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O ABSTRACT 0O

In this study, the chemical composition of cheese dessert was performed, especially
its content of fat, protein , and minerals, in addition to the health requirements of both
chemical and microbial sides. Several samples manufactured in a traditional way during
the years 2013 & 2014 from four different regions of the Syrian coast were analyzed. The
results showed large variation in the chemical composition of the samples where the
proportion of dry matter ranged between 37.1 % in Latakia and 42.4 % in Tartous; the
protein content between 9.8% in Banias and 11 % in Tartous. the study showed that cheese
dessert is an important source of protein , fat, minerals and carbohydrates , where the
general average for these components was 10.3 , 10.6 , 4.4 and 14.3 %, respectively . The
study showed that some samples contained a concentration of lead higher than the
allowable limit by the Syrian standard specification (0.1 mg/ kg ) , and reached 0.17 mg /
kg in one of Latakia samples.

The study also showed that the general count of bacteria varied between regions and
was the highest 1.81x 10° in Latakia , while it was in Jablal.81 x 10* , and the overall
average was higher than the Syrian standard. The count of anaerobic bacteria was high in
all samples indicating the use of raw milk or its derivatives in the manufacturing process.
All samples were found negative for the presence of coliform and E.coli and
Staphylococcus aureus.

Keywords: milk, cheese, cheese dessert, technology, chemical composition, microbial
count.
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