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6. Propionic Acid
7 .Caproic Acid
8 .Caprylic Acid
9 .Capric Acid
10. Acetic Acid
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Effect of microbial Lipase on Physicochemical and sensory
properties of Motal Traditional cheese

Rezaei, A.”*, Mousakhani, A. R.2, Azadmard Damirchi, S.2

1. M.Sc graduated of Food Science and technology, Researcher of researcher and innovation of Etka
organization, Tehran, [.R.I
2. M.Sc graduated of Food Science and technology, Agriculture Faculty, Isfahan University of
Technology, Isfahan, [.R.I
3. Associate Prof. Dept. of Food Science and Technology, Agriculture Faculty, University of
Tabriz,Tabriz, IL.R.I
(Received: 94/6/17 Accepted: 94/9/12)

The cheese is produced from raw milk without starter microbial culture in tanned sheepskin
traditionally. Motal cheese is semi-hard cheese with a texture, creamly, white, with lot of fat,
porous texture and the flavor is rich and spicy. The effect of microbial lipase enzyme addition on
the ripening of Motal cheese was investigated. Commercial microbial lipase (Piccantase A) was
added to milk before rennet addition at a level of 0, 0.04, 0.06 and 0.11 g L' of cheese milk. Free
fatty acids (FFA) (C,—C;s.1) were analysed in the samples during the ripening period. Total solids,
fat, salt, total nitrogen, titratable acidity, acidity index, total free fatty acids of cheeses slightly
increased during the ripening period. Total FFAs and volatile FFA contents in cheeses were
affected by the level of microbial lipase and their contents were increased significantly during the
ripening period (P < 0.01).

Keywords: Motal Cheese, Microbial Lipase, Fatty acids
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