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Abstract

Since shelf life of processed olives without chemical preservatives is limited, the aim of this
study to replace of Zataria Multiflora Boiss essential oil to increase the shelf life of processed
olives. In this study, two types of processed Olive, the first one containing 0.07% of Zataria
Multiflora Boiss. essential oil (from sensory evaluation) and the other one without Zataria
Multiflora Boiss. Essential oil and antioxidant activity and bacterial activity were evaluated in
three replications. The results were compared with each other during the thirty-day period. The
results showed that the number of Staphylococcus aureus in the sample with no sample essential
oils have lower growth. Yeast growth rate in the first and second days was reported zero in the
Samples containing essential oil and on the third day, yeast growth was significantly increased in
the non-essential oil sample. The number of mildew observed on the 30th day in the essential oil
samples was significantly reduced. The number of acidophilic bacteria in both samples was
reported to be zero on the first and second days on the third day, however, in the content of the
essential oil was significantly lower. The total microbial load of the non-essential oil samples in
three days was much higher than that of the essential oil samples. The results of antioxidant
activity analysis showed that the total antioxidant activity was higher in the essential oil samples
during the whole storage period. The results showed that the use of Zataria multiflora Boiss.
Essential oil can increase the shelf life of the processed olives and replace the chemical
preservatives.
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