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ABSTRACT

During microbiological studies in Seale-Hayne (England) on ten samples of
kishk obtained from Southern Egypt. it was found that six of the samples contain
Bacillus cereus. The mean of Bacillus cereus count on SeA was 5.3 (log 10 cfu/g) ,
while there was no lactic acid bacteria. salmo' ": and staphylococcus aureus. The
thermal resistance of Bacillus cereus wa~ relati'l'- , medium.

Although the final pH W<lS 3.5-3.9 anu the AW was 0.50-0.56. the coliform
bacteria was found in four sa~':j!es.

INTRODUCTION

Kishk is one of the most popUlar fermented food kriown and
consumed in Arab countries of Northern Africa, Middle East and Asia (Wang
and Hasseltine. 1981). There are some other fermented milk cereal mixtures
similar to Kushuk in Iraq (Alnouri and Duitschaever, 1974).

It is basically made from a combination of parboiled cracked wheat
with natural local sour milk, (Laban Khad, Laban Zeer or Laban Rayeb), and
sc:>lt. The mixture is fermented for (1-4 days) at ambient temperature, then
formed in small balls and sun-dried. Before storage kishk is usually heated in
an oven to improve its keeping quality (Morcos, et al., 1973).

Trials have been carried to modify its production by using different
fermented milk (Muir et al., 1995) and (Toufeili et al., 1999).

It provides basic nutrients to rural communities, preserving proteins
effectively in draught seasons due to its shelf life of up to a year resulted from
its low moisture, 9.64% and salt content 8.9% (Atia and Khattab, 1985).
Kishk is used for feeding children, adults and elderly people (Van Veen and
Graham, 1969).

The present study was carried out to investigate the microbiological
quality of this food.

MATERIALS AND METHODS

Samples:
Kishk samples from 10 different households in the faiyum, Giza and

Dairot, in Southern Egypt were collected in April 1999 with information on the
preparation procedure. The samples, sealed in polyethylene bags were

.transported at ambient temperature for chemical and microbiological analysis
to Seale-Hayne (England).












