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ABSTRACT

This work was carried out to study the chemical composition of the traditional
Libyan kishk, and compared it with laboratory — made kishk, being made from
fermented milk, filtrated by cheesecloth ,then dehydrated at 50 °C for 16 hours.
The results showed that the highest protein content was 84.65% in laboratory—
made kishk. While, the fat and carbohydrates contents were the highest (10.04,
6.06%) in the traditional Libyan kishk. On the other hand no differences were
observed the traditional Libyan kishk and laboratory — made kishk in calcium and

phosphor contents.
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