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Chemical characterization and antifungal activity of the essential oil
extracted from the leaves of Thymus syriacus Boiss.
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Abstract:

This study aims to extract the essential oil from the leaves of Syrian wild thyme (Thymus
syriacus Boiss ) and to characterize it chemically, then to evaluate its antifungal activity
against antifungal-resistant fungi. The essential oil was obtained from dried leaves by steam
distillation, with a yield of 1.5% based on the dry weight of the leaves. The qualitative and
quantitative composition of the main components of the oil was determined using gas
chromatography by comparison with reference standards, and thymol was found to be the
major constituent, accounting for 68.36% of the oil, alongside other compounds such as
a-pinene, B-pinene, p-cymene, o-terpinene, y-terpinene, thymol acetate, and carvacrol. The
antifungal activity of the essential oil was evaluated against clinical multidrug-resistant
isolates to both fluconazole and amphotericin B, belonging to Candida albicans and
Aspergillus fumigatus, using both solid and liquid media. The essential oil exhibited marked
antifungal activity on solid media within a concentration range of 5 to 100, and the minimum
inhibitory concentration (MIC) in liquid medium was 1.5 pL/mL for both strains. These
findings indicate that the essential oil of wild thyme leaves has promising activity against
antifungal-resistant fungal strains, warranting further studies on additional fungal species, as
well as assessment of its cytotoxicity and determination of safe and effective doses in in vivo
studies.

Keywords: Thymus syriacus leaves, Thymol, Essential oil, essential oil extraction, gas
chromatography, antifungal activity, resistant fungal strains.
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A Study on the Effect of Concrete Cover Thickness on the Behavior of

Reinforced Concrete Beams Exposed to Direct Fire Flame

Eng. Mohammed Nour Alomar!  Dr. Eng. Muneeb Alallaf?> Dr. Eng. Issam Melhem?
(Received: 10 December 2025, Accepted: 22 January 2026)

ABSTRACT

The structural performance of reinforced concrete beams under elevated temperatures is a
critical aspect in evaluating the behavior of structural elements during fire conditions. This
study aims to investigate the effect of direct fire exposure on the behavior of reinforced
concrete beams, with particular emphasis on the role of concrete cover thickness as a key
factor influencing thermal resistance.Seven reinforced concrete beams were prepared and
divided into three experimental groups based on two primary variables: concrete cover
thickness and exposure to fire. The first group consisted of three beams with a 25 mm
concrete cover that were not exposed to fire. The second group included two beams with the
same cover thickness, subjected to direct flame exposure for one hour. The third group
consisted of two beams with a 40 mm concrete cover, also exposed to direct flame for one
hour .During testing, the beams were exposed to direct flames without any cooling
intervention, and temperatures were recorded every five minutes using a laser-based infrared
thermometer. Immediately after fire exposure, mechanical loading was applied to the beams
to assess their structural behavior. Due to the absence of dedicated reference specimens for
the third group (cover = 40 mm), the first group (unexposed specimens) was adopted as the
primary reference for comparison. This approach is justified by the fact that all beams were
cast using the same concrete mix, identical cross-sectional dimensions, and the same
reinforcement configuration, making the first group a suitable baseline for evaluating the
combined effects of fire exposure and concrete cover thickness. This limitation was explicitly
stated within the study’s boundary conditions, as producing additional reference specimens
for the third group was not feasible .The results were analyzed using graphical relationships
illustrating load—deflection behavior, load—tensile strain, load—compressive strain, and
maximum recorded temperatures over time. Based on the structural response of the beams
under fire conditions, a 9.1% reduction in flexural load capacity was observed for beams with
a 25 mm concrete cover after fire exposure. Increasing the cover thickness to 40 mm resulted
in a 4.9% increase in ultimate load capacity. Additionally, deflections doubled (100.7%
increase) after fire exposure for beams with a 25 mm cover, indicating significant internal
degradation, whereas increasing the cover to 40 mm reduced these deflections by
85.73%.These findings contribute to a deeper understanding of the influence of concrete
cover thickness on the fire resistance of reinforced concrete beams and support improved
structural design considerations for elements subjected to thermal emergency conditions.

Keywords: Concrete Cover — Fire Exposure — Mechanical Properties — Reinforced
Concrete Beams — Fire Duration
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Evaluation of Industrial Symbiosis Investment by Using Material and
Energy Flow Analysis in Hassia Industrial City
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Abstract:

To enhance resource efficiency, significantly reduce the environmental footprint, and achieve
economic and environmental sustainability, the concept of Industrial Symbiosis (IS) emerges.
IS seeks to provide practical and applicable solutions in industrial sectors, such as the Hassia
Industrial City and other industrial zones in Syria and globally. This study was conducted to
assess the technical potential of Industrial Symbiosis (IS) in the Hassia Industrial City. The
methodology relied on analysing material and energy flows to identify deficits and surpluses,
thereby exploring opportunities for symbiotic exchange and cooperation among industrial
entities. The analysis revealed that the city possesses significant potential for exchanging
wasted resources. The results indicate the possibility of converting over 103,000 tons of solid
waste annually into resources and recovering up to 70 MW of waste heat. Three high-priority
projects were identified that could lead to an estimated annual reduction of 39,000 tons of
CO2 emissions in the first phase. The study concluded that a roadmap is necessary, including
investment in shared infrastructure and the establishment of a specialized coordination unit

within the Hassia Industrial City.

Keywords: Industrial Symbiosis, Hassia, industrial ecology, circular economy, sustainable
development.
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The Impact of Physical and Chemical Factors on the Safety of Escherichia
coli Bacteriophages
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Abstract:

This study aimed to evaluate the ability of Escherichia coli bacteriophages to retain their
efficacy in lysing E. coli bacteria after refrigeration and freezing storage, and after being
subjected to thermal stress by heating, exposure to ultraviolet (UV) radiation, and exposure to
different pH levels. The study was conducted in the Microbiology Laboratory of the Faculty of
Veterinary Medicine at Hama University between February 5, 2025, and September 1, 2025.
Intestinal hemorrhagic E. coli bacteriophages were isolated from cattle barn floors. They were
preserved by refrigeration at 4°C for periods of (7 days, 1 month, 3 months, 6 months) and
by freezing for (1 month, 3 months, 6 months). The phages were also subjected to thermal
stress by heating at different temperatures (45°C, 55°C, 65°C, 100°C) and exposed to UV
radiation for (30 seconds, 1 minute, 1.5 minutes, 2 minutes). Furthermore, they were
exposed to pH levels of (3, 5, 7, 8, 10). Bacteriophage titer and stability were assessed
accordingly.

The results demonstrated the stability of the E. coli bacteriophage titer when refrigerated at
4°C for up to 6 months. In contrast, the phage titer after frozen storage remained stable for 3
months but decreased significantly at 6 months. Evaluation of thermal stress by heating
showed phage titer stability at 45°C, a decrease at 55°C, and complete inactivation of the
phages at 100°C for 5 minutes. The effect of exposing E. coli bacteriophages to UV radiation
for varying periods differed; the number of E. coli phages decreased with increasing
exposure time, and the phages were inactivated after two minutes of UV exposure. The
results of assessing the sensitivity of E. coli phages to changes in pH values indicated a
notable decline under extreme acidic and alkaline conditions, while stability was maintained
within a pH range of 5 to 7.It is concluded from this study that the optimal method for
preserving the phages is refrigeration at 4°C, and that thermal stress by heating at
temperatures above 45°C affects their efficacy. Furthermore, the bacteriophages are

inactivated by exposure to UV radiation and by extreme acidic and alkaline pH levels.

Keywords: Escherichia coli, bacteriophages, temperature, pH.
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Abstract:

This 60-day study evaluated the effect of two commercial diet types (floating and
sinking) on the growth performance and feed conversion efficiency of juvenile Nile tilapia
(Oreochromis niloticus) reared in plastic tanks under controlled laboratory conditions.
Juvenile fish were used with an average initial weight of 13.53 + 1.16 g. The results
demonstrated a significant superiority of the floating feeds over the sinking feeds, with
statistical analysis revealing substantial differences (P<0.05) between treatments A (sinking
feeds) and B (floating feeds) in most growth parameters. Treatment B recorded the highest
final weight of 18.90 g, compared to 16.80 g in treatment A. Treatment B also achieved the
highest total weight gain of 5.36 g, compared to 3.28 g in treatment A. Regarding growth
rates, the highest values for relative and specific growth rates favored the floating feeds
(Treatment B), indicating their efficiency in supporting rapid growth. Also, Treatment B
recorded the best Feed Conversion Ratio (FCR) of 2.65, indicating better utilization
efficiency of the floating feeds. The superiority of the floating feeds can be explained by its
high protein content and low protein loss during feeding, which positively reflects on growth
performance and improved feed conversion efficiency of Nile tilapia juveniles. There were no
significant differences observed in the survival rate of Nile tilapia, which ranged from 98.3%
to 98.1%.

Keywords: floating feeds, sinking feeds, Nile tilapia, growth performance, survival
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Introduction:

The aquaculture sector is experiencing rapid growth worldwide, making it one of the most
advanced food production activities in recent decades. This expansion is attributed to its
ability to effectively contribute to meeting the growing demand for animal protein, in addition
to its role in improving livelihoods by increasing income and creating job opportunities in
coastal and rural communities (Endalew et al., 2020; Graham ef al., 2023). Among the vital
elements that directly impact production efficiency in aquaculture projects, fish nutrition
stands out as a crucial factor. The feeding systems used influence growth rates, improve feed
conversion, and reduce feed waste, improving production quality and operational costs
(Azzaydi et al., 2000; Mounes et al., 2024).

Producing high-quality, marketable fish at a low cost is a primary goal in aquaculture
activities. Therefore, nutrition is one of the most prominent daily management practices.
Inappropriate feeds or ineffective feeding strategies can negatively impact overall farm
performance. Hence, it is essential to select the appropriate feed quality and implement
effective feeding systems as pivotal operational factors contributing to technical and
economic success, primarily since feeding costs represent a significant proportion of the total
operating budget (Fernandes et al., 2024).

Feed is an essential component of intensive fish farming systems due to its direct impact
on growth rates, body composition, and health status of farmed fish and its decisive role in
determining the economic viability of fish farms (Fernandez Sanchez et al., 2023; Rodriguez-
Hernandez,_et al. 2025). Feed is also one of the most prominent components of operational
costs, which may hinder the expansion of fish production when they are high (Sorensen,
2012).

Commercial fish feeds are widely available and are classified based on their physical
properties, particularly buoyancy, into two main types: floating and sinking. Sinking feeds are
often manufactured locally using raw materials available in the local markets, while floating
feeds require more complex manufacturing processes such as extrusion, which increases their
cost (Kannadhason et al., 2009; Adewumi and Olaleye, 2011). Good feeds must contain all
essential nutrients, including proteins, fats, minerals, and vitamins, in carefully considered
proportions and a balanced composition that meets the nutritional requirements of farmed fish
species (Mustapha et al., 2014). These feeds should also be highly palatable, attractive to fish,
and affordable for fish farmers, ensuring good economic returns (Diyaolu, 2012). Despite the
low cost of sinking feeds, most do not meet ideal quality and nutritional balance standards,
leading many farmers to prefer floating feeds. The advantage of floating feeds is that they are
easy to monitor fish consumption, in addition to reducing the energy expended by fish to
obtain food, given that they remain on the water surface, which is positively reflected in the
efficiency of food conversion and growth performance (Saleh and El-Far, 2023) (Morgina et
al., 2025). A study by Nwokocha and Nwokocha (2013) showed that fish farmers prefer
floating feeds in pond culture systems, allowing for easy monitoring of feeding rates and
satiation levels. However, some fish species, especially demersal species, prefer sinking
feeds, which poses a challenge in mud ponds due to increased water turbidity, which hinders
fish visibility and affects the assessment of actual feeding (Kadye and Booth, 2012).

Whether floating or sinking, the choice of diet type is a significant factor influencing
growth performance, survival rates, and the overall success of aquaculture projects (Hossain
et al., 2018). Despite this importance, many studies on fish nutrition do not adequately
address the physical properties of feed, such as buoyancy or sinking ability, hardness, and
hydrostatic stability. These properties may influence fish's feeding behavior and biological
responses. Ignoring these variables may lead to experimental biases that affect the accuracy of
scientific interpretation of results.
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This study aims to evaluate and compare the effects of using two different feed types-
sinking and floating feeds-on the productive performance of juvenile Nile tilapia (O.
niloticus). This comparison includes an analysis of differences in growth rates, feed utilization
efficiency, and feed conversion ratios to identify the optimal diet type that achieves the
highest production and economic efficiency in intensive aquaculture systems.

Materials and Methods

Experimental Design

Juvenile Nile tilapia (O. niloticus) were obtained from the fish farm of the Marine Science
Center at the University of Basrah and transported to the laboratory for experimentation. The
average initial weight of the fish was 13.53 £+ 1.16 grams. The fish were distributed in 45-liter
plastic tanks equipped with a continuous aeration system. These tanks were sterilized with a
200 ppm sodium hypochlorite solution for one hour. The fish underwent a three-day
acclimatization phase before the experiment began under the same laboratory conditions. Two
types of commercial diets available in local markets in Basrah Governorate were used: the
sinking feeds (A) and the floating feeds (B).

The basic chemical components (moisture, crude protein, crude fat, ash, and crude fiber)
were determined according to the standard methods set forth by the American Society of
Agricultural Chemistry (A.O.A.C., 1990), while the carbohydrate content was calculated
mathematically according to Al-Aswad (2000). Dietary energy (kcal/100g) was calculated
based on (Changsu et al., 2021), using the following formula:

Energy (kcal/100g) = (protein %x 5.56) + (carbohydrate %x 4.45) + (fat %x 9.2)
Nutritional Experiment

The study included two feeding experiments using two treatments, each with three
replicates. Nile tilapia juveniles were randomly distributed at the beginning of the experiment
into six plastic tanks, with 10 fish per tank. The experimental feed was provided at a rate of
3% of the total fish weight daily, once at 9:00 a.m., and the experiment lasted for 60 days.
Fish weights were recorded every 15 days to adjust the feed intake according to weight
change. 30% of the tank water was replaced daily to maintain water quality, and unconsumed
feed residues were removed using a siphon method. Environmental parameters of the tank
water were monitored throughout the experiment, including temperature (C°), dissolved
oxygen concentration (mg/L), and pH, using a multi-meter (YSI MPS 556 USA).

Some biological parameters were studied, according to Jobling (1993):

Weight gain (g) = final weight (g) - initial weight (g)

Relative growth rate (%) = [weight gain (g) / initial weight (g)] x 100

Specific growth rate (g%/day) = {In of final weight (g) — In of initial weight (g)} /

Duration in days x 100

Fed conversion ratio = Weight of feed consumed (g) / Weight gain of fish (g)

The survival rate (%) was calculated according to the equation mentioned in Carlos (1988):
Survival rate (%) = [Number of fish at the beginning of the experiment / Number of fish at the
end] x 100.

Statistical Analysis

A completely randomized design (CRD) was used to distribute the coefficients, and the
resulting data were analyzed using SPSS (2000) statistical software. A comparison of
significant differences between coefficients was performed at a probability level of 0.05,
according to the method described by Al-Rawi and Khalafallah (2000).

Results and Discussion

The nutritional requirements of any farmed fish depend on several factors, including fish
species and size, as well as other environmental parameters such as water temperature,
physiological condition, and stress (Piska and Naik, 2013). Some ecological factors were
monitored during the different periods of the experiment. Water temperature ranged between
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24.6°C and 26.2°C, dissolved oxygen concentration ranged from 6.5 to 6.8 mg/L, and pH
ranged from 6.7 to 6.8. The measurement results indicated that all of these environmental
parameters fall within the optimal limits for raising Nile tilapia juveniles, as confirmed by
Abdel-Hakim et al. (2002) and Abdelhamid et al. (2002), who considered these values
suitable for the growth of this species. Nile tilapia juveniles responded well to the commercial
feeds used in the experiment after a short acclimatization period.

Figures | and 2 illustrate the chemical composition of the sinking and floating feeds, with
25.1% and 31.58% crude protein contents, respectively. These levels are consistent with
recent recommendations for protein requirements in Nile tilapia diets during the grow-out
phase. Novodworski et al. (2024) indicated that the optimum crude protein level is
approximately 29.8% when using fishmeal-free diets. Meurer et al. (2025) demonstrated that
reducing protein levels to approximately 25-30%, while enriching the diet with essential
amino acids, contributes to good growth performance and improved protein utilization
efficiency, which enhances environmental sustainability in intensive aquaculture systems. In
this regard, Santiago and Lovell (1988) recommended an optimum protein requirement for
Nile tilapia growth of 25-35%, and the dietary protein content in the current study is
consistent with their recommendations.

\q 8.98

= Moisture % = Protein % = Fat % = Ash % = fiber % = Carbohydrates %

Figure (1): The chemical composition of the floating feeds used in the feeding
experiment.

= Moisture % = Protein % = Fat % = Ash % = fiber % = Carbohydrates %

Figure (2): The chemical composition of the sinking feeds used in the feeding
experiment.

The analysis results showed that the floating feeds contained higher percentages of crude
fat and energy values compared to the sinking feed, recording 4.47% crude fat and 405.02
kcal/100 g of feed, compared to 2.30% fat and 395.35 kcal/100 g in the sinking feed. Figure
(3) shows the energy values of the two feeds. It was also found that the ash percentage was
higher in the floating feed (8.98%) compared to 5.10% in the sinking feed, reflecting a

significant difference in the nutritional composition between the two types (El Sayed, 2019).
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Figure (3): Energy values in the diets used during the experiment

Data from Table 1 on growth parameters during the feeding trial period showed no
significant differences (P>0.05) between treatments A and B concerning the initial weight
averages, which reached 13.52 g and 13.54 g, respectively, indicating the homogeneity of the
fish at the start of the trial. However, statistical analysis revealed significant differences
(P<0.05) in the final weight averages, relative growth rate, specific growth rate, and feed
conversion efficiency between the two groups. Treatment B, which used a diet containing
31.58% protein, outperformed treatment A in production performance, recording a total
weight gain of 5.36 g compared to 3.28 g in treatment A. This indicates that Nile tilapia
juveniles could utilize higher protein more efficiently under the current study conditions,
making this protein level suitable for improving growth. These results are consistent with the
findings of El-Sayed (2019), which indicated that Nile tilapia exhibits the best growth rates
when diets containing 30-32% protein, especially in the early stages of growth. The results of
the current study support the findings of Amany et al. (2019), who found that increasing the
protein level in the feed is associated with increased growth rates and feed conversion
efficiency in tilapia, provided that the feed components are balanced. This superiority is partly
attributed to the type of diets used (floating or sinking), as the kind of diet plays a vital role in
feeding efficiency. Recent studies have shown that floating feeds contribute to improving
growth performance due to their ease of consumption by fish and reducing waste, compared
to sinking feeds, which may lose part of their nutritional value at the bottom of the pond. This
makes choosing the diet a key factor in improving feeding efficiency and growth (Paulpandi
et al., 2024).

Table 1: Growth parameters during the experimental period (average + standard

deviation)

Growth parameters Feeds A Feeds B
Initial weight (g) 80.13 £13.52 13.54+0.21
Final weight (g) 0.39%+ 16.80 ®0.54 18.90 =

Total weight gain rate (g) 4328 £0.12 5536+ 0.28
Relative growth rate (%) 30.68+24.26 ®1.32+39.58
Specific growth rate (% 80.362 +0.01 ®0.02 0.556 +
g/day)

Food conversion rate 80.11 5.12«+ °0.10 2.65 =

Survival rate (%) %98.3 %98.1
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Abou-Zied (2015) and Abdelhamid et al. (2019) indicated that Nile tilapia-fed floating
feeds showed higher final weight and weight gain rates than those fed sinking feed. Statistical
analysis of the data presented in Table 1 showed significant differences (P<0.05) between the
studied vital indicators. This is attributed to the effect of the feeds type (floating or sinking)
and the resulting interaction on growth performance, as the floating feeds remains on the
surface, encouraging fish movement and adequate feeding, thus enhancing final weight gain.
Regarding the relative and specific growth rates, treatment A recorded values of 24.26% and
0.362 (g/day%), respectively, while these values increased in treatment B to 39.58% and
0.556 (g/day%), respectively. These results indicate that fish fed on the floating feeds showed
faster growth rates than those fed the sinking feeds. These results are consistent with those of
Yaqoob et al. (2010). Researchers have observed higher growth rates in fish species when
using floating feeds. A recent study (Zaabwe ef al., 2024) supported these findings, finding
that feeding Coptodon rendalli fish with floating feeds resulted in higher growth rates,
improved feed conversion efficiency, and protein digestibility compared to sinking feeds.
Treatment A showed an apparent decline in feed conversion efficiency, with a Feed
Conversion Ratio (FCR) of 5.12 compared to treatment B, which recorded a better FCR of
2.65. This difference can be explained by the fact that the type of feed and water quality
contributed to the improved FCE. El-Sayed (2019) indicated that the type and method of feed
provision, in addition to environmental factors such as water temperature and oxygen
concentration, play a pivotal role in determining FCE in farmed fish. Survival rates were
similar in both treatments, possibly due to technical reasons related to the fish farming
system. No significant differences were observed in the survival rate of Nile tilapia, which
ranged from 98.3% to 98.1%. In a previous study, the survival rate of tilapia in floating cages
ranged from 95.76% to 97.54% (Ahmed et al., 2014) and 95.39% to 95.87% (Kunda et al.,
2015).

The improved growth of fish fed on floating granular feed above the water surface may be
due to the increased fish movement and increased fish activity resulting from fish ascent to
the water surface to feed, which improves digestion and feed absorption. However, sinking
feed will lose some nutrients due to fish movement, and some will sink to the bottom and mix
with the mud. Consequently, the fish will not benefit from it. Instead, water properties will
change due to the accumulation of dissolved feed residues in the water, causing an increase in
the total ammonia concentration in the pond. Floating feed performed better than sinking feed
with the same composition due to more nutrients leaching from the sinking feed than the
floating feed (Yaqoob et al., 2010). Therefore, pelleted feed floating above the water surface
may be responsible for the improved growth parameters of the floating feeds fed to fish.
Hence, the low water stability of sinking feeds leads to excessive leaching of nutrients in the
feed before the fish consume it. This reduces feed conversion, impairs water quality, increases
production costs, and thus reduces economic efficiency (Abdelhamid et al., 2019).

Conclusions:

1. The data showed that environmental parameters (temperature, dissolved oxygen, and pH)
were within the optimal range for raising Nile tilapia juveniles, providing a suitable
environment for their natural and efficient growth.

2. Nile tilapia juveniles responded well to the two commercial feeds used (floating and

sinking), but their performance was better when using the floating feed with the higher
protein content.
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3. The floating feed, which contained 31.58% crude protein, significantly improved
production performance compared to the sinking feeds, which contained 25.1%, in terms of
growth rates, feed conversion efficiency, and weight gain.

4. The results showed that the type of (floating or sinking) significantly affected feed
consumption and growth rates. The floating feeds performed better due to its ability to
remain on the water surface, ease of consumption, and reduced food loss.

5. The floating feeds had a superior feed conversion ratio (2.65) compared to the sinking diet
(5.12), indicating greater utilization efficiency and better economic growth.

6. Survival rates were high in both treatments (98.1-98.3%), indicating that the diet type did
not significantly affect survival rates.

Recommendations:

1. During the grow-out stages, it is recommended that Nile tilapia juveniles be fed high-
protein floating diets (30—32%) to achieve the highest growth rates and feed conversion
efficiency.

2. If using a sinking diet, it is recommended that manufacturing techniques and nutrient
content efficiency be improved to improve stability in the water and reduce feed loss.

3. Continuous monitoring and stabilization of environmental factors, such as temperature,
pH, and oxygen levels, is necessary to ensure a suitable environment for growth and avoid
stress.

4. Sinking diets should be avoided in systems that do not allow for easy cleaning or waste
removal to reduce organic matter accumulation and improve water quality.

5. Adopting a feeding system based on floating diets reduces feed costs by reducing waste
and enhances environmental sustainability by reducing pollutants from feed residues.

6. Additional studies are recommended to compare different types of artificial diets
(floating, semi-floating, and sinking) with various protein levels to determine the optimal
formulation in terms of economic and environmental efficiency.
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Use of Gamma Radiation Doses from a Cobalt—-6(0 Source to Reduce the

Microbial Load in Samples of Flour and Chocolate
*Jasem Al-Fawwaz
( Received: 14 December 2025, Accepted: 16 February 2026)
Abstract:

Given the importance of flour and chocolate as food items consumed by all segments of
society, we conducted a study to reduce the microbial load and achieve targeted sterilization
of market-available samples of flour and chocolate using gamma rays emitted from a
Cobalt-60 source. The Co-60 source emits two types of gamma rays with energies of
1.1732 MeV and 1.3325 MeV. The samples were exposed to radiation doses of (), 0.5,
1.5, 2, 4, and 6 kGy. The microbial load in the samples was determined before irradiation
and immediately after. Subsequently, changes in this load for both irradiated and non-
irradiated samples were studied over a storage period of up to 60 days under two
conditions: room temperature storage 30°C and household refrigeration at —5°C. The results
indicated that the optimal dose for sterilizing flour was 4.678 kGy, with a decimal reduction
dose (D10) of 2.339 kGy. For chocolate, the optimal sterilizing dose was found to be 6.52
kGy, with a D10 value of 3.26 kGy. Radiation doses were measured using a Fricke
dosimeter. Consequently, this study recommends the adoption of the irradiation method for

sterilization.

Keywords: Gamma radiation, Irradiation, Flour, Chocolate, Radiation dose

*PhD in Radiation Physics — University of Aleppo; Lecturer at Hama University
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Urban Transformation of Green Spaces in Sustainable
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Abstract:

Traditional Arab cities have witnessed profound urban transformations in recent decades, as
rapid population growth and urban expansion have altered the nature of urban spaces and
reduced green areas. Traditional Arab cities are typically characterized by diverse and
harmonious public spaces integrated into the urban fabric, which historically played
significant social and environmental roles. These cities have traditionally featured integrated
public spaces, such as squares linked to mosques, markets, and neighborhoods, along with
green areas that provide shade and a moderate climate.

The research begins with a theoretical study of the concept of sustainability in traditional
Arab cities, emphasizing their unique characteristics and focusing on the role of green spaces
in their sustainability. It then presents a comprehensive model of a sustainable green space
within a traditional Arab city, followed by an examination of case studies from Arab cities
that highlight the importance of transforming public spaces through urban regeneration.
These examples provide sustainable approaches to addressing contemporary environmental
and urban challenges facing traditional Arab cities.

The study emphasizes the necessity of integrating principles of sustainability and green
urbanization into the urban planning and design of traditional Arab cities. This should be

achieved through urban transformation processes that preserve Arab identity while

addressing the challenges of the modern era and globalization.

Keywords: Traditional Arab Cities, Green Space, Sustainability, Urban

Transformation.

*Associate Professor, Department of Urban Planning and Environment, Faculty of
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" Studying the chemical content and biological activity of oil extracted

from Syrian nettle leaves (Urtica dioica ) using a new method "

Juana ALomeri* Najwa haddad** Sawsan yousef saad***
(Received: 2 December 2025, Accepted: 19 February 2026)

Abstract:

The oil was extracted from the leaves of the Syrian nettle (Urtica dioica) plant for the first
time using an electric oil press , and then the contents determined using GC\MS technology.
The percentage of oil produced was 0.5% of the weight of the studied leaves.

Ten compounds constitute 100% of the oil sample.

It was observed that the most important compounds found in the extract are fatty
compounds and their derivatives , terpenes , and tocopherols , all of which have important
antioxidant and anti-inflammatory biological properties.

The toxicity of the resulting oil was studied on Gram—negative Escherichia coli bacteria ,and

it was found to have a potent toxic effect on them at all studied concentrations

Keywords: Nettle ( Urtica d/o/ca) plant , oil , chemical compounds , Agar, Bacteria .
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4 25.83 | (Z,2)-9,12-Octadecadienoic acid Ci3H30; 280 46.8
5 25.30 | Oleic Acid Ci3H340, 282 0.1
6 25.82 | Linoelaidic acid C1sH320; 280 46.5
7 29.76 | (Z,2)- 9,12-Octadecadienoyl chloride, C1sH3,0C1 298.5 1.8
8 28.43 | (Z,2,7)- 8,11,14-Eicosatrienoic acid, Cy0H340, 306 1.2
9 31.54 | 12-Methyl-E,E-2,13-octadecadien-1-ol CioH360 280 0.3
10 | 33.21 | y-Tocopherol Cr3His02 416 0.2
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camphor. [9].

Aaga Banglen pailad @l saas LS e Jseantl dnna Biph Gl 13a 8 Alawioad) Ayl of it
U il 8 sasm gl AdAA LSl el 48las)) doall Y (KA

W 9,

S r T — T

S
“\'\ '{\/ﬂv%ﬁ\/ﬂv"ﬂ‘h«ﬁ\r’lL’

P
"l
.

'"j J

2O il (2 Basasall SLGAl Garad Al jouall 1(3) o) JS

302



Journal of Hama University — vol.9 -No.1 2026 2026~ J§¥ sjall — aulill slaall — sles daals dlae

:dagaal) clalial) g giiliag alall Adlal) LSl B sl el il dule gt —3—4
(Results of a study on the effect of the resulting oil on Gram-negative bacteria and a
comparison with antibiotics).
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