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Table 1 Description of Experimental Treatments

Row The name of the treatments Description
1 C Control
2 P Cheese containing saffron petal powder
3 S Cheese containing saffron powder
4 SDP Cheese containing saffron powder added
during pasteurization
5 PS Cheese containing a mixture of saffron

powders and saffron petals

7-Lactococcus lactis subspecies lactis

8-Lactococcus lactis subspecies Cremoris

5-Streptococcus thermophilus

6-Lactobacillus bulgaricus
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Figure 1 The effect of different treatments on the pH of cheese samples during 40 days of storage at 4 °C

Different uppercase letters indicate a significant difference in means at a significance level p< 0.05
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Figure 2 The effect of different treatments on the Titratable acidity of cheese samples during 40 days of storage
at4°C

Different uppercase letters indicate a significant difference in means at a significance level p< 0.05
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Figure 3 The effect of different treatments on the moisture content of cheese samples during 40 days
of storage at 4 °C

Different uppercase letters indicate a significant difference in means at a significance level p< 0.05
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Figure 4 The effect of different treatments on the L* color index of cheese samples during 40 days of storage at
4°C

Different uppercase letters indicate a significant difference in means at a significance level p< 0.05
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Figure 5 The effect of different treatments on the a* color index of cheese samples during 40 days of storage at
4 °C Difterent uppercase letters indicate a significant difference in means at a significance level p< 0.05
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Figure 6 The effect of different treatments on the b* color index of cheese samples during 40 days of storage at

4°C

Different uppercase letters indicate a significant difference in means at a significance level p< 0.05
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Figure 7 The effect of different treatments on the phenolic compounds of cheese samples during 40 days of
storage at 4 °C

Different uppercase letters indicate a significant difference in means at a significance level p< 0.05
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Figure 8 The effect of different treatments on the antioxidant properties of cheese samples during 40 days of
storage at 4 °C

Different uppercase letters indicate a significant difference in means at a significance level p< 0.05
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Figure 9 The effect of different levels of saffron powders and saffron petals on the color of cheese samples at 4
degrees Celsius during 40 days of storage
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Figure 10 The effect of different levels of saffron powders and saffron petals on the aroma of cheese samples at
4 degrees Celsius during 40 days of storage
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Figure 11 The effect of different levels of saffron powders and saffron petals on the texture of cheese samples at
4 degrees Celsius during 40 days of storage
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Figure 12 The effect of different levels of saffron powders and saffron petals on the overall acceptance of
cheese samples at 4 degrees Celsius during 40 days of storage
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In recent years, there has been a growing tendency to use herbal powders,
which are considered one of the important sources of antioxidants, for the
production of new products that provide a healthy life for consumers.
Therefore, this study was conducted with the aim of investigating the effect
of enrichment with saffron and saffron petal powders on the physicochemical
properties, antioxidant activity, and total phenolic compounds of cheese.
Saffron and saffron petal powders were added to the cheese samples at a level
0f0.05%. Initially, sensory evaluation of the cheese samples was considered,
and subsequently all tests including pH evaluation, acidity, moisture, color
indices, antioxidant activity, and total phenolic compounds were carried out.
The highest average acidity levels were related to the S samples (cheese
sample containing saffron) (0.0096%) and P samples (cheese sample
containing saffron petal powder) (0.0095%), respectively, and the lowest
acidity was observed in the control sample. The highest average moisture
content was observed in the S treatment (cheese sample containing saffron)
(59.23%). By adding saffron and saffron petal powders to the cheese
samples, a* index increased compared to the control sample, and the L* and
b* indices showed a significant difference (p < 0.05) with the control
sample. The highest amount of total phenolic compounds (0.052 mg Gallic
acid/100 g of sample) and antioxidant activity (48.65%) were related to the
S (cheese sample containing saffron) and PS (cheese sample containing
saffron powder and saffron petal powder) samples, respectively, and the
lowest amount was related to the control sample. The addition of herbal
powders to cheese samples improved the physicochemical properties,
increased antioxidant activity and total phenolic compounds compared to the
control sample, and the use of these herbal ingredients is recommended for
the production of diverse and high nutritional value.
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