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ABSTRACT

The aim of the current research is to study the effect of adding green tea to the
edible film prepared from the whey protein isolate on the effectiveness of microorganisms
and evaluating the of antimicrobial effectiveness of these films on lIraqgi soft cheese
packaging during the nine days of storage as an alternative to commercial packaging. At
the beginning of the study, the minimum inhibitory concentration was measured by
calculate the diameter of the zone of inhibition on growth of the bacteria and it’s included
the group of Gram negative bacteria (Escherichia coli, Salmonella spp, Pseudomonas
Aeruginosa) and the group of Gram positive bacteria (Staphylococcus Aureus, Bacillus
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spp) and a yeast (Candida Albican). Where the diameter of the halos formed (11, 20, 10, 7,
14, 16) respectively. The changes in the microbial numbers were also observed during the
storage period. In this study, two treatments of Iraqi soft cheese were used. The first
treatment of the cheese was uncoated as a control treatment (T1 treatment) & the second
treatment of the cheese (T2 treatment) was coated with the film of the whey protein
supported by the green tea extract.The results of the experiments were conducted to
estimate the numbers of microorganisms indicate that there are significant differences in
the last days of storage Between the two treatments and at a significant level of 0.05 in
both the total count bacteria and total coliform bacteria and staphylococcus number, The
numbers of bacteria have decreased about 1-2 Logarithmic CFU/gm, and approximately
2-3 Logarithmic CFU/gm in relation to the number of staphylococcus aureus. It was also
found that there were significant differences at a significant level of 0.05 Between the T2
treatment of Iraqgi soft cheese models compared to the T2 treatment for the number of
sychrotrophic bacteria and the reduction in numbers was approximately 2-3 Logarithmic
CFU/gm, and the number of molds and yeast decreased by 0.5-1.5 Logarithmic CFU/gm,
The treatment of cheese packaging has increased the age of cheese the results of the
sensory evaluation of T1 (non-coated cheese) and T2 were improved that the coated
cheese was obtained a higher grades during the storage period.

Keywords: green tea extract, edible films, whey protein, soft Iragi cheese.
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