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Abstract

Edible films and coatings are used to protect and improve the quality of food and extend its shelf life. One of the most
important features of edible films and coatings is their biodegradability. Environmentally friendly, safe, non-toxic
biopolymer-based active films are being developed and applied in the food industry. Edible coating is the thin edible
layer created as a coating on food. Edible film is a thin layer made and shaped from edible film. Olive leaf is a natural
material with high nutritional value and many biological activities. It is an easily accessible and natural source of
phenolic compounds. Olive leaf has antioxidant, antimicrobial, anti-inflammatory, hypoglycemic, antiviral,
anticarcinogenic and antiatherosclerotic functional properties. Thanks to its functional properties and composition, it
has widespread use in foods. The inclusion of olive leaf extract in numerous foods increases the biological activity of
the diet. As a result of the developing food industry and technology and scientific research, it appears that olive tree
by-products have the potential to be used in human nutrition by adding them to food formulations in various areas of
the food industry in different forms. Usage areas of olive leaf in food: to enrich it with antioxidant and bioactive
compounds, to extend shelf life by increasing oxidation stability and to produce new functional products. Olive leaf
has a significant potential in achieving specified goals and technological properties, and its use in food formulations
is widespread. Among these areas of use, edible films and coatings are widely used. Examples of foods for which
film and coating are applied are milk, tomato paste, lamb meat, apples and cherries. As a result of the applications
carried out; The original quality of the tomato paste is preserved very well, the antimicrobial effect in the meat is
observed, the number of psychrophile bacteria is 5 times lower, there is an increase in the ripening process and
anthocyanins in the cherry, and the shelf life of the products has increased. Olive leaves represent an inexpensive and
useful source for the recovery of bioactive compounds with high potential in innovative functional foods. It is an
option with high working potential, suitable for use in different foods with the selection of appropriate extraction
technology. It has potential especially in edible film and coating applications.
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Zeytin Yaprag Ekstraktinin Gidalarda Yenilebilir Film ve Kaplamalarda Kullaninu

Ozet

Yenilebilir film ve kaplamalar gidanin Kkalitesini korumak, iyilestirmek, raf Omriinii uzatmak amacryla
kullanmaktadir. Yenilebilir film ve kaplamalarin en 6nemli 6zelliklerinden biri biyobozunur olmalaridir. Gida
sektoriinde ¢evre dostu, giivenli, toksik olmayan biyopolimer bazl aktif filmler gelistirilmekte ve uygulanmaya
calisilmaktadir. Yenilebilir kaplama, gida tizerinde kaplama olarak olusturulan ince yenilebilir tabakadir. Yenilebilir
film ise yenilebilir filmden yapilan ve sekillendirilen ince tabakadir. Zeytin yapragi, besin degeri yiiksek ve bir¢cok
biyolojik aktiviteye sahip dogal bir malzemedir. Kolay erisilebilir ve dogal bir fenolik bilesik kaynagidir. Zeytin
yapragimn antioksidan, antimikrobiyal, anti-inflamatuar, hipoglisemik, antiviral, antikarsinojenik ve
antiaterosklerotik fonksiyonel dzellikleri bulunmaktadir. Bu fonksiyonel 6zellikleri ve bilesimi sayesinde gidalarda
yaygin kullanim alanina sahiptir. Zeytin yapragi ekstraktinin ¢ok sayida gidaya dahil edilmesi, diyetin biyolojik
aktivitesini artirmaktadir. Gelisen gida endiistrisi ve teknolojisi ile bilimsel arastirmalar sonucunda, zeytin agaci yan
trtinlerinin farkli formlarda gida endiistrisinin gesitli alanlarinda gida formiilasyonlarina ilave edilerek insan
beslenmesinde de kullanim potansiyeli oldugu goriilmektedir. Zeytin yapraginin gidalarda kullanim alanlary;
antioksidan ve biyoaktif bilesiklerce zenginlestirmek, oksidasyon stabilitesini artirarak raf Omriinii uzatmak ve
fonksiyonel yeni iiriinler iiretmektir. Zeytin yapraginin, belirlenen amaglara ve teknolojik ozelliklere ulagilmasi
bakiminda kayda deger bir potansiyel tasimaktadir ve gida formiilasyonlarinda kullanimi yaygindir. Bu kullanim
alanlarindan yenilebilir film ve kaplama, yaygin olarak kullanilmaktadir. Film ve kaplama uygulamasi
gerceklestirilen gidalara 6rnek olarak siit, domates salcasi, kuzu eti, elma ve kiraz verilebilir. Gergeklestirilen
uygulamalar sonucunda; salganin orijinal kalitesini ¢ok iyi koruma, etlerde antimikrobiyal etki ve 5 kat az psikrofil
bakteri sayis1 gozlemleme, kirazda olgunlasma siirecinde ve antosiyaninlerde artis gergeklesmistir ve tirilinlerin raf
omril artmistir. Zeytin yapraklari, yenilik¢i fonksiyonel gidalarda yiiksek potansiyele sahip biyoaktif bilesiklerin geri
kazanilmasi icin ucuz ve kullanish bir kaynak olusturmaktadir. Uygun ekstraksiyon teknolojisi sec¢imi ile farkli
gidalarda kullanima uygun, calisma potansiyeli yiiksek bir segenektir. Ozellikle yenilebilir film ve kaplama
uygulamalarinda potansiyel igermektedir.
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