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Evacuation study to hygienic state of local cheese and 

compared with processed cheese which product from Al-

Qadisiya diary factory. 
 

F.Hassen         O. Meteb          A.Abd Rahim 

Abstract 
A total of (80) samples of two types of cheese were collected (local cheese (40)  and 

processed cheese (40)) during May-December of 2005 .The Microbial examination showed in 

crease their micro organisms content:-Means of total bacteria numbers in local and processed 
cheese were (7.2×108 )CFU)gr, 2.8×106 )CFU)gr) respectively .Means of coliform bacteria 
numbers were (6.6×106 )CFU)gr, 2.6×105 )CFU)gr) res.Mean of streptococcus (4.95×105 

)CFU)gr, 2.9×104 )CFU)gr) res.Means of staphylococcus aureus numbers (8.6×105 )CFU)gr, 
4.2×104 )CFU)gr) res.Means of psychotrophic bacteria numbers (8.6×106 )CFU)gr, 2.7×105 

)CFU)gr) res.Means of thermphilic bacteria numbers (11.17×106 )CFU)gr, 3.0×106 )CFU)gr) 
res.Means of proteolytic bacteria numbers 5.7 × 106 )CFU)gr, 2.2×105 )CFU)gr) res.eans of 
liplytic bacteria numbers (5.1×107 )CFU)gr, 3.5×106 )CFU)gr) res.Means of spore forming b. 
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numbers (4.8×106 )CFU)gr, 3.3×105 )CFU)gr) res. Means of molds and yeasts (6.0×105 
)CFU)gr, 2.0×103 )CFU)gr) res. Salmonella isolates rate in local cheese was 57.7% and in 

processed cheese 5% this study emphasized that the processed cheese manufactured in more 
hygienic conditions than local cheese.  

 


