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Abstract

This research was carried out in order to study the antioxidant activity and the content
of biologically active compounds of licorice root powder extracts (absolute ethanol,
ethanol 70%, distilled water), and studied the effect of treating chicken breast meat and
veal fillets with these extracts under three concentrations (0.25, 0.5, 0.75%) in some
chemical and microbial indicators during cold storage at a temperature of 4°C for a
period of (16) days. The results of the study showed the superiority of absolute ethanol
extract over other extracts in antioxidant activity and content of biologically active
compounds as its content of total phenols (113.19 mg gallic acid equivalent / g dry
weight), and its content of total flavonoids (397.6 mg quercetin equivalent / g dry
weight), its antioxidant activity was estimated as IC50 (147.26 pg/ml). Treating meat
samples with different licorice root powder extracts led to a significant decrease in
moisture and a significant increase in ash, fat and protein ratios compared with the
control sample throughout the cold storage period. The treatments also showed a
significant decrease in the values of thioparbiotic acid (TBARYS) in direct proportion to
the concentration of the extract used and its antioxidant activity, On the other hand, this
treatment led to a lower increase in pH values compared to the control sample in veal
fillets samples, and a decrease in chicken breast meat samples, These samples also
showed a significant decrease in the general number of bacteria, yeast and fungi, and
coliform bacteria, and this decrease was directly proportional to the concentration of
the extract used. It was also noted that there was no growth of coliform bacteria in the
samples treated with absolute ethanol extract throughout the cold storage period,
Treatment with absolute ethanolic extract of licorice root in all concentrations achieved
the highest antioxidant activity, and the highest stability towards oxidation processes
through the largest decrease in the value of (TBARS) and the highest inhibition of
microbial growth, which were sensually evaluated, The results of the sensory
evaluation showed a significant decrease in the sensory characteristics of the samples
treated with this extract compared with the control samples, as the general acceptance
degrees of the samples decreased with the increase in the concentration of the extract
used.

Key words: licorice, extracts, chemical indicators, microbial load, veal meat, chicken
breast.



