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ABSTRACT

This study aims to produce a Mini Ras cheese with good
microbiological quality. The Mini Ras cheese must avoid the
problems ~which face the traditional Ras cheese by some changes
in the technological steps . The use of heat shocked starter culture
~in order to enhance ripening process .In the mean time the low fat
and low salt Mi Ras cheese 1s considered to be an important
task to meet the needs of people with special needs
~ The study was carried on the following parts :-

Part 1. Processing of mini Ras cheese from different mixtures

cow’s and buffaloe’s nilk .

Part2 :Acceleration of Mini Ras cheese ripening with heat-

, shocked starter culture .

Part3 : Processing of low fat mini Ras cheese .

Part4 : Processing of low salt mint Ras cheese

- The following conctusion can be observed :-

1-In order to manufacture mini Ras cheese the most suitable ratio
of cow’s and buffaloe’s 15 (2:1)

2-The use of heat —shocked /. .acidilactis enhanced the rpening
of min1 Ras cheese. _

3-The production of low fat Mini Ras cheese with good quality
can be obtained by the use of Zabadi starter in addition to
heat —shocked /1’ acidilaciis .

4-The low salt Mini Ras cheese can be made with the youghurl
starter sireptococcus  salivarus subsp thermophilus 1.
detheruckii subsp hufgaricns and temperature of storing
must be reduced .
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