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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).

295 s O gl —A-Y

sl 8L sl o Odew; Ol L V-A-Y
Sod O s g3 ot N SIS sl o) S5 sl
SRR~

oSSkl 85 sy e Sk olbsl &b
S s Oga3l sip0 g Glawised 5> Cute VST st sl
Ll oo odody ol Cle s S b1y Odeny 0593 0l 0 ke
SPH (il acash, Jals il Ll s s o a5
o bes poSe Ao Jelse M55 add lals
g 313 Ced a0 S o gt a0 (SSY lags SL
@ Js Al L K Jeosd Sl e 58 sl el oS le
Ly S pH Sy Sasceslee G0 s
EIEE R e [SUCINE [ PRI INE JE JIC
OLid Wpe Led 53 i s Sy, (WFAE) 0K 5 ool
S 5S shileal w o3Il adlane ol 55 Lz gla oy 51767 &S sl
Sl s 6,8l e ill 5 ol clidS L adl sy
53 sl Sen al Oln 58 Mgy SR8 S 58 Sl
S d s saee Slagy Sl e GOl ssb 4 e oy
el s ey S S SRasy 0 (YA OLKes
JUESl 51 das 5 035 S 5Sskalinl WL 050 Loy Wis S Ol Lsls



B S DU T 5. W WU JLNE T U PE U )

bl e s el e W

03 e A S ol Ok, Ol SU —E-AY

7 3 I8 (ki S (S O
Sl Ol CidS L s sl e el Vo S 53 S 55k Olas
Gk S i 53 Doy 93 (b 53 ols e sk 4 p B IS
Cpero) b eS8 n s I RIS g s
e Ll S35 b sS oy 03 p AL Sl
ol @V (Sl 55 5 sy 58 cnl > Sad o3 O30 0l
Clsla gy 55 e 5 IS sl skl 4 a5 L sl s s
Sl aen S oS Ol5 e (0 cfu/g Slus) S
Sl sSb dinsy Jsd JB A= s e B S ol Bl
O Odems 3 b5 e BLS Ol 1S s (eadane
sl 5 OIS (S chle il 4 Olg e &S KLl
ol (S el slag st s pH ials ol

S5 ST lia slaos 513l Jams 5 odd sl o SIS

L SVl Gz 51 50 558N (g gime SRS LSS
S8l Gl bl o SV el G e L5 o)ls (S5
Clle b S Comar b ks b Slosd e deles
31 ats LS Sy 0553 Sl 4z s 5 S

ST iy sl poen Giolad 2 Oy D) SG-Y-A-Y
G 9 Sk S (558 S

be 53 b S ilen b jase &S pudse (pl e g L
oA Ll ol e s YL Sk 5 gl
Wil S g0 b e Ay S andenl 5 Cogby
Sl Ll s 008 sl 5 SSVaLl W5 L ones
5 Kl il 3l e sl 2alS s p5 e Asls jese A3,
Loy gl bals PH il 5 apiial Jials Sy oyl

il aals 2T ole 3 s jases slws 5 ol Aelusl L jases

. NCU LW
OL&es 5 Sengul . [Y1X0 ] 5505 o Lil (g dhe 3150 L2alS ( )
b Tulum o o s ¢ 3 S Olse 45 235 0Ly (Y00))
) O 3OS Oy 555100 Sl 5 SRS Oy 093 - Bcovless
Aa B goat cheese
33 (\YAA) Q\)K‘“” 3 g"'-’ -1‘-*-")3 ol 4l LSL“JI:‘)‘}S el %‘33‘0 Bsheep cheese
T
Vo550V Sl &S sl 0L 50 [LAS i oy 450l 3550 gﬂ2<5 Ba
; &
SlS Bl s glelis LB o sl Dédls WOy 595 £ 20
- =
)\ Ay Lol il sdalie Ljfb}” a)'u s j:"'.'. BE PLy _L'sb; 51,5
LaS usp b S hy o sl Sl oy o Jlasl 2.
W2l LS e 3 S et i O o
14 B Cow cheese 1 2 3 4 5
o A1 Dgoat cheese Time (month)
% 2 e _’_“ Dsheep cheese Fig 9 Effects of cheese type (cow, goat and sheep)
¥ 10 and ripening time (1, 2, 3, 4 and5 month) on Yeast
2 o8 A g count of cheese.
g : o Different small and capital letters indicate significant
g b4l P
S A - S difference between a) different ripening times of a
§ " ¢ gi Be specific cheese, and b) different cheeses in specific
g 7 fi day respectively (p>0.05).
Y02 ég . i ng;,ﬂﬂ;i;)y)gdé.:brjfleglQ(\\“\i)ob@;dr,&ﬁf
00 - A -

1 2

w

5

Time (month)

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 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).

> L0l s Y

K, -V -4-¥

Ly s osle e aLii) poll 1 0diS G ae Ygans
oy 4 ged S B 1Y s 4 a8 LS e Sl
L ol e Mt 455 8 ST Slael o iy g S
e ) SG pm BP0) Sl 5 5 608 sl
o o 035 V5 el s LegyT 5 S35 sl Julse
S e s 0533 LS 3 3y T3 Gl
238 e S i 3 S

Sl ol
98 (ki S (S O e b el S

SrnI
S bt sy e edalia V) JSS s 4S 5u b ol

oo U (55 5 (st s 0lS sla sy 53 bapeilS 515 S0

ey Ab-0-A-¥

s L Tele b 0T 51 ey Sy il 233l s
oI s el Al Ul e el nl (5 oS 35 ol en
S il il by A L s ol Ll 5 pH
0352 VL a5 o LaeuslE5l5 Ko IS 2oled 2alS e
as L sLpH ot s il e slole 5o S 5ol
=035 mlie SSY el Slags SU g lsil iy gl 1) Lyl
23l Al eyl s S Soled Doy b o s ol

G Ay eVl Lag s S ales 050
bssdior bye ololl adsl Jolpe (b 5o LB 15 So
(S ey 03 S Soled S 5,40 Sl J )
Olmn ol s 6 VYl | o8 il 2alS (58 5 (ki S
) 5 gl Ll e S Al e s S A
(Y+ ) oLLes sWarsama  [YA] 55,5 e 815 o
Y aS pn K BT e s g SU IS 5l oS sl Ol
Log cfu/g « 55 YVa £+/01 Log cfu/g .J s 51 e 53,

CJL“ u,:..ﬁ:lsu_\.:..ﬂ) a)j.)-\' )'j))b/\/'-\:t VEAY%

Table 1 Sensory analysis of cow, goat and sheep cheeses

Parameter Color Mouth feel aroma flavour

Treatment
Cow Cheese 2.8+0.2" 2.440.3° 2.8+04° 3.2+0.4°
Goat Cheese 3.0+0.3° 2.8+0.2° 34+02% 2.6+0.3°
Sheep Cheese 3.8+0.2° 4.2+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 5t 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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