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SUMIMARY

One hundred samples of fresh and pickled ka=-
reish cheese (50 each) were collected from
markets in assiut province.

The samples were subjected to physicel and
chemical examinations.

The physical characteristics of examined sam=-
ples showed the presence of holes with vari-
ous shapes and sizes in 96% of fresh cheese,
while such defect could be detected in 58% of
pickled cheese. Bitter taste could be detec-
ted in 10% of fresh cheese and in 22% of pic-
kled cheese, while putrifactive odour was fo-
und in 2% of fresh as well as pickled cheese,

The gross chemical constituents including
moisture, totel solids, fet, proteins and ash
as well as determinastion of sodium chloride
and titratable acidity of fresh cheese 69.56%
» 30.44%, 5.58%, 17.49%, 4.56% =and 0.77% res-
pectively,-while those of pickled cheese were
60,88%, 39.12%, 6.41%, 18.99%, 12.68%, 9.37%
and 1.57%, respectively,

INTRCDUCTION

Cheese is an article of diet which has attained a con-
siderable popularity during the last decades. The importance
of cheese for human nutrition cannot be over-emphasized not
only as it contains all the essentisl amino acids but as an
excellent animal protein supplement, its high caloric +value
and its exceptionally richness in calcium as well as phos-
phates and vitamines A and B2,
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The most popular varieties of soft cheese in Egypt are
kareish and Damiatta cheese.

The cleese may be consumed fresh or stored in a pick-
ling mixture (mish), which is usually consumed by poor zlass
of population or as appetizer.

LITERATURE

Regarding the physical characteristics of kareish chee-
se, FAHMY (1950) mentioned that the flavour and body texture
of kareish cheese are affected by its chemical composition,
flora present in milk as well as the storage. seriod. ABDEIL~-
RAHIAN (1972) found that =all samples of kareish cheese had
fruity odour, 55% hed salty taste, 30% were harch and 95%
had holes of varying shepes and sizes.

Concerning the chemical composition of kareish cheese
FOSTER et al. (1941) found thet the average moisture content
of cottage cheese, which is one of unripened varieties of
skim milk cheese, was 69,62%. EI-KATIB (1942) examined 51
samples of kareish cheese and found that the average moig-
ture was 67.98%,dried substance 32.02%, protein 16.63%, fat
4.16% and ash 8.77%, while the average content of these
tonstituents in 7 samples of mish examined were 70.22%,
29.78%, 10.04, 2.55% and 15.46%, respectively. HAMDY (1949 )
®stimated sodium chloride content in mish samples and found
that it ranged from 3.45 and 21.90%, FAHMY (1950) reported
that the average moisture content in kareish cheese was
66.46%, He also noticed that as salt content of cheese in-
Creased, the moisture content progressively deceased. ECKLES
and COMBS (1951) found that the fat and moisture content of
examined samples of cottage cheese were ranged from 0,4 +to
1.9% and from 71.4 to 79.9%, respectively MOURSY and NASR
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(1964) found that the mean value of percentage of soiium
chloride and titratable acidity were 6.67 and 1.69, resjec-
tively, EI~-SADEX et al. (1968) recorded that the mean value
of acidity and sodium chloride content in kareish chz2ese
were 1.5 and 5.52%, respectively. They noticed that samdyles
of cheese having higher - concentration of salt were lov in
acidity percentage. They also added that the addition of sa=-
1t at proper time could inhibit any excessive development of
acidity and the produced cheese would not have the undesira=-
ble sharp acid flavour. ABDEI-RAHM'N (1972) found that the
average percentage of moisture content, total solids, fat,
protein, ash, sodium chloride and titratable acidity of =xa-
mined samples of kareish cheese 64,79, 35.21, 22.25, 7.66,
6.26 and 0,978, respectively.

The main object of the present investigation is to find
out the nutritive value of both fresh and pickled karsish
o}

cheese by estimating their major constituents.

oJ

MATERTAL AND METHODS

One hundred random semples of fresh and pickled karsish
cheese (50 each) were collected from Assiut market. Each sa-
mple (about 300 grams) was transferred to the laborstory in
a clean, dry sterile glass-stoppered jars.

Preparation of samples

Eash sample was physically examined before being thoro-
ughly mashed in a sterile morter.

Physical Examination:

Eash sample was subjected to organoleptic tests to de=
£
tect any dGViation from normality.
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Chemical Examination:

- Determination of total solids and water content: Five
grams of the prepared sample were used, The method
adopted was the same as A4,0.A.C. (1965), using hot
air oven.

- Determination of ash: Ash was estimated by the same
method of A.0.A.C. (1965).

- Determination of fat percent: DAVIS method (1952) was
used for estimation of fat percent.

= Determination of protein content: LING method (1963)
used.

- Determination of sodium chloride content: The method
used for determination of sodium chloride, is cited
after HEIMY (1960).

- Determination of titrateble acidity (O'CONNER, 1969):
Acidity pcrcent was determined by the standard method
using N/9 sodium hydroxide solution.

tv}

XESULTS AND DISCUSSION

.

All results obtained from this work have been statisti-
cally analysed and registered in (Table 1 and 2),

Physicael examination of the collected fresh kareish
cheese (Table 1) revealed that 98% of the examined samples
haed normal odour, while putrified odour wes detected in 2%
of samples. Also, 66% of samples had & normal taste while
24% were salty and 10% were bitter in taste. Regarding the
body texture and consistency, 24% of samples were herd, whe
ile 76% were soft. Holes of various sizes and shapes were
observed in nearly all the semples examined (96%).

Concerning the physical examination of <the pickled ka=-
resish cheese, it is found that the putrified odour was
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detected in 2% of the examined samples, whiJe normal odour
was predominating in 98%. Although most of 'samples proved to
be normal in taste (78%), yet 22% of them had a bitter tes-
te. According to the body texture and consistency, 56% of
semples were hard, while 44% were soft. Holes, also were ob=-
served in 56% of the examined semples,

The chemical analysis of fresh kareish cheese for dete=-
rmination of moisture, total solids, fat, protein, ash so-
dium chloride and titratable acidity contents revealed that
mean value of these constitusnts were 69.56%, 30.44%, 5,58%,
17.49%, 6.15%, 4.66% and 0.77%, respectively., While those of
pickled kareish cheese were 60.88%, 39.12%, 18.99%, 12.68%,
9.37% and 1.75%, respectively (Table 2),

The third table shows the mean values of +the different
constituents of fresh and pickled kareish cheese in diffe-~
rent localities in Egypt estimsated by other workers.

The Egyptian Food Acts and Regulations specify Kareish
cheese is that which its fat percentage to total solids in-
cluding sodium chloride is less than 20%.,

From the results obtained, it is evident that 18 samp=-
les concise with the legal requirements, also 42% of exami-
ned samples contain higher moisture content than the legal
requirements,

Also, from the results obtained, it is revealed that
the major constituents of both kinds of kareish cheese (fre-
sh and pickled) were nearly similar,
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Table I

Organoleptic characteristics of examined £resh and
plckled kareish cheese

Fresh kareish cheese Pickled kareish cheeae‘

No. of ssmple % NO6., of sample %
Odour .
Normal 49 98 49 98
Putrified I 2 . 2
Taste
Normal 33 66 39 78
Salty I2 24 ek " —
-Bitter 5 I0 1 B 22
Consistency & Defects
Soft 38 76 22 44
Hard 12 24 28 56
Friable 35 70 40 80
Holeyness 48 96 28 56
Slimy 4 8 - i
Table 2
Chemical constituents of fresh and pickled
kareish cheese
Constituent Fresh Zickled
Max, Min, Mean Max, Min, Mean
Moisture 78,70 54,30 69.56 69.80 54,20 60,88
Total solids 45,70 21.30 30.44 45,80 30,20 39.I2
Fat I4,.50 0.I0 5.58 I4,50 I.75 6.41
Protein 22,17 10.88 I7.49 24 43 I3.40 I8B.99
Ash II.“O 2+20 6.15 IB-75 2.75 12,88
Sodium chloride . 7.27 0.35 4,66 I?7.10 274 9,37
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