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Plants have been traditionally used for centuries in , either for their aromatic 

properties or as technological auxiliaries. Some of these plants are known to have and/or 

and could also act as natural preservatives for raw milk and derived dairy products. 

1 Karlovac University of Applied Sciences, Trg J. J. Strossmayer 9, 47000 Karlovac, Croatia 

2 Croatian Veterinary Institute, Veterinary Institute Vinkovci, J. Kozarca 24, 
32100 Vinkovci,Croatia

The objectives of the work were to 

gather the data on the potential use 

of OLE as a natural preservative in 

dairy processing and then focus on 

its application in cheese 

manufacturing.

Enriching dairy products with OLE would contribute to the creation of a new type of functional dairy products

Expanding the possibilities of 

reducing waste generated in 
the food industry

OLE can also be counted as a 
bioactive compound for food 
packaging applications and 

as a biopreservative
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