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Abstract
Title: Pelargonium graveolens decoction: A promising natural food additive

MALEK ENNAIFER1,2, MONCEF CHOUAIBI2, MOKTAR HAMDI1, TAROUB BOUZAIENE1
1 Department of functional food, University of Carthage, Institut National des Sciences Appliquées et de Technologie, INSAT, Tunisia
2 Department of Food Preservation, Higher Institute of Food Industries, ESIAT, Tunisia
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I. Abstract Body
In traditional medicine, Pelargonium graveolens is largely consumed as hydrosol or water extracts. Our previous study showed that decoction extract has antioxidant and antimicrobial activities. For this reason, the natural extract was thought to be used  in food industry as a natural additive. Added to dates balls’ dough, the decoction  led to the improvement of the organoleptic properties of this no-bake snack. Besides, the dough mixed with Pelargonium graveolens decoction extract had a lower microbial count during a storage time of  28 days, at  room  temperature.  The microbial tests, the texture and colour analysis suggest the effect of the decoction addition on the shelf life of functional date balls.
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