
نكم  08)عُُاث عشىائُت يٍ رأص واندبٍ يش  08حى فحص يا يدًىعه 

حى . نهكشف عٍ الأيُُاث حُىَت انًُشأ واندىدة انًُكزوبُىنىخُت( يُهًا

حزكُش يخىطط انكشف عٍ انهظخايٍُ فٍ خًُع انعُُاث انخٍ فحصج يع 

02،0 62،6 mg/100g ٍحى انكشف . وبانُظبت نزأص ويش عهً انخىان

 02،8٪ يع عُُاث يخىطط يظخىَاث  088عٍ دراطت انثُايٍُ فٍ انعدو 

وانثُايٍُ . نكلا انُىعٍُ يٍ اندبٍ فٍ َفض الاحخزاو mg/100gو 8206

2  2727 وكادافُزٍَ بىحزَظٍُ يىخىدة فٍ خًُع انعُُاث يع انقُى َعٍُ 

 ،20.8  ،7.7 3.7نهزأص واندبٍ  mg/100g 727و  020

قد غُز يٍ عُُاث اندبٍ . نعُُاث اندبٍ يش عهً انخىانٍ mg/100gو

عهً انزغى يٍ كم . رأص يظخىَاث انهظخايٍُ خارج حدود انخُظًُُت

اندبٍ يش درطج نى حظهز أٌ َخائح انًُكزوبُت 2 وانخحهُم 

ٌ الأيعائُاث 2 حى انكشف عٍ انًُكزوبُىنىخٍ يٍ اندبٍ رأص كشفج أ

 088) 208 ( ٪ 08) 06انًكىراث انًعىَت وانعصُاث انهبُُت فٍ عُُاث 

س  20.3x107cfu و 7x102.،يع بحظاب يخىطط ( ٪ 088) 08و ( ٪

فقد وخد ارحباط إَدابٍ بٍُ يحخىي انهظخايٍُ وحعىل . 2 عهً انخىانٍ/ 

فًُا  tryamineيع عهً حد طىاء الأيعائُاث وانعصُاث انهبُُت وكذنك 

وَىقشج انعىايم انخٍ ححكى حشكُم . َخعهق حهى انًعىَت وانعصُاث انهبُُت

 . توصحخهى انعاي significansالاحُائُت الأيُُاث 

 

 

 

 

 

 

 



A total of 80 random samples of Ras and Mish 

cheese (40 each) were examined for detection of 

biogenic amines and microbiological quality. 

Histamine was detected in all examined samples 

with average concentration of 8.28 and 6.56 

mg/100g for Ras and Mish respectively. Tyramine 

was detected in 100% foe examined samples with 

average levels of 1.20 and 0.86 mg/100g for both 

types of cheese at the same respect. Tyramine, 

cadaverine and putrescine were present in all 

samples with mean values 7.7, 4.4 and 3.7 

mg/100g for Ras cheese and 9.3, 3.32 and 4.05 

mg/100g for Mish cheese samples, respectively. 

Non of the examined Ras cheese samples had 

histamine levels beyond the regulatory limits. 

Although all the examined mish cheese did not 

show any microbial findings, microbiological 

analysis of Ras cheese revealed that 

Enterobacteriaceae, enterococci and lactobacilli 

were detected in 16 (40%), 40 (100%) and 40 

(100%) samples with mean counts of 2.3x102, and 

8.9x107cfu/g, respectively. There were positive 

correlations between histamine content and 

counts of both Enterobacteriaceae and lactobacilli 

and also with tryamine in relation to the counts of 

enterococci and lactobacilli. Factors governing the 

formation of biogenic amines and their public 

health significans were discussed.  


