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 ملخص الرسالة 

 

01تى استخذاو يعضصاث حُىَت وإضافتها بًعذل )     
00

وحذة تكىٍَ انًستعًشة/ يم( اثُاء صُاعت جبٍ انًىَتُشٌ بعذ إعادة تُشُطها  

 .َىو إَضاج 24بعذ اَخفاض انًحتىي انشطىبٍ نجبٍ انًىَتُشٌ انًصُع بإضافت انًعضص انحُىٌ انخهُظ :وانحصىل عهً انُتائج انتانُت

بانًقاسَت يع جبٍ انًعضص انحُىٌ انخهُظ انكهٍ وانُتشوجٍُ انزائب وانذهٍ وانًهح وانشياد نهجبٍ انًصُع بإضافت استفاع َسبت انبشوتٍُ 

واستفاع انحًىضت انتسحُحُت نهجبٍ اَخفاض انشقى انهُذسوجٍُُ  .عضص انحُىٌ انًفشدانًانسُطشة وجبٍ انًىَتُشٌ انًصُع بإضافت 

استفاع نىغاسَتى الاعذاد انبكتُشَت انكهُت وانبكتشَا انًحههه نهبشوتٍُ  .عُه فٍ انًُارج الأخشيانًعضص انحُىٌ انخهُظ  انًصُع بإضافت

انًعضص ونجًُع أَىاع الاجباٌ. تفىق جبٍ انًىَتُشٌ انًضاف إنُه الاَضاج  َىو تبعها اَخفاض تذسَجٍ ونُهاَت فتشة 42وانذهٍ خلال انـ

 انًفشد عُذ إجشاء انتقُُى انحسٍ وخاصت صفت انُكهت.انًعضص انحُىٌ عهً جبٍ انسُطشة وانجبٍ انًضاف إنُه انحُىٌ انخهُظ 
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 Title of thesis 

Effect adding the Probiotics at adjective microbial and chemistry and sensitive and since storage 

Monterey cheese 

 

  Abstract of thesis 

 Probiotics were added (10
11 

cfu/ml) during Monterey cheese manufacturing after the reactivation 

and the results obtained were: Decreasing of moisture content for Monterey cheese manufactured 

by adding the mixed starter after 42 days of ripening.    Increasing of protein and soluble nitrogen 

and Fat and Salt and ash ratio while using the mixed starter in manufacturing of Monterey cheese 

comparing with control Monterey cheese and Monterey cheese manufactured by adding the 

single starter. Decreasing of the pH and increasing the titratable acidity when adding mixed 

starter. Increasing the numbers of of total bacteria and proteolytic and lipolytic bacteria  the 

progress of ripening period until 28 days then started to reduce for all cheese samples.  Monterey 

cheeses manufactured by adding mixed starter was best than control and single starter Monterey 

cheeses when conducting the organoleptic evaluation, especially for flavor. 
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