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1- Manufacture and ripening changes of kashkaval type cheese produced from
hydrolysed lactose milk (1989) N.M. El-shafie; M.E. Aly and A.A. Farag.
Zagazig J. Agric. Res. Vol. 16 (3): 65-72.

DS Jlata Gl e eiiall JUSESIL a4pll) cpadl Ay gusd <l puad g aiead

2- Bacteriological and chemical changes of Ras cheese as affected by smoking
(1990). M.E.Aly, N.M.EI-Shafie and A.A. Farag. Egypt. J Appl. Sci. 5(7).
382-390.
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3- Using mixtures of casein and faba bean protein in the manufacture of ice
cream (1991). Farag. A.A., Samira M.A. Morshed and Laila M. Youssef.
M.A. Morshed. Egypt. J. Appl. Sci., 6(4): 352-359.

Al s sBall e la 8 salll J o8l i g 9 G 2SI e Jaallaa aladin)

4- Effect of some technological aspects on bacteriological and chemical
changes of milk produced from cows infected with lumpy skin disease
(1990). ElI-Alfy, M.B. and Farag, A.A. Zagazig J. Agria. Res., Vol. 17 (5A).
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5- Characteristics of Kashkaval- Like cheese made using pancreatic powder as
adjunct source of enzymes (1990). Farag, A.A. Egypt. J. Appli Sci., 5(8):
707-716.

Sl s ae Cadnal Quly Sl 5 s Ailaaly gemall JESESIL g3 sl Gailad
ey 30

6- Quality of Mozzarella cheese as affected by certain enzyme preparations
(1991). El-Abbassy, M.Z., Fayed, H.H. and Farag, A.A.
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7- Characteristics of ice cream as affected by whey soymilk preparation (1991).

Farag, A.A. Egypt. J. Appl. Sci., 6(4): 504-511.
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8- Coagulation of buffaloe's milk and resultant Domiati cheese characteristics
and affected by salting and replacement with sour cream butter milk (1993).
Farag, A.A., Okasha, A.L. and Emara, E.A.
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9- Computerized identification of yeasts isolated from Camembert and
Limburger cheese (1994).Mohamed , G.E.D.M. and Farag, A.A.
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10- Utilization of 2,3,5-Triphenyl-Tetrazolium chloride for determining lactose
fermenting yeasts in yoghurt (1994). Mohamed G.E.D.M. and Farag, A.A.
Egypt. J.Appl. Sci., 9(7): 891-904.
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11- Proteolytic and lipolytic activity of penicillium carnemberti as affected by

milk type and incubation temperature (1994). Aly, M.E. and Farag, A.A.
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12- Improving the quality of smoked Ras cheese (1999). El-Shafie, N.M., Aly,
M.E. and Farag, A.A., Egypt I. Appl. Sa, 9(9): 400-411.
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13- Characteristics of white soft cheese made from ultrafiltrated buffalo's milk
retentate partially substituted with k-casein or sodium caseinate (2000).
Fayed, H.H., Farag, A.A. and El-Abbassy, M.M.Z. Egypt. J.Appl. Sci. 15
(9):199-214.
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14- Improving the quality of Karish cheese by addition of partially purified
extracellular acid protease from penicillium roqueforti IMI 173224 (2001).
Farag, A.A., Fayed, H.H. and Somia, A. Metwally
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Acceleration of soft cheese ripening using non lactic acid starter
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Growth of Probiotic Bacteria in Soy Milk and Their Survival in the fermented
product from soy milk during storage.
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A study on the manufacture of fermented milk drink by using different milk
types.
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Studies on the possibilities of use of agricultural and food wastes to produce
ethyl alcohol.
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Computerized identification of yeast isolated from some cheese.
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Technological and microbiological studies on probiotic fermented dairy like

products produced from Lupin milk (2013).
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