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Abstract

Due to the side effects of chemical preservatives and as a support of the idea for consumption of
green natural food, demand for studies on the antimicrobial properties of natural preservatives and
essential oils on the important food borne pathogens in vitro and in food products has been
increased. The goals of the present study included determination of biochemical properties and
antimicrobial effects of Allium ascalonicum and Pimpinella anisum essential oils against Listeria
monocytogenes in different steps of the ripening White Brined cheese. Results showed that 15
different substances made up 97.2% of its content for Pimpinella anisum essential oil; Longifolene
and Benzene had the highest concentrations among these 15 substances; Allium ascalonicum
essential oil contained 15 different substances made up 96.62% of its content; organosulfur
substances had the highest concentrations among these 15 substances. The results of antimicrobial
studies of these essential oils in the administered concentrations (Allium ascalonicum: 0, 0.025,
0.05, 0.1 % and Pimpinella anisum: 0, 0.05, 0.1, 0.2 %) during different steps of production and
ripening of Feta cheese showed that Allium ascalonicum essential oils had the highest antimicrobial
effects against Listeria monocytogenes. Treatments of 0.1% Allium ascalonicum and 0.2%
Pimpinella anisum essential oils at the end of cheese ripening period showed the highest decrease in
the mean bacterial colony counts (including 3.79 and 4.65 Log CFU/g, respectively) compared to
other treatments (P< 0.05). The results demonstrated that 0.025% Allium ascalonicum essential oil

maintained the highest acceptable range in cheese organoleptic assessment.

Keywoads: Allium ascalonicum, Essential oil, Listeria monocytogenes, Pimpinella anisum, White
Brined cheese
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