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A total of 70 random samples of Kareish cheese (35 each of Kareish cheese made 
from raw skimmed milk and Kareish cheese made from pasteurized skimmed milk) 
were collected from Assiut City markets, supermarkets, groceries and dairy shops. 
The average counts of APC, enterococci, Staph aureus and total yeasts and molds 
were 1.3xl07

, 2.4xl06
, l.lxl07 and 3.0xl06 cfulg of the examined raw milk Kareish 

cheese samples, respectively. The average values of APC, enterococci, Staph. 
aureus and total yeasts and molds were 2.4xlO', 2.2xl03

, 1.8xiO' and 4.3xl03 of the 
examined pasteurized Kareish cheese samples, respectively. Moreover, kareish 
cheese samples made from pasteurized skimmed milk were completely free from 
fecal coliforms, E. coli and Listeria monocytogenes. Anaerobic spore formers could 
be detected in 54.3 and 2.9% of the examined Kareish cheese samples made from 
raw and pasteurized skimmed milk, respectively. 20% of the examined raw milk 
Kareish cheese samples were contaminated with Listeria monocytogenes. The 
present study proved that Kareish cheese samples made from pasteurized skimmed 
milk was better in microbiological quality than Kareish cheese samples made from 
raw skimmed milk which reflect the neglected sanitary conditions under which raw 
milk Kareish cheese is produced, therefore, strict hygienic measures should be 
adopted during production of raw milk Kareish cheese. The public heath 
significance and suggested control measures were discussed. 
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INTRODUCTION 

Kareish cheese is one of the most popular soft, 
fresh, lactic acid, low salt type of cheese in Egypt, it 
is prepared from low fat or skimmed buffalo or cow's 
milk and contain all the skinmJed milk constituents 
including proteins, sugar, some of water soluble 
vitamins and most of the calcium and phosphorous 
compounds originally present in the milk. 

Likewise, kareish cheese can be considered a good 
medium for microbial growth due to their nutrient 
content and long storage duration, several steps in 
their production can cause microbiological hazards. 

Pasteurization of milk can destroy most of the 
pathogens posing risk to public health, however the 
potential bacteriological hazards can still be found in 
the fmal products after pasteurization through the 
addition of contaminated ingredients or improper 
handling (Omar, 2006). 

Kareish cheese is considered the main protein 
supplement to farmers and most people in Egypt, the 
main sources of pathogenic microorganisms in cheese 
are contaminated raw milk, food handlers, dust, 
utensils and insects (Robinson, 1990). 
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The growth of pathogenic microorganisms in dairy 
products influenced by thermal treatment during 
processing and by conditions within the product such 
as pH, water activity, presence of inhibitory or 
competitive microorganisms (Ray, 1996). 

Kareish cheese is one of the ancient Egyptian fresh 
white soft cheeses. It is consumed largely in Egypt 
due to its low price and high nutritive value. It is 
made mainly at farmer's house either by acid 
coagulation of skinmJed milk by natural microflora 
present in milk or by addition of rennet to skimmed 
milk, such methods of manufacturing are still 
primitive and unhygienic, a fact that may expose the 
product to serious contamination (Ahmed and El­
Bassiony, 1977 and Deeb eta/., 2004). 

The microbiological quality and safety of Kareish 
cheese are the major area of concern for both 
producers and. consumers. The coliforms and total 
bacterial counts are used as indicators for both 
sanitary quality and shelf life of the cheese. However, 
there have been a number of serious well documented 
outbreaks of food borne diseases associated with 
consumption of cheeses. Furthermore, cheeses made 
from raw milk are particularly at risk since they may 
become contaminated with pathogens initially present 




















