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Fig 2 Effects of cheese type (cow, goat and sheep)
and ripening time (1, 2, 3, 4 and5 month) on pH of
cheese.

Different small and capital letters indicate significant
difference between a) different ripening times of a
specific cheese, and b) different cheeses in specific
day respectively (p>0.05).
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Fig 1 Effects of cheese type (cow, goat and sheep)
and ripening time (1, 2, 3, 4 and5 month) on acidity
of cheese.

Different small and capital letters indicate significant
difference between a) different ripening times of a
specific cheese, and b) different cheeses in specific
day respectively (p>0.05).
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Fig 4 Effects of cheese type (cow, goat and sheep)
and ripening time (1, 2, 3, 4 and5 month) on Salt (%)
of cheese.

Different small and capital letters indicate significant
difference between a) different ripening times of a
specific cheese, and b) different cheeses in specific
day respectively (p>0.05).
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Fig 3 Effects of cheese type (cow, goat and sheep)
and ripening time (1, 2, 3, 4 and5 month) on Fat (%)
of cheese.

Different small and capital letters indicate significant
difference between a) different ripening times of a
specific cheese, and b) different cheeses in specific

day respectively (p>0.05).
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Fig 6 Effects of cheese type (cow, goat and sheep)
and ripening time (1, 2, 3, 4 and5 month) on Fat (%)
of cheese.

Different small and capital letters indicate significant
difference between a) different ripening times of a
specific cheese, and b) different cheeses in specific
day respectively (p>0.05).
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Fig 5 Effects of cheese type (cow, goat and sheep)
and ripening time (1, 2, 3, 4 and5 month) on Protein
(%) of cheese.

Different small and capital letters indicate significant
difference between a) different ripening times of a
specific cheese, and b) different cheeses in specific
day respectively (p>0.05).
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Fig 8 Effects of cheese type (cow, goat and sheep)
and ripening time (1, 2, 3, 4 and5 month) on fungal
count of cheese.

Different small and capital letters indicate significant
difference between a) different ripening times of a
specific cheese, and b) different cheeses in specific
day respectively (p>0.05).
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Fig 7 Effects of cheese type (cow, goat and sheep)
and ripening time (1, 2, 3, 4 and5 month) on Ash (%)
of cheese.

Different small and capital letters indicate significant
difference between a) different ripening times of a
specific cheese, and b) different cheeses in specific
day respectively (p>0.05).
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Fig 10 Effects of cheese type (cow, goat and sheep)
and ripening time (1, 2, 3, 4 and5 month) on
Coliform count of cheese.

Different small and capital letters indicate significant
difference between a) different ripening times of a
specific cheese, and b) different cheeses in specific
day respectively (p>0.05).
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Fig 9 Effects of cheese type (cow, goat and sheep)
and ripening time (1, 2, 3, 4 and5 month) on Yeast
count of cheese.

Different small and capital letters indicate significant
difference between a) different ripening times of a
specific cheese, and b) different cheeses in specific
day respectively (p>0.05).
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Fig 11 Effects of cheese type (cow, goat and sheep)
and ripening time (1, 2, 3, 4 and5 month) on Total
count of cheese.

Different small and capital letters indicate significant
difference between a) different ripening times of a
specific cheese, and b) different cheeses in specific
day respectively (p>0.05).
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Table 1 Sensory analysis of cow, goat and sheep cheeses

Parameter Color Mouth feel aroma flavour

Treatment
Cow Cheese 2.8+0.2" 2.4+0.3° 2.8+0.4° 3.2+0.4°
Goat Cheese 3.0+0.3° 2.84+0.2° 34402% 2.6+0.3°
Sheep Cheese 3.8+0.2° 42+0.2° 42+04° 4.4+0.3

* Means with Different lettersin a column are significantly different. (p > 0.05).
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Brined Cheese is one of the most popular types of raw milk cheeses in Iran, which is produced from raw
milk without the addition of starter culture. In this research, three types of brined cheese prepared from
raw cow, sheep and goat's milk in Lighvan region. Phyisico-chemical (pH, fat, salt, protein, pH, moisture,
ash), microbial (Staphylococcus aureus, coliforms count, fungi and yeasts count, total microbial count),
and sensory (color, aroma, flavor, mouth feel) characteristics of the cheeses were analyzed during
ripening time (1, 2, 3, 4 and 5" month). The results showed that the fat, moisture, protein contents and pH
values were decreased but acidity, ash and salt content were increased during ripening time. Analysis of
microbial characteristic showed that yeast, mould and coliform (except for cow cheese) counts were
increased until 3 and 4™ month and then decreased. Also, sensory evaluation results showed that sheep
cheese gained higher sensory score that of goat and cow cheese. According to the results, it can be
concluded that the ripening time has significant effect on physicochemical, microbial and sensory
characteristics cheeses (p>0.05).

Keywords: Lighvan cheeses, Ripening, Sheep cheese, Goat cheese, Cow cheese.
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