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Summary

Summary

A study was conducted in the laboratories of the Department of Food
Sciences at the Faculty of Agriculture and the University of Mosul
University - it wants to use drinks from green walnut shells and
local oak fruits to prolong the preservation of table cream, with
addition rates (zero, 100 ppm, 200 ppm) in addition to operation
with the industrial antioxidant BHT. With an addition rate (100-200
ppm) and a comparison sample without addition. Cold storage at a
temperature of 5 + 1 and a storage period of (1, 7, 14) days.

The active compounds are extracted from the husk of green walnuts and
local oak after drying and grinding finely (40-60 mesh) using the
solvent absolute methanol. The results were as follows

Qualitative detection of active compounds and groups and the
presence of tannins, soaps and alkaloids.

The percentage of total phenols and flavonoids for the oak extract
was (188, 187) mg/100 g, respectively, compared to the green walnut
shell extract, which was (133, 71) mg/100 g, respectively.

Eliminate free radicals from oak peel and green walnut extracts (85
and 84%), respectively.

Antioxidant activity by DPPH method for both oak peel and green
walnut extracts (87, 85)%, respectively.

The effect of the inhibitory activity of the extracts on some Gram-
positive and negative microorganisms was studied, as it appeared that
the oak extract had an inhibitory effect at a concentration of 100
mg/100 g, while the green walnut shell extract had an inhibitory effect
at a concentration of 200 mg/100 g.

Adding oils from green and green walnut shells to oxides stored in
cold storage at addition rates of 100 and 200 parts per million is good
for compressed chemicals, as it reduces the peroxide number and the
peroxide number. This effect increased with a higher percentage of
added concentration compared to the standard sample and the sample
to which BHT was added.

Adding plant extracts in the proportions mentioned previously is
the same in terms of the activity of the total microorganisms and the
fat-specializing and proteolytic bacteria in the milk during the storage
period compared to the one to which BHT was added and the premium
sample.



Summary

The best sensory evaluation was obtained for samples to which
green walnut and oak shell fuel was added through refrigerated storage

compared to the control sample and the sample to which BHT was
added.
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