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ABSTRACT: The present study was carried out to evaluate the nutritional
value and microbiological analysis of some traditional Egyptian dishes.
Medammis, Taamia and Koshery samples were collected from two
different sites from local shops in Zagazig city, EI-Sharkia , Egypt. Also,
the same dishes were prepared and cooking under laboratory conditions
according to the Egyptian home style. Protein and total carbobydrate
were represented a major component of all disbes wbicb ranged from
17.01 to 15.43% and 60.48 % ~o 68.56% (on dry weight), respectively for
medammis, 14.30 to 11.05% and 49.56 to 57.39% respectively for taamia
and from 13.11 to 16.78% and 76.43 to 77.11% for koshery samples •
Medammis taamia and koshery samples were served to fulfill about 73,
61 and 2.I·Je respectively of tbe adult man daily requirement for iron .
Total essential amino acid (EAA) and non essential amino acids (NEAA)
were ranged from 36.60 to 38.69% and 59.44 to 61.91% respectively for
medammis samples and 38.9 to 40.550/. and 59.48 to 61.91% respectively
for tumia and 37.39 to 39.19% and 60.81 to 62.61%, respectively for
koshery lamples. Essential amino acid scores in relation to FAOIWHO
(1973) indicated a deficiency ofsulfur containing amino add in medammis
and taamia samples while in koshery samples were lysine. Microbiological
analysis showed that medammis and koshery samples wbich collected from
the local shops were highly loaded with total baderia count, E. coli and S.
aureus. This reOects poor sanitary conditions or absence of personal
hygienic conditions in the preparation and handling of tbese traditional
foods.
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