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Thesis:

Investigating the effect of olive tree leaf extract and
cinnamon extract on burger chicken

Meat is one of the most important sources of protein and one of the main components of
meat products such as burgers, sausages, sausages, etc.

The richness of meat in valuable proteins containing essential amino acids for the body,
minerals such as iron and zinc, vitamins, and enough energy makes it one of the best and
most complete foods. Chicken meat is not food because of the risk of creating microbial
toxins in food, which has a significant impact on the general health of society.

Natural products, such as plant extracts, either in the form of blank compounds or
standardized extracts, provide an unlimited opportunity to control microbial growth.

Olive fruit, oil and leaves have an ancient nutritional, medicinal and traditional history.
The cinnamon plant is native to Sri Lanka and South India, but it is also cultivated
commercially in Sumatra, West India, Vietnam, Madagascar and Egypt.

Fresh olive leaves were collected in autumn from Shahrood city and cinnamon stick was
prepared from Attari. Then aqueous and alcoholic extracts of olive leaves and cinnamon
were prepared. Chicken burger treatments containing 1g, 2g, 5g and 10g of aqueous and
alcoholic extracts of cinnamon and olive leaves were prepared. Sensory evaluation and pH
measurement and microbial tests were performed on them and the results were analyzed by
spss16 at a significant level (p<0.05).

The results of analysis of variance showed that aqueous and ethanolic extracts of olive and
cinnamon leaves had a significant effect on reducing the total count of bacteria, Salmonella,
Escherichia coli and Acetaphylococcus aureus, as well as chemical indicators such as pH.
Sensory evaluation of different treatments of chicken meat burgers stated that, according to
the evaluators, the overall acceptance score of burgers treated with different concentrations
of olive leaf blue extract was higher than other samples.

The results also showed that the microbial load decreased with the increase in the
concentration of the extract. In general, aqueous and ethanolic extracts of olive and
cinnamon leaves can play an important role as antimicrobial agents in chicken meat burgers
stored at refrigerator temperature.
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