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The Study of the Effect of Microwave Rays on 
Microorganisms In Akkawe Cheese   

  

S. Slik(1); S. Abou Ghorra(1)  and A. Abou Younes(2)  

ABSTRACT  

This study was carried out in the laboratories of the Faculty of Agriculture 
at Damascus University, Department of Food Science. The purpose of this 
research was to study the effect of microwave rays on total count of 
microorganisms, Coliform and E. coli in cheese (Akawy). Twenty samples of 
white cheese were collected randomly from Damascus markets and exposed to 
microwave rays using two methods. The first method, cheese pieces were 
exposed to microwave rays directly inside  the sterile Petri plate using three 
different durations (90s - 120s 

 

150s). The second method, cheese pieces  were 
immersed in distilled and sterilized water then exposed to the  microwave rays 
by using different durations (90s-120s- 150s 

 

180s- 240s 

 

300s). 
The 90s treatment was not enough to kill all microorganisms due to the 

obtained temperature not exceeding 60°C. In the third treatment-120s, the 
temperature raised to 85°C, it was a suitable temperature to kill 
microorganisms. Absence of E.coli population was detected but with 
dehydration and burning of some samples. The best treatments of the second 
method were observed at 240s and 300s. The presence of water helped to 
prevent burning of cheese pieces and to obtain high temperature 100°C which 
assisted the microorganisms eradication.   

Key words: Microwave, Akkawe, Microorganism.  
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