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ABSTRACT

The objective of this work was to monitor and evaluate the Pollution and
Deterioration of some packaged foods (biscuits and cheese) during storage in different
temperature. The values of the basic components (protein, fat, and ash) and some heavy
metals were determined and a taste test was also conducted every three Months.

The percentage of ash, protein and fat decreased in all samples studied inside and
outside the fridge. For heavy metal elements, the concentration was increased with
increased storage period and the increase in the samples stored outside the fridge was
slightly higher than the samples stored inside it. And their concentrations are well below
the maximum allowable limits, the taste test results showed that the sensory characteristics
of sample 1 (biscuits) did not change significantly during storage either inside or outside
the fridge, While the quality of the sensory characteristics of sample 2 (cheese) decreased
with the prolongation of storage period and more clearly in the sample stored outside the
fridge.

Samples stored in the fridge and despite poor cooling process due to power outages,
the values of the basic components after one year of storage are higher than similar stored
samples outside the fridge and sensual specifications were better.

Key words: foods deterioration, foods preservation, heavy metals
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