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ABSTRACT: Bifidobacterium bifidum DI and Bifidobacterium infants 4058
either as free celfs or entrapped cells in carageenan beads were incorporated
separately into Kareish cheese that stored in refrigerator (5 - rej for 28
days. The count of bifidobacteria in cheese made with added free celfs
decreased pronouncly after the seventh day of storage up to the end of
storage period. It decreased by about 5 logarithmic cycle within 21 days,
while the entrapped celfs decreased by only about 2 logarithmic cycles
during the same period. Entrapment of blfidobacteria cells in alginate beads
improved their survival during storage of Kareish cheese. Cheese made with
adding B. bifidum DI contained the highest count of bifidobacteria followed
by B. infantis 4038. Total bacterial count increased up to the seventh day
then decreased gradually in all Kareish cheese up to the end of storage
period. Mould & yeast count increased in aI/ cheese treatments during
storage period. Incorporation of bifidobacteria into Kareish cheese did not
affect significantly the chemical composition except acidity, pH value and
soluble nitrogen content. There were significant differences among cheese
treatments in scores of organoleptic properties in aI/ cheese treatments.
Moisture content, total nitrogen content, pH value and scores of Kareish
cheese were decrease as storage period progressed, while acidity and
soluble nitrogen contents increased.
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carageenan beads.

INTRODUCTION
Ka reish cheese is one of sott cheeses which are most popular in Egypt

and Arabian countries owing to its high protein, low fat and reasonable price.
It is an acid coagulated fresh cheese, made from skim milk with sott
composition, white curd and slightly salty. Kareish cheese is considered one
of the most food production rich in calcium and phosphorus. These elements
are essential for bones and teeth formation. It is also rich in sodium and
potassium, which play an important role in the formation of body liqUids and
muscles (Francois et al., 2004).

Bifidobacteria are the predominant gut flora in breastfed infant (Rasic and
Kurmann, 1983). These bacteria are becoming recognized worldwide because of
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