 4.54 By O 90 L) 180
26.65 4.00 3.97 3.24 3.10 421 4.00 4.13 658

25.15 3.82 3.86 3.13 3.10 3.73 3.61 3.90 855
27.85 3.90 4.45 4.15 3.34 4.00 3.76 4.25 B O 90 1

24.95 3.70 3.68 3.10 3.19 4.01 3.17 4.10 655 i
23.92 3.70 3.72 3.11 3.19 3.75 3.12 3.33 853

24.79 3.65 3.36 3.90 3.27 3.60 3.25 3.76 | A 5
22.13 3.50 3.27 3.45 2.51 2.90 3.16 3.34 658

21.26 3.30 3.28 3.37 2.16 2.90 3.00 3.25 853
23.49 2.30 3.30 4.43 3.22 3.55 3.54 3.15 | 3R sl 10

20.11 2.10 3.25 3.50 3.00 3.14 2.50 2.62 655 i

17.97 2.04 2.32 3.50 2.76 2.63 2.50 2.25 855
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