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 ش�بكة المعلومـــــــات الجامعية

 التوثيق �لكتروني والميكروفيلم
 



 

 شبكة المعلومات الجامعية
 

جامعة عين شمس 
التوثيق الالكتروني والميكروفيلم 

     ﴾مــــس﴿    قــ

الله العظيم أن المادة التي تم توثيقها وتسجيلها بنقسم 
 ية تغيراتآعدت دون ا قد الأفلامعلي هذه 

 

 

 

 
 

يجب أن 

 بعيداً عن الغبار الأفلامتحفظ هذه 

 % 40-20 مئوية ورطوبة نسبية من 20 – 15في درجة حرارة من 

To be kept away from dust in dry cool place of          
15 – 25c and relative humidity 20-40 % 



 

  شبكة المعلومات الجامعية

 

 

 ب�عـض الــوثـــــائـق 

 أ�صـل�ي�ة تـالـفـــــة
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 �لرسا� صف�ات

 لم �رد ب�أ�صـــــل
 



·~ 
) 

' I 
rl ) 

" I 
~~ I 
_<;_I 

···-i 
. ·, 

I 
I 

I 

i, 

Evaluation and improvement of some 
traditional rural foods 

BY 

Noha EI-Sayed Morsy 

B.Sc. Agric. Sci. (Home Economics), Suez Canal 
University ( 1998) 

A Thesis 
Submitted in Partial Fulfillment of the Requirements for the 

Degree 
of Master of Science in Agric. Sci. 

(Home Economics) 

TO 

Food Technology Department 
Faculty of Agriculture 
Suez Canal University 

2003 



. ' ,/ .. 

L 

( 
' ' ' 

' f 



) 

'I 

( 

' 

.... ' 

'<! ,, 
~ 
-1' 
l. 

.... . 



' 

.t ., 

. ' 
'· 
;I 



•, 

Evaluation and improvement of some 
traditional rural foods 

BY 

Noha El-Sayed Morsy 

B.Sc. Agric. Sci. (Home Economics), Suez Canal University 
I (1998) 

/ 

Under supervision of: 

Prof. Dr. Ahmed Asker 
Prof. of Food Technology, Food Technology Department, 
Faculty of Agriculture, Suez Canal University. 

Prof. Dr. Refaat Am in Taha fS fl. --r.!) 
Prof. of Food Technology, Food Technology Department, 
Faculty of Agriculture, Suez Canal University. 

2003 



( 



-~ 

' 

APPROVAL SHEET 

Evaluation and improvement of some 
traditional rural foods 

BY 
Noha El-Sayed Morsy 

. B. Sc. in Agriculture Science 
(Home Economics) 

Suez Canal University (1998) 

This Thesis forM. Sc. Degree has been approved by: 

Prof. Dr. Nadia M. E. Abdallah f'J~iCA- (.1\do;.._\\...oJ.. 
Prof. of Food Technology, Food Technology 

Department, Faculty of Agriculture, Cairo University. 

Prof. Dr. Refaat Amin Taha P. A. crrll 
~ 

Prof. of Food Technology, Food Technology Department, 
Faculty of Agriculture, Suez Canal University. 

Prof. Dr. Hassan A. H. Shehata l.fu5SO..""'. ~~ k~ 
Prof. of Food Technology, Food Technology 

Department, Faculty of Agriculture, Suez Canal University. 

Dr. Amal Abd EI-Fatah Ali A ""'-• I I'd CA.~ a II q 
Associate Prof. of Food Technology, Food Technology 

Department, Faculty of Agriculture, Suez Canal University. 

Date: 14 I 5 I 2003 



r 
I 



Author Noha EI-Sayed Morsy 
Title Evaluation and improvement of some 

traditional rural foods 
Faculty Agriculture 

Department Food Technoi~(Home economics) 
Location Ismailia 
Degree M.Sc. 

Date I I 2003 
Language English 

Supervision Committee Pro( Dr. Ahmed Asker ~ 
Prof. Dr. Refaat Amin Taha t. ~ 
Dr.Amal. Abd El-Fatah Ali '-'AI Ca.. 

English Abstract 

Forty-Six samples of common foods consumed (rice, 
bread, pie and cooked vegetables) in the villages at 
Ismailia Governorate were collected from Abo-Khalyfa, 
El-Wasfia and Sarabiuin. All tested samples were stored 
in sterilized polyethylene bags at 4° C until chemical and 
microbiological analysis. The data showed that moisture, 
protein and ash contents in cooked vegetables were the 
highest compared with those found in all food types. At 
the same time, some samples exceeded the minimum 
acceptable microbiological standards for Staphylococcus 
aureus and Bacillus cereus. The control measures of 
cooked foods should be refrigerated immediately to 
minimize the numbers of micro-organisms in order to 
prevent its germination and outgrowth . 
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