403-391 : 1 @7) (2011)

/

7-5

@ )

%38.6

25-20 )
20 x10' 12 x10! / 5x10t

7-5

5 x10*

%53
7-5

30612

391

(6]



A Study of Manufacturing Processed Cheese
Spread by Using Local Cheese
(White, Kashkawan, Karesh,)

as Row Materials

N. Al-Khalayleh® and A. Taefor®

ABSTRACT

The aim of this study is to use local cheese and additions in producing
processed cheese spread with good sensory and chemical characteristics. The
results show that the best mixture can be used through experiment and sensory
evaluation, where the percentage of total dry material in produced processed
cheese is 38.6%, fat percentage is 53% and total count bacteria after
manufacturing & after storage for 8 weeks in temperature of 5-7° is 5x10
cell/g. These bacteria are gram positive rod bacteria spores. This means that
heat processing was highly efficient in destroying the green bacterial cells, and
storage in temperature of 5-7° doesn't allow growth of bacteria spores. While
samples which stored in temperature of 20-25° show increasing total count
bacteria from 5x10'cell/g directly after manufacturing to 12x10' & 20x10*
cell/lg after 8 weeks of storage without any changes in quality characteristics.
We conclude from these results that this product needs refrigerated storage, for
conservation product quality if storage more than 8 weeks.
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pH % % % % % %
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