The Study of the effects of the Zataria multiflora boiss essential oil and storage temperature on “E.coli O157:H7 in hamburger using Hurdle technology
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Protection of food has got an important role in maintaining quality increasing the shelf –life , az well as improving the production status, supplying and trading.
Heating,cooling,drying and pickling with salt has been recognized by the human beinh since late but it was always required to use new techniques for the reduction or deletion of pathogenic micro-organisms in order to prevent the corruption of food staff.
One of these rules use the “Essential Oils” as anti microbial food additives (preservative) which also induce the desired flavor and color in food.
To apply the essential oils as food preservative and study their anti microbial effects it was necessary to use expremental food modeling followed by solid and liquid food.
Eaawntial oils are amongst the best natural preservatives.they are obtained from different plant organs such as seed ,root,leaf,skin, branch,bud and flower.
In this study multifactorial combined effects of the four different concentrations of “zataria multiflora boiss” essential oil (0,0.005,0.015,0.03%) adjusted by two incubation temperatures (8,25 C) and the storage time on the growth rate of “E.coli O157 :H7” was evaluated in Hamburger model during 21 days.
Total colony count were recorded in 3 repetitions during 21 days to be used to calculate the Logarithm of growth rate. 
Single and interactive effects of the above said different factors assessed and the result showed significant effects (P<0.05) of “zataria multiflora boiss” essential oi at different concentration on the growth rate of “E.Coli O157: H7” in which oil at different concentration on growth rate of “E.Coli O157:H7” in which the increase of essential oil concentration led to the decrease of the bacterial growth rate.
Besides, the correlation between the concentration of “zataria” essential oil and Logarithm of bacterial growth was higher than the other variants(r=-0.528) which proves that “Zataria” essential oil can be used properly as a food preservative against “E.Coli”.















