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SUMMARY

One hundred samples of fresh and pickled kareish cheese (50
each), collected from the markets in Assiut province, were subjected.
to physical and chemical examinations.

The physical examination of collected samples revealed the
presence of holes of varying shapes and sizes in 509 of fresh cheese
samples, while such defect could be detected in 96% of pickled
cheese. Bitter taste could be detected in 109 of fresh cheese and in
229; of pickled cheese, while putrefactive odour was found in 29
of fresh as well as pickled cheese.

The mean content of moisture, total solids, fat, proteins and ash
as well as sodium chloride and titratable acidity of fresh cheese
samples were 69.56%;, 30.44%, 5.58%, 17.49%, 6.15%, 4.66%;, and
0.77%, respectively, while those of pickled cheese were 60.88%,39.
12%,6.41%, 18.999%,, 12.68%, 9.37% and 1.57% respectively,

INTRODUCTION

Cheese is an article of dizt which has attained a consid:rable populatrity
during thz last d:cad:s. Th: importance of che:se for human nutrition
cannol bz over-smphazsied due to its exczptional richnessin high quality an-
imalprotein and high content of calcium, phosphates and vitaimeAand B,.

Fhe most popular variztizs of softch:ese in Egypt are kareish andDami-
attacheeses. Thekareish ch:ese is vary much ch:apezr, thus itis considzred
the main protzin supplzm:nt to farm:rs and avarage class population.

The kareish ch:ese prepared from skimmad milk may bz consumzd fresh
or stored in a pickling mixture (mish).

TFhe product is :ith:rco>asan:d by th: farm:rs familyor exposzd to
local markets for sale.
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LITERATURE

EL-KATIB (1942) examined 51 samples of kareish cheese and found that
the average moisture was 67.98%;, dried substance 32.02%;, protein 16.63%,,
fat 4.16% and ash 8.77%, while the average content of these constituents
in 7 samples of mish were 70.22%, 29.78%, 10.047;, 2.55, and 15.467%;.
respectively. HAMDY (1949) estimated sodium chloride content in mish
samples and found that it ranged from 3.45 to 21.90%. FAHMY (1950)
mentioned that the flavour and body texture of kareish cheese are affected
by its chemical compositic n,florapresentinmilk as well as the storage period.
The same auther (1950) reported that the average moisture content inkarcish
cheese was 66.46%,. He also noticed that as the salt content of cheese in-
creasad, the moistrue conten progressively decreased. MOURSY and NASR
(1964, found that the mean conte nt of sodium chloride and titratable acidity
in examined samples of kareish cheese were 6.677;and 1.69 %, respectively.
EI-SADEK et al. (1968) recorded that the mean value of acidity and scidum
chloride content in kareish cheese were 1.5 and 5.527(, respestively. They
noticed that samples of chcese having higher concentration of salt were low
in acidity percentage. They also added that the addition of salt at proper
time could inhibit anyexcessive development of acidity and the producsd che-
ese would not have the undesirable sharp acid flavour. ABDEL-RAHMAN
(1972) found that all samples of kareish chcese had fruity odour, 557 had salty
taste, 30 % were harch and 959, had holes of varying shapes and sizes. The
same authcr (1972) reported that the average content of moisture, total solids
fat, protein, ash , sodium chloride and titratable acidity of examined samples
of kareich cheese were 64.79%, 35.299%, 8. 48%, 22.25%, 7.66%, 6.26%
and 0.978Y%, respectively.

The main objzctof the present work is to investigate the nutritive value
of both fresh and pickled kareish chzese by determining their major cons--
tituents.

MATERAIL AND METHODS

One hundsrd random samples of fresh and pickled kareish cheese (50)
each) were collected from Assiut markets. Each sample (about 300 grams)
was transferred to the laboratoryinaclean drysterile glass stoppered jars.

Preparation of samples.:

Each sample was physically examined bzfore being thoroughly mashed.
in a sterile morter.

Chemical examination:

D:termination of total solids, moisture and ash contents were conducted
according to the A.0.A.C. (1965).

Estimation of fat %, protein 9% and sodium chloride 9/ were carried out
after DAVIS (1952), LING (1963) and HELMY (1960), respectively.

Titratable acidity percentage was determined according to the standard
methods (O;CONNER, 1969), using N/9 Na oH solution.

Assiut Vet. Med. J. Yol. 3 No. 5 1976.
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TABLE 1. Organoleptic characteristics of examined fresh and pickled kareish cheese

Fresh kareish cheese

Pickled kareish cheese

Vol 3Nol .76

No. of sample 1 % No. of sample %
= &

Odonr \ :
Normal . . . . . - 49 98 49 98
Putrefied . . . . 1 2 1 2 v

Taste
Normal . . . . . 33 66 39 78
(T e K 12 24 =S i
Bitter . . . a 5 10 11 22

Consistency & Defects
RoRt: - A e e 38 76 22 A
Hard . s vowoe 12 24 28 56
Friable . . . . .« « 35 70 40 80
Holeyness . . 48 96 28 56
[T e O 4 8 — —

TABLE 2. Analytical results of major constituents of fresh and pickled kareish cheese
Fresh | Pickled

Constituent %

Max. Min. Mean Max. Min. Mean

Moisture . . 78.70| 54.30| 69.56 + 0.69 69.80| 54.20 | 60.88 4 0.540

Total solids . 45.70| 21.30| 30.44 + 0.69 4580 | 30.20 | 39.12 + 0.54

Fatoon 0 s ‘ 14.50 0.10, 5.58 4+ 0.43 14.50| 1.75 | 6.41 + 0.36

Protein . . . . 22.17| 10.88| 17.49 + 0.39 24.43! 13.40 | 18.99 + 0.36

b0 R S 11.40 2.200 6:15 4+ 0.26 18.75| 2.75 | 82.8 + 0.42

Sodium chloride T:27 0.35| 4.66 + 0.23 17.10| - 2.74 | 9.37 + 0.39

Acidity - . . . 1.90 0.20) 0.77 + 0.07 2.24| 1.00 1.75 0.04
Assiut Vet. Med. J.
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RESULTS AND DISSCUSSION

All results obttained have been registcicd in Tables 1 and 2.

Physicalexamination of the colle ctc d fre shkaresit chee s¢ (Table 1) revea-
led that 98 7 of the e xamine d sample  had nc1m alc de ur,whilc putrefed odour
was detected in 29 of samples. Alic 66% cf semrples hed a ncrmal taste
while 24 )  were saltyand 10 %, were bitterintaste. Rt garding thc bedy
texture and consiste ncy, 249 of semples were hard. while 7( 7 were soft.
Holes of various sizes and shares were cbserved in nc aily all the samples

examined (S€%).
_ Concerning the physical e Xaminaticn of the pickled kareish cheese, it
is found that the putrcficd cdcur wasde tc et ¢ it 2 7. i thcexemine dsamples,
while ncrmal cdcur was pre dc minating in 987. Althcugh mcst of samples
proved to be ncrmalin taste (78%), ye122% of thcm hec a bittcr taste., Ac-
cording to bedy texture and consiste ncy, 56% cf semwrlcs were hard, while
447, were soft. Holes. also were cbserved in 567 of the exmainc d samples.

The chemical analysisof fresh kareish cheese revealed that the mean
value of moisture, total solids, fat, protein, ash, scdivm chloride and titr
atable acidity ccntents were 69.569, 30-447;, 5.58%, 17.49%, 6.15%,
4.667; and0.77;,respestively. While thosc ¢f pickled kareist cheesc were
60.8877, 39.129/,6.41%;,18.99%,12.68%, 9.377, and 1.75% , respestively.

(Table 2).

The following table shcws the mean values of the differc nf co nstitute nts

of fresh and pickled kareish cheese in diffire ntIc calitic s in

by other workers:

Egypt estimated

Auther Year Tcil;:soef Moisture E:ltiadl Fat | Protein | Ash S?l?::;l(:: ?r‘;-:d“i:-h
EL-katsb 1942 | Erech | 67.68 | 32.02| 4.16] 16.63 | 8.77 | —
Mish | 70.22 | 29.78) 2.55 10.04 |15.46 | — —
Hamdy 1949 | Mish - — — —_ — 3.45 =
21.96
FAHMY 1950 | Faesh | 66.46 | — —_ - —— Claa =
El-Sadek and
Abdel-Mottaleb 1959 | Fresh 70.12 |29.87 | 5.90; — — 4.88 —
Moursy and Nasr| 1964 | Fresh —_ — - — —_ 6.67 1.6%
El-Sadek ef al . | 1968 | Fresh - — —- — — 5. 52 1.5
Abdel-Rahman . | 1972 | Fresh | 64.79 [35.29 | 8.48| 18.76 | 7.66 6.26 0.978
Our results 1975 | Fresh | 69.56 |30.44 | 5.58) 17.49 | 6.15 | 4.66 0.77
Pickled| 60.88 |39.22 | 6.41] 18,99 (12.68 | 9,37 1.76

Assint Vet. Med. J. Vol. 3 No. 5 1976.
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From the results obtainzad, itis :vid:nt that th: major constituents of
‘both kinds of kareish chz:se (fresh and picklzd) were nearly similar.

Aczording to the Egyptian Food Acts and R:gulations, only 18 samplzs
(18%) coincide with the lzgal requirem:nts for fat content, while 42%of
Emmiﬂﬁd samples contain higher moisture content than the legal require.

ments.
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