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Table 1 Overall acceptance of two samples of
traditional Quchan cheese

Panelist Number
10 9 8 7 6 5 4 3 2 1 Panelist
v v Sanllple
v v v v v v Sa“zlple

Table 2 Physicochemical properties of selected
traditional Quchan cheese

pH Dry matter Fat (%)

Salt (%)

(%)
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43 40 1.12
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Table 3 Characteristics of primary cheese obtained from different stages of passage

Type of Microorganism 1st Stage 2nd Stage 3rd Stage 4th Stage Sth Stage
pH 5.6 5.6 5.7 6.1 5.8
Fat (%) 17.5 17 18.5 19.5 0.4
Salt (%) 0.48 0.51 0.49 0.53 0.57
Dry matter (%) 383 38.11 389 392 40.8
Final weight 0.98 3.84 11.36 3244 97.5
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Table 4 Physicochemical characteristics of mozzarella cheese produced with different starters

Properties Traditional starter =~ Commercial starter ~ Without starter
Fat (%) 22 22 22
pH 5.6 5.6 5.6
Salt (%) 0.85 0.85 0.85
Total Dry Mater 50 50 50
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Sensory scores
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Table 5 Lactic acid bacteria changes in different stages of cheese passage

Type of Microorganism 1st Stage 2nd Stage 3rd Stage 4th Stage Sth Stage
Total Count of LAB (log CFU/ml)  7.92° 7.93¢ 7.94° 7.96° 7.98*
Enterococcus Positive Positive Positive Positive Positive
Leuconostoc Negative  Negative  Negative  Negative  Negative
Pediococcus Negative  Negative  Negative  Negative  Negative

*Different lower-case letters represent statistical significance among different treatment.
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Fig 1 Sensory evaluation of mozzarella cheese
produced with traditional starter, industrial starter and
fantasy essence
*In each sensory characteristic different lower-case
letter represent statistical significance among
different treatment.
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In order to increase the per capita dairy products in a society, it is necessary to
produce a variety of products with high sensory desirability. Therefore, this study
was conducted to identify lactic acid bacteria in traditional Quchan cheese and use
them in the production of mozzarella cheese. For this purpose, the production of
three types of mozzarella cheese using traditional Quchan cheese, industrial starter
and fantasy essence was studied. The results of microbial culture and biochemical
tests of primary cheese during different stages showed that the total number of
lactic acid bacteria increases with increasing the passage stages. Among the lactic
acid bacteria in Quchan traditional cheese, gram-positive, catalase negative and
hemofermentative bacteria with the ability to grow at 10 and 45° C and at a salt
concentration of 5.6% and a pH of 6.9 were identified, indicating the presence of
the genus is Enterococcus. Also, despite the confirmation of gram-positive,
catalase-negative and hemofermentative cocci, none of the samples had a tetrad
structure, indicating the absence of Pediococcus. On the other hand, no gas
formation was observed in any of the Durham tubes, so the presence of
Leuconostoc was also evaluated negatively. In the study of sensory properties, the
effect of starter type (commercial starter, traditional starter) on the taste, salinity,
sourness and overall acceptance of samples was significant. The results showed that
the samples produced with Quchan traditional starter are more acceptable in terms
of salinity, sourness, taste and overall acceptance. According to the results of
sensory evaluation, in the production of mozzarella cheese, traditional Quchan
cheese can be used as a starter along with commercial starter.
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