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Table (1): The common and scientific names of the plants. 
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Figure (1): Some constituents of clove oil. 

α

Figure (2): Structure of thymol.
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Figure (3): Structures of some phenolic compounds in ginger. 

 

 

Figure (4): Structures of some antioxidant compounds in rosemary. 
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Figure (5): Spices and herbs plants (clove, thyme, ginger, rosemary) under study. 
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Figure (6): Clove extracts by EtOH (75%) with changing the shaking period. 
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Figure (7): Thyme extracts by EtOH (75%) with changing the shaking period. 

 

 

 

 

Figure (8): Dried clove and thyme extracts at room temperature. 
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Figure (9): Kareish cheese samples in ginger water extract, at different concentrations.
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Figure (10): Kareish cheese samples in thyme water extract, at different concentrations. 
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Table (2): Effect of extraction time on the extracted yield from plants under study. 

 

Figure (11): Variation of the extracted yield with extraction time. 
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Table (3): Sensory evaluation and shelf-life of Kareish cheeses kept in some spices and herbs water 

extracts at the refrigeration temperature. 
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Figure (12): The shelf-life of kareish cheese in different concentrations of plant water extracts.  
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Table (4): Antibacterial activities of thyme and rosemary extracts. 
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