NS NS NS NS NS N TN NS N N NS N N N N N N N N AN AN X

=X

it | o ek | S
@ ASUNET

et | i ekl | S
(o pSetel | (i ) G gl

@ ASUNET
HANAA ALY

oA DEAD DA ADEEADEDEAE AN EADE=

SN NN N NN NN NN AN N NN/

Y7
12

N AN AN A AN AN A AN AN NN NN EAEEANEENEAE N




BRSES CSED P EEo N EE0 N STON STON STON SEON SEON ST N STV SEONSEEN SEONSEONSEON SEON SEON SEON STV ST SE0 N

=X

it | o ek | S
@ ASUNET

et | i ekl | S
(o pSetel | (i ) G gl

“|

5
*

* &

Uy

df

| il gdugal

@ ASUNET
le

la

ds2
ol
.

(el
HANAA ALY
ceAEEAEEAEEAEEAEEAEEAEEATE AT AT A A AN

SN NN N NN NN NN AN N NN/

Y7
12

PR AR A A A A A A A A




BRSES CSED P EEo N EE0 N STON STON STON SEON SEON ST N STV SEONSEEN SEONSEONSEON SEON SEON SEON STV ST SE0 N

=X

il o ==
@ ASUNET

et | i ekl | S
(O el 1§ w3 G ol

Al

b

*

b ey

2al) Gal j3Y) sla Jadad

* ® o0

Al Bala) o aglial) Allly

s

19 ol § bl d| ot el
(o=t

»

@ ASUNET
N]
Loy daa

(ol
it

b ogd cane 28 daasal) (ol 31 oda o
HANAA ALY

»

)
A g
i
okl e
—

<

oA DEAD DA ADEEADEDEAE AN EADE=

SN NN N NN NN NN AN N NN/

Yo
12

N AN AN A AN AN A AN AN NN NN EAEEANEENEAE N




Cairo University
Faculty of Veterinary Medicine
Department of Food Hygiene and Control

Safety and quality assessment of some Egyptian
traditional dairy products: trials for improving Karish
cheese

Thesis Presented by
Ola Wagih Abd EI Moneim Hegab

(B.V.Sc Cairo University, 2013)
(M.V.Sc. Cairo University, 2017)

For the Degree of Ph. D.
(Hygiene and Control of Milk and its products)

Under the Supervision of
Prof. Dr. Ashraf Ahmed Moawad

Professor of Milk Hygiene and Control
Faculty of Veterinary Medicine
Cairo University

Dr. Eman Fathi Mohamed Abd El-Latif

Assistant Professor of Milk Hygiene and Control
Faculty of Veterinary Medicine
Cairo University

(2021)






Cairo University
Faculty of Veterinary Medicine
Department of Food Hygiene and Control

APPROVAL SHEET
This is to approve that thesis presented by: Ola Wagih Abd El Moneim Hegab

Entitled: Safety and quality assessment of some Egyptian traditional dairy
products: trials for improving Karish cheese

For the Degree of Ph.D. (Hygiene and Control of milk and its products)

APPROVAL COMMITTEE

Prof. Dr. Ali Ahmed Ali Bahout ‘EQ’L’Q@
Professor of milk hygiene and control {% <1

Faculty of Veterinary Medicine ~

Zagazig University

Prof. Dr. Nagah Mostafa Hafez (" “&&JE‘M%‘;,

Professor of milk hygiene and control
Faculty of Veterinary Medicine
Cairo University

Professor of milk hygiene and control
Faculty of Veterinary Medicine
Cairo University

Prof. Dr. Ashraf Ahmed Moawad /{1 S\
W
(/

Dr. Eman Fathi Mohamed Abd El- Latif [, fe/k
Assistant Professor of milk hygiene and control

Faculty of Veterinary Medicine

Cairo University






Cairo University
Faculty of Veterinary Medicine
Department of Food Hygiene and Control

Supervision Sheet

Prof. Dr. Ashraf Ahmed Moawad

Professor of Milk Hygiene and Control
Faculty of Veterinary Medicine
Cairo University

Dr. Eman Fathi Mohamed Abd EIl-Latif

Assistant Professor of Milk Hygiene and Control
Faculty of Veterinary Medicine
Cairo University

(2021)






Abstract






Cairo University
Faculty of Veterinary Medicine
Department of Food Hygiene and Control

Name: Ola Wagih Abd EI moneim Hegab

Date of birth: 24/10/1990

Place of birth: Cairo.

Nationality: Egyptian.

Degree: Ph.D in Veterinary Medicine Sciences.

Specialty: Food Hygiene and control (Milk and its products).
Supervisors:

Prof. Dr. Ashraf Ahmed Moawad

Professor of Milk Hygiene and Control, Faculty of Veterinary Medicine, Cairo University.
Dr. Eman Fathi Mohamed Abd El-Latif

Assistant Prof. of Milk Hygiene and Control, Faculty of Veterinary Medicine, Cairo University.
Title of Thesis: Safety and quality assessment of some Egyptian traditional
dairy products: trials for improving Karish cheese.

Abstract

This study was performed to investigate the chemical and microbiological quality of
some traditionally produced dairy products (Ras, Domiati, Karish cheeses and Mish)
200 random samples (50 each) were examined. The mean values of moisture, salt and
acidity % for Ras cheese were (30.3, 3.30 and 0.65), respectively, while (56.44, 6.63
and 0.68) for Domiati cheese, (77, 0.95 and 0.63) for Karish cheese and (85.70, 7.56,
0.50) for Mish samples, respectively. Mean counts of total bacteria, presumptive
coliform, staphylococci, yeast and mold were (2x108, 3x10°, 1x108, 3x10%and 7x10°%)
for Ras cheese, (3x10°5x10, 4x10° 1x10° and 4x10%) for Domiati cheese, (9x10°,
5x10, 3x10%,8x10%and 7x10?) for Karish cheese and (1x107,5x102, 1x10°, 5x10°and
3x10%) for Mish samples, respectively. There was a significant correlation coefficient
between chemical parameters and the examined microorganisms. Some potentially
pathogenic microorganisms were isolated as Escherichia coli that serologically
identified as 0125, 018 and 0114, as well as the virulence genes fimH and iss were
detected by molecular examination. Enterotoxigenic Staphylococcus aureus strains
producing enterotoxin (B, D and E) were also detected. Therefore, strict hygienic
measures should be applied during manufacture, handing and distribution of
traditional products. On the other side of the study, synbiotic Karish cheese was
produced as a trial for improving such cheese type. Using Lactobacillus plantarum
and inulin (4%) positively improved sensory characteristics, hygienic quality and
shelf life of Karish cheese. In addition, L. plantarum showed a great inhibition against
Enterobacter aerogens. Moreover, using of 4% inulin significantly increased the
survival of L. plantarum throughout the entire storage period.

Key words: traditional, Ras, Domiati, Mish, Karish, E. coli, fimH, iss
virulence genes, Enterotoxigenic S. aureus, symbiotic, L. plantarum, inulin.
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