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Abstract:

El-Jbel El-Akhder region located in eastern of Libya includes many
aromatic plants that grow naturally, such as Zizyphus plants and others,
which are an important wealth that must be taken care of and benefited
from. In this research, the basic components of the essential oil of the
leaves of the zizyphus plant were identified and the changes in the
measures of the oxidative stability of the beef patties were studied, under
the influence of adding different levels of the essential oil of as zizyphus
plants leaves on the quality and viability of fresh beef stored in refrigeration
at a temperature of 4 °C (0 + 1 It was possible to identify the chemical
composition of the oil using the GC-MS technique, where (30) compounds
of the essential oil components of the zizyphus plants leaves plant were
identified, and that the main components were:

2- Pentadecanone, 6,10,14-trimethyl (23.74) —-Carvacrol (19.19%) -
Caryophyllene(%16.27)

To study its effect on the quality of beef burgers during the cold
storage period, the essential oil of zizyphus plants leaves was added at
rates of 0.5%, 1.5%, 2.0% to beef burgers, and the treatments were
stored for 3, 6, 9, 12 days at a temperature of 4 C + 1 and were were
conducted Some chemical, physical and sensory tests. The obtained
results showed a significant decrease in the values of thiobarbituric
acid(TBA), peroxide number (P.V), anicidine number(AnV), total oxidation

number(TV), and the percentage of free fatty acids (FFA). The results of
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the sensory evaluation of fresh, unsorted burgers also indicated that there
were no significant differences between the levels of addition in the
palatability characteristics of the burger to which essential oil was added,
which included flavor and acceptability. General and texture, it is
concluded from the study that the addition of essential oil to zizyphus
plants leaves had a positive effect in preserving the qualitative and sensory
characteristics and increasing the shelf life of the refrigerated burger. The
level of addition of 2.0% is the best compared to the level of addition of
0.5% and 1.5% with the control treatment.
Key words: Essential oils — herbs plants — zizyphus plants leaves -
storage time GC/MS
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No. Rt. Area % Compounds
1 6.84 0.95 a-Pinene
2 7.41 0.80 Camphene
3 10.35 1.25 1,8-Cineole
4 15.46 2.02 Camphor
5 16.92 1.97 4-Terpineol
6 17.72 1.12 a-Terpineol
7 19.63 1.06 linalyl acetate
8 21.30 1.06 Bornyl acetate
9 21.80 0.79 trans-sabinene hydrate acetate
10 22.37 19.19 Carvacrol
11 24.06 4.86 a — terpinenyl acetate
12 25.15 0.95 a-Copaene
13 25.55 0.83 -Damascenone
14 27.10 16.27 Caryophyllene
15 27.91 0.82 Aromadendrene
16 28.52 0.72 tetradecane, 2,6,10-trimethyl
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17 28.68 2.01 a-Caryophyllene

18 29.47 0.72 y-Muurolene

19 29.81 2.74 - curcumin

20 30.36 1.07 trans-a-Bergamotene

21 30.49 1.63 a-Muurolene

22 | 30.85 1.71 B-Bisabolene

23 31.57 1.64 B-Sesquiphellandrene

24 | 33.40 0.84 trans-Z-a-Bisabolene epoxide
25 33.89 1.08 (+) spathulenol

26 34.06 5.60 Caryophyllene oxide

27 | 35.23 0.74 p -Caryophyllene oxide

28 37.07 0.91 B-Eudesmol

29 37.71 0.91 B- tumerone

30 43.69 23.74 2-Pentadecanone, 6,10,14-trimethyl
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