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Introduction &

rperiments were performed m
There is an increasing demand for organic and natural products as one by cting e Lk 5K teoncy % S v
altematives for chemicals used in food for maintenance or extension
of shelf life. Essential oils of many native plants have boen fond to ~ ReESUILs
possess antimicrobial activity with thyme oll exhibiting the best dur-
ing in vilro antibacterial assays. However, when thyme essantal o resus in signficartircrease (ca. 4.5 ) of he essnt ot
was used in food products, it was found that a higher concentration
of essential oil was needed 1o achieve  similar effect. indicating an
" of the oil with some herefore, i such
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