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Study of Some Chemical and Microbial
Properties of Cherkes Cheese

A. Haddal?

ABSTRACT

This research was conducted in Agriculture College (Food Science Dep.,
Damascus U university). The purpose of this research was to evaluate Cherkes
Cheese by determination some Chemical and microbial properties for 40
samples collected randomly from different places Damascus and country sides.
The results showed very deferent changes in Chemical properties. The acidity
ranged between (0.25 - 0.54%), moisture content (38 - 56%), and total dry
matter (44 - 62.7%). Results also showed that all samples were rejected by
(Syrian Normal Standard)for fat content in dry matter (20 -33%b). Fifty percent
of samples were rejected for their content of sodium chloride which was
(1.2 - 4.3%). Results also showed that samples were free of Salmonella and
there was no rejection for existence of Staph. aureus but 37.5 % and 10% of
samples were rejected by (Syrian Normal Standard)as per content of coliform
and E.coli, respectively.

Key words: Acidity cheese, Cherkes Cheese Chemical and
Microbial Properties.

@ Department of food science, Faculty of Agriculture, Damascus University, P.O Box 30621, Syria.

184



194-183 : 2 @7) (2011)

202 -1

(Fox et al., 2004) %25

: (2000) Fox
( %75) -
( %25) -
.(Cottage cheese) -1
.(Qurage cheese) -2
-3

(Queso blanco cheese) (Ricota cheese)

.(Kroger, 1980)
.Boone, 2001a,b)

(Fernandez-Albalat et al., 2001;

Chandan Torres .(Fox et al., 2004)
Queso blanc (1981)
%2.5-2 %20-15 %25-21 %65 50
.55-5.2 pH %2.7-2.5
. -1
.(Guinee et al., 1993) -2

185



. 98-62

(1985a, b) Parnell-Clunies .(Kalab and Molder 1985)
5 71
.%54-5
8 4-2

(Kroger, 1980; Siggel kow, 1984; ) .
(Guinee et al., 1993
.(Schmidt and Bouma, 1992) 7-5

(Enterobacter Escherichia Flavobacterium Pseudomonas)
(Bishop, et al., 1985; Wilter, 1961; Cousin 1982)

Queso blanco .(White and Marshall, 1973))
Staphylococcus Escherichia Salmonella
.(Arispe and Westhoff, 1984) Clostredium, Bacillus
40
.2009 2008

(AOAC,2002) . 105

186



194-183 : 2 @7) (2011)

.(AOAC, 2002)
.(AOAC, 2002)
.(AOAC, 2002)

5 25

E.coli
48 37 (V.R.B.A)
48 445 E. coli

Baird Parker Staphylococcus aureus
50 -
48 37

Staphylococcus aureus

Salmonella —
25 (S S Agar) Shigella Agar
225
24 37
S S Agar
.Salmonella

1 :
25 Staph. Aureus E.coli
Salmonella
24

1)

187



(%) (%) (%) (%) (%)

0.28 1.6 27 55 45 1

0.40 3.6 20 62 38 2

0.34 4.30 22 61.7 38.3 3

0.54 1.2 31 53 47 4

0.32 1.93 25 50 50 5

0.41 1.82 22 48.9 51.1 6

0.30 4.18 20 47.7 52.3 7

0.30 1.30 28 45 55 8

0.31 1.83 27 49.7 50.3 9

0.33 4.24 30 47.4 52.6 10
0.42 1.80 28 47 53 11
0.54 2.20 25 48.5 51.5 12
0.35 2.00 27 49 51 13
0.43 2.45 26 47 53 14
0.36 2.11 30 55.7 443 15
0.54 1.60 21 45 55 16
0.36 2.40 20 55 45 17
0.30 2.10 21 50 50 18
0.30 1.80 29 49 51 19
0.29 2.00 28 45 55 20
0.36 2.10 22 54 46 21
0.28 2.20 26 60 40 22
0.25 2.70 24 46 54 23
0.28 1.62 28 48 52 24
0.34 1.80 27 49.3 50.7 25
0.28 1.20 20 44 56 26
0.26 1.70 22 48 52 27
0.28 2.20 24 58 42 28
0.54 2.50 22 48 52 29
0.40 4.10 33 62 38 30
0.28 2.0 21 50 50 31
0.32 1.70 29 49 51 32
0.43 2.45 26 48 52 33
0.36 2.11 30 56 44 34
0.54 1.70 21 45 55 35
0.39 4.20 20 61 39 36
0.30 3.20 22 62.7 37.3 37
0.51 1.27 25 51 49 38
0.31 2.83 25 45 55 39
0.27 1.92 22 47.7 52.3 | 40
0.36 2.30 24.9 51.11 48.89
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