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Study of Some Chemical and Microbial
Properties in Syrian
Chelal and Halloumi Cheeses

Samir Slik™ and Sayah Abou Ghorra™

ABSTRACT

This research was conducted in Agriculture College (Food Science Dep.,
Damascus University) during two years period (2003 — 2004). The purpose of
this research was to evaluate Chelal and Halloumi cheeses in Syria by
determination some chemical and microbial properties for 100 samples
collected randomly from different Syrian cities and urban markets.

The results showed that 41% of samples were rejected by (Syrian Normal
Standard) for total dry matter, and 92% of samples were also rejected for
sodium chloride for both types of cheeses. However, 24% of Chelal samples
were rejected for total count of coliform and there were no rejection for any
another microbial count tested. There were 22 % of rejection in total Coliform
count and 2% for Escherichia coli in Halloumi samples, but there were no
rejection for existence of Staphylococcus aureus and Salmonella .

The dominant bacteria were, Escherichia coli, Citrobacter freundii,
Enterobacter, Acinetobacter and Serratia.

Key words: Chelal and Halloumi cheese, Technology, Microbiology
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