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ABSTRACT:

The process of preserving food is one of the most important and decisive processes that
control the quality of food and its acceptance by the consumer after its manufacture or
preparation.This study was conducted to evaluate the effect of ozone on the chemical
composition of cryopreserved soft cheese during different storage periods up to 21 days
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It is contaminated with the bacterial species Escherichia coli, which causes food
poisoning.The study showed that the best exposure time to ozone at a concentration of
0.5 g was at 30 minutes when studying the chemical and microbial qualities compared to
pasteurized milk with rapid pasteurization at a temperature of 72 M for 30 seconds and
the ozone coefficient for different times. The cheese was then synthesized in a laboratory
with three samples that included control cheese (T1), a soft cheese contaminated with E
bacteria.coli (T2), soft cheese contaminated with E bacteria.E. coli and ozone-exposed
(T3) with a test of the chemophysical qualities of soft and cryopreserved cheese for 21
days at a temperature of 5+2 ohms. The results showed that the treatment of soft cheese
with ozone did not make any significant difference in the percentage of moisture for all
transactions, and there was a significant increase in the percentage of fat and protein
throughout the preservation period and reached the highest value at the time 21 days. As
for the pH values , they decreased significantly to be at the end of the storage period
between (5.53-4.91), while the percentage of total acidity increased, the higher all the
coefficients, the longer the preservation period.
Keywords: (ozone, food poisoning bacteria, soft cheese).
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