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GENERAL CHARACTERISTICS OF PICKLED HERBS, SED
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- ABSTRACT: Miciobiological quality is the most imporiant aspect for

pickled products as in other foods, Only 14 - pickled herb samples were

'“obtainéd-from retail markets in Van, and analyzed for, microbiologically and
" chemically. The obtained average results were as ‘the ' following; pH 3.85,

titrable acidity 1.06 %, salt concentration 5.82 %, total aerobic count 5.73
~'log/g, count of Coliform “group 3.31 log/g, total Enterobacteriaceae 3.40

“log/g, ‘and ‘molds -'yeasts 6:09 log/g. It

vas understood from the ‘study that

. ithere ‘was no' standart ‘n cliémical aspect, and the pickled herbs may be a
‘isource of microbiologically potential ‘hazard for people.” "~
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»"VAN' OTLU PEYNIRININ YAPIMINDA KULLANILAN SALAMURA

“# T OTLARIN BAZI GENEL OZELLIKLERI

“OZET: Diger gidalarda oldugu gibi tursularda da mikrobiyolojik kalite ok
“onenilidir. ‘Yalizea® 14 salamura ot ornegi Van piyasasindan - temin
~edilebilmistir: Satm alman omeklere mikrobiyolojik ve Kimyasal analizler
" uygulanrgtir. ‘Omeklerden elde edilen ortalama degerler soyledir; pH 3.85,

titreedilebilir-asitlik % 1.06, tuz oram %5.82; toplam mikroorganizma sayis!
5.73'1og/g, Coliform sayist 3.31 log/g, toplamEnterobacteriaceae sayisi 3.40
log/g; maya ve kiif sayist ise 6.09 log/g" dir; Caligmadan elde edilen‘sonuglara
gore, incelenen salamura ot orneklerinin - kimyasal bakimdan ! standart bir
ozellik tasmadig ve insan sagligina- zararli olan ‘patojen mikroorganizma
kaynag olabilecegi anlagtlmistir. - ; wo cpine ol
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---About 23 . kinds of herbs such as Allium sp., Thymus sp., and
F erule sp. are used in makmg Van herby cheese: However, the most'iised ong:
is Allium sp. They are added into the vat to get the desired flavor for the
cheese (1). The herbs are collected from plateaus in Spring season. Producers
can usg: either smgle or mixed herbs to prepare pickle. Afier washmg well.
they are cut into slices and placed”into ‘a ‘plastic container " Brine with ..
concentration of 16 % salt is poured into the container. For a period of 15 or
20 days, pickled herbs are stored in a cool place. Producers mostly use whey-
brine instead of tab water-brine. After that, the’pickled herbs are ready for
adding into the cheese. Approximately, 2% of herbs depending on producer is
used for th 3 milk (2). The prckled herb |s also sold in market SO
that they Tound hrougb seasons. :
e va i0us studles on Van Herby- Cheese regardmg chemrcal
ologrcal arid sensorlal charactertsllcs (3, 4.5, 6)
1nh1b1torv “effect | of ‘some - herbs ’»(Alltum

brochemrcal,

054), ¢ g
especrally Allium 3]) had mhlbrton affect on Coliform g,roupu @zcehk (L)
studied on nomenclature ‘of herbs mainly used for the:‘cheese: makmgn
However, no study was reported on the mrcroblologlcal and chemical
characteristics of pickled herbs. : e W s
« g Qn the other hand, however. there are many studies on plelCS made

as; cucumber and sauerkraut. Tirker/(8) noted

from various vegetables ‘st

that pickles of cucumbers had pH range between 3.5 3.8 and titrable acidity
0.3.- 1.0.% in ’.lastl slages _of fcrmemauon Also he stated that thc

coneentratlon
concentration
well. Addltlona salt contem and lemperature of fermentation mﬂuence on
bacterial flora,, lity and chemical composition of the pickled product: If
high salt concen ation and temperature are used, the color, flavor, and texture |

may . become poo ")‘) Mrcrobral flora for-chcumber pickles were found to
contain.as. hrgh as 3.3 x 107 total acrobes, 10° Coliforms. 4.6 x 10* molds: -
and 6.6 %103, \easls in. initial stages. It was .also stated that counts of the
microorganisms increased rapidly during femrentatnon (10) il

This study was primarily conducted to indicatc the mrcroblologrcal
population level of the pickled herbs and hygienic qualitv. and to indicate
acrdrtv and salt concentrauon
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MATERIALS AND METHODS
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Only l4 prckled herb samples were able to be’ obtamed from cheese
shoppmg stores in Van City. The mixed herbs, prepared from- different kinds

---0f-herbs- menttoned»?prewously ‘were" predommant in. the- samples obtained.

.. They were, brought o.the laboratory in stenle jar' contamersand analyzed for
Lob_lologlcally and chemlcally T

X Bacterlal counts were; determmed on the followmg medla ‘total count
on’ plate c( ”nt agar (PCA) and meubated at—-32°C; for 37d; “total

i "'-~-Enterobacter1aceae on v101et red” brle agar (VRBA) wrth l % glucose and

1ncubated at 32°C for 24-48 h; Cohform bacterra on vrolet red bile :agar
(VRBA) and incubated at 32 °¢ ‘for ”4h molds and yeasts on potato dextrose
agar (PDA) ; -acidified. - with sterrle 10 %" tartanc acid to pH 3 ‘S - 3.6; and
mcubated at-30°C for'3#5id (11). - | "
| Titrable acidity. as lactic acid (T. A. %) pH.. and salt content of brme
. of plckled herb samples were determmed as descrlbed by, Flemmg et al. (1D) l'
(ST $»’,T\ 3 i - e s SRS 1% X

RESULTS AND DISCUSSION

The results obtarned from thc prckled herb samples were presented in
Table l As seen from:the Table; the. range ¢f pH were, between 3 25-4.25.
‘and average was 3.85. Furthennore ‘titrable acidity was" between O 74 - 1.51
% and average was 1.06 %. The values found for both tltrable acrdny and pH
gwere similar to those indicated - for cucumber prckles b) Turker; (8): The
acrdmes of the.samples:shéwed 4 slight difference. from-eath other “and this
may be-affected by a’lot of conditions, for instance, storage temperature salt
concentration, . species, of :herb, ~and: lactose - va 3
rmportant factor since the) mostl\ use whev
for man microorganisms,™ - v
_ It c_o'nCentratron of prckled herb samples’ weré between 3,0 % -, 8 8;
%" and average was: 5.82. Y% As seen *results have a fwtde range ThlS;}

Jort y
herbés’ since”some of them llke Alltum sp. have bactenocrdal'
although'those kinds.of herbs cam varrous mrcroblal populatlons @, J2,43)
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Table 1. Some chemical and microblo'lt:‘)éi.éa'll characterlstxcs of pnckled herb
.s.arnpl,e_s_,.

S CHARACTERISTICS s )
CHEMJCAL » MICROBIQLOGICAL (Log 10, /g)‘
Total ; . _e.‘Total

ACI’OblC I Coliformi “if: 750 HE

Sample hGE s D]
_»Sall(%) "Count
84 [549 432

0 |5.36 '
525

549 7| 4.64
X 581 | 4.43
|48 1639 133
5.9 6.37
4.0 555 |LLO

—

O 0 NS W

pathogéns _'__They can grov» m the gastromtestmal tract of human'and some "
animals. Results from the Table show counts of Coliform group as low as
1.0, log/g and as, hlgh as 4. 64 Jog/g .They were lower than those of

as maxlmum Average count Was 3. 4();log/g'liCo"
. As In Co

Enterobactenaceac is an Jmpd_
the family such as balmonell
borne gastroenteritis (14)

.. Counts of yeasts. and S Wer ugh -
of mlcroorga.msms The reason for thal, the storage of the plckled herbs has
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being done at room temperature. Also they have been sold in ‘oper:containers
and: it allows aerobic microorganism to grow.. The range was: between 4.99 -
6.59 log/g, ‘and average tooks the value of 6. 09 log/g Xeasts and:molds play
considerable role in terms of spoilage in such products For example, molds
can cause soﬁemng spoilage and yeast can make bloating: Therefore;:these
two groups are hlghly undesirable organisms in the plckled herbs ( 15 16)

CONCLUméN““

Since the pickled herbs are eventually used in manufacturing the
cheese and they “affect on the quality of the cheese, their hygienic properties
are important factor for public health. Therfore, some precautions should be
taken into consideration; 1) If possible, pasteurization procedure should be
applied. If this" heatmg method reduces the flavor of herbs, the other
preservation méthods ought to be tested, 2) Storage conditions especially
temperature should be controlled to prevent the activity of spoilage
microorganisms, 3) Certain .preservatives: such as -acetic acid, sodium
benzoate, potassium’ sorbate and sulfur. dJO\ldC can-be tested for the best
result;'4) The most 1mportant onc is that post-contammatlon should be cared
as miichi‘as passible during processmg v gplaideibd ol
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