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Investigation of the Effect of Alcoholic and Aqueous Extract of Oak
(Quercus persica) on Shelf Life of Prebiotic and Egg-Free salad Dressing
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Abstract

In recent years there has been a considerable trend on the use of bioactive compounds in food
formulations. Oak is a good source of nutritions tocopherols and phenolic compounds. The aim of this study
was to evaluate the effect of ethanolic and aqueous oak extract on the microbial and sensory properties of
prebiotic and egg-free salad dressing during 30 days of storage at 4 °C. The extraction of ethanolic and
aqueous extracts from oak was carried out using the soxhlet method. Aqueous and alcoholic extracts at
concentrations of 0.5% and 1% were added to the salad dressing samples. These samples were compared
with a control sample (without extract) and a control sample containing sorbate and benzoate. pH, acidity,
acid-resistant bacterial count, mold, yeast count and sensory evaluation were performed on days 3 and 30
after production. The results showed that Increasing the percentage of aqueous and ethanolic oak extracts
in the salad dressing formulation from 0.5% to 1% significantly reduced the number of lactic acid bacteria
and molds and yeasts in the salad dressing samples during the storage period. pH changes in the samples
containing oak extracts were significantly lower than those in the other samples. Additionally, increasing
the concentration of oal extracts led to a decrease in acidity changes in the salad dressing samples. The
salad dressing sample containing 1% ethanolic oak extract had the highest overall acceptance score
compared to the other samples. The use of oak extract and inulin in the salad dressing formulation, in
addition to producing a low-fat and functional product improved the chemical, microbial and sensory
properties of the salad dressing.

Keywords: Bioactive compound, Biopreservatives, Functional Salad dressing and Inulin.
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