
15220123944 

 39 

E-mail: Azhar2005J@yahoo.com 

5

9.210

101772
o

17

0.02510
2
x6x10

2

0.001x
2
101x 10

2
7

45.4949.551421.517.2224.5248.38

21.520.38

[1]

 

chromatographyHPLC[2]

**  

21.5

High pressure liquid 

[3][4]

[5]

16.32%20.20

[6]

EL-Sayed[7]

[8]

15

. 

mailto:Azhar2005J@yahoo.com


 

 40 

1 

2 

(M.meihei)

LTD Meitosengyoco 

3 Lactococcus 

lactis spp. lactisLactococcus lactis spp 

cremoris chr.Hansen 

4 

5 

6 

Sodium tri  poly  phosphate 

7 

25 

6330

32 

L. lactis spp. lactisL. lactis spp. cremoris 

2

4050 

10 

1

24

1572

10

75

1020304050

Kosikowski[9]

0.5

20

3

Sodium tri  poly phosphate

80

102030 4050

Staphylococcus 

aureus

 

 

[10]

Neutrient agar



15220123944 

 41 

Violet-red bile agar

Potato dexrose agar(PDA)

Minnitol Salt agar

Al-Darwwash[11]

[12]

[13]

Osborne

[14]

Egan[15]

Meyer 

[16] 

1

S. aureus[17]

[18]

 

]5 12[ 

110
4

510
4

[18]2

 

50

 

[18]

1540

0.002510
2

110
4

510
4

[18]

1

72

1 0.00 0.00 0.00 0.00 

2 0.000.000.000.00

3 0.000.000.000.00

4 0.000.000.000.00

5 0.000.000.000.00

6 0.000.000.000.00

1 210

90320

804

30705

40606

5050 

 

2

7

72

1 6×10
2

0.00 1×10
2 

0.00

2 0.000.000.000.00

3 5×10
2

0.000.000.00

4 16.5×10
2

 0.000.000.00

5 25×10
2

0.000.000.00

6 0.000.001×10
2

 0.00



 

 42 

1 210

90320

80430

705

40606

5050

 

3

10

20

30 4050

4050

4

9.87.2

9.87.49.86.49.05.2108.2

3

1

72

1 10 1010 10 10 10 10

2 10101010101010

3 10101010109.8 10

4 10109.89.89.89.6 10

5 10109.6 9.89.89.2 10

6 10109.6 9.2 9.69.0 10

1 210

90320

80430

705

40606

5050 

4

7

72
˚

1 10 1010 10 109.810 

2 10109.89.89.89.6 10

3 10109.6109.89.2 10

4 10108.89.09.08.610

5 9.8 108.0 8.07.46.6 8.4

6 9.8107.27.4 6.45.2 8.2

1 210

90320

80430

705

40606

5050 

4050

Kosikowski [9]

[16]



15220123944 

 43 

[19]

50

50

4050

(Reversod phase high pressure liquid 

chromatography)[2]

5

10 20 

3040505.96.46.57.1

7.5

5.8

6.5[20]

1020

7

72˚

102030405021.5

18.014.016.014.021.5 

5014.0

10

2030405017.2223.65

24.5221.5923.47

20.38

[9]

[6]

5

pH 

1 51.62 48.38 21.5 20.38 5.8 

2 53.38 46.62 21.517.22 5.9 

3 50.45 49.55 18.0 23.65 6.4 

4 53.58 46.42 14.0 24.52 6.5 

5 54.51 45.49 16.0 21.59 7.1 

6 54.13 45.8714.023.97 7.5 

1 210

90320

80430

705

40606

5050 

1020

1020304050

53.3850.4553.5854.5154.13

51.62

60[21]

50[3]

[1] Tavaria, F. K.; Silvaferreira, A. C. and, 
Xavis rmalcata, F. Volatile free fatty acid 
asripening indicators of serrada estrela 
cheese. J. Dairy Sci. 87: 4064- 4072. 2004. 

[2] Fallico ,V.; Mcsweeney, P. L.H.; Horne, H.; 
pediliggieri, C.; Hannon, J. A.; Carpino, S.; 
and Licitra,G. Evaluation of bitterness in 
Ragusano cheese. J.Dairy Sci. 88:1288-
1300. 2005.



 

 44 

[3]

6931990

[4] Awad, S.; Hassan, A.N. and 
Muthukumarappan, K. application of 
exopoly saccharide- producing cultures in 
reduced- fat cheddar cheese texture and 
Melting properties. J. Dairy Sci. 88: 4203- 
4213. 2005. 

 [5]

2007

[6] Acharya, M. R.;and Mistry, V. V. Effect 
of vacuum condensed or ultra filtered milk 
on pasteurized processed cheese. J. Dairy 
Sci., 89: 15- 28. 2006.

[7] El- Sayed, M.M. Use of plant protein 
isolatd in processed cheese. Nahrung 
(Germany). V. 41 (2) P. 91-95. 1999.

[8]

1983

[9] Kosikowski, F. V. Cheese and fermented 
milk food. 2

nd
. Ed. New York. U. S. A. 

1982.
[10] APHA. Compendium of methods For the 

Microbiological examination   of   food. 
2nd ed. Moroinl, Speck (Ed). American 
public Health Association, Washington, D. 
C. 1984. 

[11] Al-Darwwash, A. K. A. Change in the 
characteris and properties of milk from 
production consumption cheese 
manufacture and quality. Ph. D. Thesis. 
Glasgow univ. Scotland, U. K. 1982. 

[12]

1977

[13] APHA. Standar method for the 
examination of dairy products, Hth. Ed. 
Am- Puble Health Asso. Washington, D. C. 
1978.

[14] Osborne, D. R. AND R., Voogt. The 
analysis of nutrients in food. Academic 
press. Ltd. London. 1978.

[15] Egan,H.; R. S., Kirkand R., Sawyer. 
Pearson’s chemical analysis of food. 8

th
ed. 

Ehurchill Livingstor.London. 1981.
[16] Meyer, A. Processed chesse manufacture, 

food trade press, LTD. London. 1973.

[17] Habugh, R. Food Poisoning. Penn state 
Milton, Hershey Medical center.  2001. 

[18]

227052006 

[19] Sherman, S. L. Alkyl pyrazines in 
processed American chees. J. Agric.Food 
chem. 24. 1252- 1255. 1976. 

[20] Thomas. M.A. The processed cheese 
industry.Bulletin D44, First Edition. 1977. 

[21] Taylor, S. L. and E. B., Somers. 
Antiboutulinal effectiveness of  nisin in 
pasteurized process cheese spread. J. Food 
prot. 50: 842 (cited from roberts, R. F. and 
Zottola. E. A. 1993). 1987.

Abstract 
This study aimed to produce a processed 

ready to eat food from cheese plus boiled 
chicken meat, by mixing them in different 
percentage mincing, addition of emulsifying 
salts and cooking them for 5 min. Different 
recipes of chicken meat and cheese were  tried 
to achieve acceptable recipe by the consumer. 
Physical, chemical, microbiological and 
sensory evaluation properties were carried out 
for product samples and compared to normal 
processed cheese, Samples at cooled storage 
(7±2

o
c). Results of sensory evaluation declared 

that characters of color, fat separation, flavor, 
body, texture and bitterness after one day 
storage were 9.2 – 10 for processed food 
product and 10 for control, after 7 days of cold 
storage at (7±2

o
C) the decrease were happened 

in these characters sensory evaluation for 
product samples compared to indictable after 
one day storage for normal processed cheese. 
Total coli form, yeast and mold and Staph. 
aureus were indictable after one day storage, 
while after 7 days the total bacterial count 
were (0.00-25x10

2
) C.F.U./g and 6x10

2 

C.F.U./g for control cheese, and the count for 
yeast and mold was (0.00-1x10

2 
) C.F.U./g for 

processed food product and 1x10
2
 for the 

control cheese. The percentages of T.S. were 
45.49%, fat 14 – 21.5%, protein 17.22 – 
24.52% to processed food product compared 
with 48.38, 21.5, 20.38% respectively in 
control. Results showed that processed cooked 
food which was produced from chicken meat 
plus processed cheese could not gain the target 
that the product should be relatively better 
than the processed cheese alone.

 


