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ABSTRACT: Skim buffaloes' milk was enriched with two zinc salts being
zinc Iodide and zinc sulphate at ·the rate of: 24 and 36 mg zinc per 100g.
skim milk for both salts separately.The kariesh cheese was made from these
milks in addition to control. The data showed that the variation in the
chemical composition among treatments was slight, but the effect was
clearer in its mineral content. The mineral salt contents increased particularly
zinc, which increased obviously. Also calcium and potassium contents
increased compared with control except for treatment one which was equal
to the control. The total bacterial count, proteolytic bacterial count, lipolytic
bacterial count, and mould & yeast increased compared with control.
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INTRODUCTION .
Zinc is an important element for' the health of man. ,It is essential for

growth, development and critical functions in every cell of the body
(Weininger and King, 1990). It is well known also that zinc plays a role in
thyroid hormone metabolism (Nishiyama et al., 1994), crucial for healing
gastric ulcers (Watanabe et al., 1995).

In the late 1960s and early 1970s came the first reports of zinc- response
growth failure in the adolescent boys in the Nile Delta of t:gypt and rural Iran
(Sandstead et al., 1967 and Halstead et al., 1972). As reported by Deal et al.,
(1993) the fermentation of milk by Streptococcus salivarius sub-sp
thermophillus or Lactobacillus delbreuckii sub-sp bulgaricus increases the
zinc availability. Kariesh cheese is Egyptian popular and famous food for
healthy and economic purposes besides being processed by fermentation of
milk using the preViously mentioned bacteria. So it was an ideal food to
enrich it with zinc salts.

Therefore this study was carried out to solve the problem of zinc
deficiency using a very famous, popular and essential dairy food for
Egyptians. It is known that the adult daily reqUirements of zinc is 15 mg. So
the aim was to cover the daily requirements of zinc when 100 g. cheese is
consumed.
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