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ABSTRACT

The physical ,chemical and antimicrobial properties of ethanolic,
petroleum ether and essential oil extracts of mature fruits of Myrtus
communis L were determined. In addition to preparation of natural
nectar from fruits. Physical properties such as weight of 100 fruits, size
of 100 fruits and specific gravity were 36.4 gm, 41.1 cm® and 0.885
gm/ cm® respectively. pH of fruits was 5.2. % of moisture content,
crude protein, crude oil, total ash and carbohydrate were 67.63, 5.97,
3.59, 1.75 and 88.69 % respectively . Essential oil of fruits had a
strong antimicrobial effect on most tested bacteria specially on
Aeromonas hydrophilla (inhibition zone:40mm) then Shigella sonni
(inhibition zone:32 mm). Minimum inhibitory concentration (MIC)
ranged from < 7.5 mg/ml (A.hydrophilla ) to 60 mg/ml (S. sonni ).
However ethanolic and petroleum ether extracts had poor effects on
tested bacteria. Taste panel evaluation of nectar prepared from fruits
had a general great degree of acceptance for all tested properties.
Mersin fruits showed promising prospects for the utilization of its
essential oil as a potential alternative natural preservative in foods.
The pleasent taste and colour suggest that this fruit can be used to
prepare new products in the food industry.
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