Determination of the storage effect on physico-chemical and micrbiologicalproperties of two traditional Smensamples produced from cow's milk Jijel  (Algeria)
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Abstract
Smenis a product made by indigenousmethods in many countries around the world, largely in Asia, the Middle East, and Africa. It is made frommilk, cream, or butter of several animal species.
The objective of the study is todetermine the storage effect onmicrobiological andphysico-chemical properties and the changes that occur in relation to the oxidation of two traditional Smensamples produced from cow's milk in the East of Algeria (Jijel) (Figure1) .
The two samples were prepared by a traditional way with the same process and ingredients. The difference was in the storage duration, one of them was stored for 6 months in a room temperature and the other one was newly prepared.The studied physico-chemical parameters were  moisture content, impurities, melting point, solidification point, density, viscosity, pH, salinity, search for glycerols, Saponification value, iodine value, Butyrorefractometer reading  at 40ºC, free fatty acid content, and peroxide value.The studied microbiological parameters are: a total aerobic flora mesophilic,  enterobacteria,  total coliforms,  fecal  coliforms, lactic acid bacteria,  faecal  streptococci, fungal flora,  lipolytic flora,  caséolyticflora,  fauna Psychro trophy,  moderate halophytic  flora,  staphylococci,  clostoridium    sulphite-reducing,  and salmonella.Regarding the physicochemical analysis that have been conducted, the comparison of the student’s test shows a significant difference in the impurities value and the pH value, which was the opposite for the melting point, solidification values, and the ButyroRefractometer .









[bookmark: _GoBack]The newly prepared sample revealed the presence of no germs for all the analyzes carried out, while the stored   sample showed a total aerobic mesophilic flora load of 48×101CFU/g, a lactic flora of 21×101CFU/g and a yeast load of 10×101CFU / g, wich indicates the absence of contamination flora as wellas pathogenic flora. The results are an indication of the good quality of wich indicates the absence of contamination flora as wellas pathogenic flora. The obtained results are an indication of the good quality of the Smen despite the many manipulations required for its preparation. 
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Figure1.Geographicaldelimitation of Smen/Dhan production areas 
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