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Abstract

This research was conducted to study the composition,
properties and bacterial count of Sudanese white cheeses. Thirty
samples of white cheese from White Nile, Kordfan and Gezira
States, marketed in Khartoum State were collected randomly, 10
samples representing each area. The samples were subjected to
organoleptic tests (color, taste, smell and texture) also the
properties (acidity and salt %) compositional tests (dry matter%,
crude protein%, fat% and ash%) and bacterial test (total
bacteria count and isolation of E.coli).

Color:

Result of the study showed that the color of White Nile
and Kordfan cheese was very acceptable while that of Elgezira
was only acceptable (Table 1,2,3). Significant variation is
recorded in the color of White Nile and Kordfan cheese
compared with Elgezira cheese (Table 9).

Taste:

Concerning the taste of White Nile cheese it was found to
be very palatable while Kordfan and Elgezira cheese were only
palatable (Table 1,2,3). The statistical analysis showed a
significant variation in taste between White Nile cheese and
both Kordfan and Elgazira cheese. (Table 9).

Smell:

The smell of both White Nile and Kordfan cheese was
very normal compared with Elgazira cheese, which was only
normal. (Table 1,2,3). A significant variation is recorded in

smell of White Nile and Kordfan cheese with Elgazira cheese
(Table9).

Consistency:



Concerning the Gezira cheese it was very consistent
compared with White Nile and Kordfan cheese, which were
consistent. (Table 1,2,3). A significant variation in consistency
was recorded between Elgazira and White Nile and Kordfan
cheese together. (Table 9).

Dry matter%: v

Average of the dry matter was 43.20+£3.46, 42.11+3.10,
44.5+2.64% for White Nile, Kordfan and Elgazira cheese
respectively. The statistical analysis showed a significant

variation in dry matter% between White Nile cheese compared
with Kordfan and Elgazira cheese. (Table 10).

Crude protein%:

Concerning the average% of the crude protein estimated
according to dry matter, it was 12.24+£3.08, 16.31=£1.5,
15.67+1.78% for White Nile, Kordfan and Elgazira cheese
respectively. Significant variation was recorded in the average%
of the crude protein of White Nile cheese compared with both
Kordfan and Elgazira cheese. (Table 10).

Fat%:

The average fat% in White Nile, Korfan and FElgazira
cheese was 9.8+0.5, 8.4+6.7, 7.6+4.36% respectively. The
statistical analysis showed a significant variation in the three
types of cheeses for average fat%. (Table 10).

Ash%:

The average% of ash was 5.15£1.97, 6.7+£0.81, 6.7+1.52%
for White Nile, Korfan and Elgazira cheese respectively. A
significant variation ash% was recorded between White Nile
cheese compared with both Kordfan and Elgazira cheese

(Table10).
Acidity:



The average of the degree of acidity was 4.2+0.25,
5.11£0.39, 4.6+0.36 for White Nile, Kordofan and Elgazira
cheeses respectively. No significant variation was recorded
(Table 12 ).

Salt content:

The average% of the salt was 6.3+0.44, 5.9+0.86,
4.5+0.84 for White Nile, Kordfan and Elgazira cheeses.
Significant variation was recorded for % salt content between
all of the three types of cheeses. (Table 11).

Total bacteria count:

Result obtained for the average% of the total bacterial
count in White Nile cheese was 26.10+32%, for Kordfan
cheese, 37.3+41 and for Gezira cheese 47.40+46, Significant
variation was recorded between all three types of cheeses.
(Table 13)

E.coli Isolation:

The result of the isolated E.coli, gave 20 samples out of
30, which were positive to E.coli bacteria (66.7%). Four
samples (40%) in White Nile cheese, and 8 samples (80%) in
both Kordfan and Elgazira cheeses. Very high significant
variation was recorded between White Nile cheese compared
with both Kordfan and Elgazira cheeses. (Table 14 ) According
to the results obtained the White cheese produced in White Nile
state 1s the best, when compared with the other types, since it
meets the requirements and standard (No. 1428) given by the
Sudanese Standard and Meteorology Organization (2002).
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