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o ABSTRACT O

In this research, the effect of pistacia leaves extract on the antibacterial activity of
edible salep film fortified with this extract was studied. The extract was added with three
different concentrations (1, 3, 5%) [w/w].

The results showed that the modified salep films with three different concentrations
of pistacia leaves extract had antibacterial activity. Both concentrations 3% [w/w] and
5%][wi/w] of newly formed salep film, achieved the same antibacterial activitycompared to
newly formedcontrol film. The storage of the control film and the films fortified with
pistacia leaves extractfor a period of one and two months led to an increase in bacterial
load, compared to the bacterial load in newly formed films.The results showed a
significant decrease in moisture content by 16.66% compared to control film and a
decrease in (pH) by 26.19% compared to control film, when extract was added at a
concentration of 5%.
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