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Fig 1 The moisture content changes of beef treated
with green tea extract in temperature 4°C during

the storage period
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Fig 3 The phenolic compounds changes of beef
treated with green tea extract in temperature 4°C

during the storage period
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Fig 2 The pH changes of beef treated with green
tea extract in temperature 4°C during the storage
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Fig 5 Total bacteria changes of beef treated with
green tea extract in temperature 4°C during the
storage period
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Fig 4 The fat oxidation (Malondialdehyde level)
changes of beef treated with green tea extract in
temperature 4°C during the storage period
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Fig 7 Total Coliform bacteria changes of beef

treated with green tea extract in temperature 4°C

during the storage period
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One of the plant extracts which has antimicrolaatjoxidant, nutritional and medicinal properties i
extract of green tea. In this study, the effedlifferent concentrations of green tea extract (%8220

and %30) was studied on qualitative and microlialracteristics of bovine meat during storage. For
this purpose, extraction carried out from greerigages and then chopped meat was immersed with a
ratio of 1 to 1 (pieces of meat to different cortcations of green tea extract) for 20 hours at 4 °C
Finally, the pieces of meat were packaged and wariests were conducted in the storage period (1,
5, 10 and 15 days). The results showed that tredtafeneat with green tea extract had a significant
effect (P <0/05) on physicochemical properties amdrobial count. The amounts of moisture and
phenolic compounds of the control were reducedthadcontents of pH, fat oxidation, total bacteria
count, psychrotrophics, coliforms, molds and yeasése increased during 15 days of storage.
Moreover, meat samples treated with green tea axbad higher amounts of moisture, phenolic
compounds and had lower amounts of pH, fat oxidatiotal bacteria counts, psychrotrophics,
coliforms, molds and yeasts than control, respelgtivAlso, among the various samples, the meat
treated with %30 green tea extract had better miatdeatures and had a higher phenolic compounds
than the others. In general, according to the glgsiemical characteristics and nutritional quality,
the meat treated with %20 green tea extract coaldhmsen as the best treatment because it had a
higher shelf life and it can be used as a new g in meat industry and meat products.

Keywords: Green tea extract, Bovine meat, Physicochemiaglegties, Microbial characteristics,
Shelf life
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