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Effect of adding plant extracts on some
chemical and sensory properties of sheep ghee
during storage

Abstract
This study aimed to estimate the antioxidant activity of the
alcoholic extract of the leaves of each of (rosemary, marjoram, wild
thyme and lemon balm) and the effect of adding them at
concentrations (200,400,600) ppm to sheep ghee stored for 18
months at room temperature compared to the industrial antioxidant
BHT add 200ppm. Chemical tests and sensory evaluation were
conducted on sheep ghee treatments by adding the extracts,
including the control treatment at the beginning of the experiment
and after (6, 12, 18) months The alcoholic extract of rosemary
leaves, through its interaction with the DPPH reagent, showed high
activity as a natural antioxidant (82.18%) compared to BHT
(90.09%)The results showed a significant effect of adding the
extracts at a level of confidence (p<0.01) in reducing the chemical
changes during storage of sheep ghee for a period of 12 months,
but its effectiveness decreased after 18 months of storage. While
rosemary extract with concentrations (600,400,200 ppm) and
marjoram extract (200ppm) had good efficacy in reducing increase
in PV after 18 months of storage, rosemary treatments excelled in
reducing % of FFA and reducing the decrease in iodine number
and negative changes in sensory traits (taste, color and smell) of

sheep ghee treatments during storage at room temperature.

Keywords: Antioxidants , Rosmarinus officinalis, peroxide value
lodine Number, Sensory qualitie.
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