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Summary

This research was carried out in the laboratories of the Faculty of
Agriculture/ University of Tikrit for the period between 1/3/2017 to
1/7/2017. The study of the chemical, some of the microbial and sensory
properties of the soft white cheeses produced from goat milk and cow's
milk were investigated by two methods of making cheese and acidic
(citric acid), the chemical properties included the study of the percentage
of moisture , protein, ash, lactose, total acidity and pH value based on dry
weight. Note that the percentage of moisture in soft acid cheese Was
highest in comparison to enzymatic soft cheese. The moisture content of
cow cheese and acidic goat cheese was 64.31 and 65.52%, respectively,
while the humidity in cow cheese and enzymatic goats cheese was
recorded (60.71 and 61.49)% respectively, This percentage was gradually
increased during the 14-day cold storage period of (56.67, 61.72, 57.63
and 60.32)% respectively for bovine and acid bovine cheese and
enzymatic and acid goat cheese. The protein ratio was higher in the
enzymatic cheese produced in cow cheese And goats (18.11 and 14.09)%
respectively, while in cow and goat cheese (12.31 and 12.68)%,
respectively While the percentage of fat was higher in cheeses produced
by enzymatic cheeses, as it was found in cow cheese and enzymatic goats
(6.09 and 16.21)% respectively. In cow and acid goats, it was 14.93 and
15.38% respectively, (3.67 and 3.46)% respectively, while cow's and
enzymatic goats recorded (2.91 and 2.97)% respectively, and this
percentage has increased during the period The storage period of the
product, while the value of the pH was less value in the processed cheese
Because of used the citric acid in the process of making cheese the cow
and goats scored 5.4 and 5.8 respectively, compared with the cow and
goat goats, which recorded 6.7 and 6.6 respectively. The value of pH
decreased by the period of refrigerant storage of the product to reach its

end (5.7,4.3,5.9,4.5) And acidic and bovine goat cheese respectively.



The total acidity ratio was significantly lower compared with those
produced by acidic acid, with acidity in cow cheese and enzymatic goats
(0.18 and 0.17)% respectively, And acid goats recorded (0.27 and 0.29)%,
respectively, the acidity continued to improve storage and all treatments due
to microorganisms activity naturally present in the soft cheese samples. The
acidity at the end of storage (0.39, 0.41, 0.32 and 0.44)% respectively was
shown for enzymatic and acid bovine cheese and enzymatic and acid goat
cheese. As for the percentage of lactose, there was a significant loss of
sucrose sugar due to its release from the straw during cheese pressing. The
ratios were close to all the factors (1.97, 1.88, 1.72, 1.81)% respectively for
enzymatic and acid bovine cheese and enzymatic and acid goat cheese the
actuose ratio continued to decline gradually during the refrigerated storage
period of the product. Four mineral elements (calcium, iron, magnesium and
manganese) were estimated in cow's milk and fresh goats as well as soft
white cheese made from this milk. Calcium, iron, magnesium and manganese
were recorded in cow's milk (118.45, 0.08, 14.63, 0.0042) ppm In goats' milk,
these elements were recorded (131.72, 0.06, 12.98, 0.0135) ppm. The mineral
elements in the soft white cheese are made from cow's milk and goats' milk
and the two types of enzymatic and acidic reactions. These elements in cow
cheese and enzyme goats reached calcium (443.96 and 686.17) PPm the
magnesium component was 0.188 and 0.381 ppm respectively, while in cow's
milk and acid goats it was calcium (1168.41 and 598.72) ppm and the
element of magnesium (1168.41 and 598.72) ppm, Iron (9.88 and 10.34)
ppm, magnesium (106.58 and 101.92) ppm and manganese (2.44 and 4.08)
ppm. The ratio of these elements was increased at the end of the 14-day
storage period. In the cow's and enzymatic goats' milk, the calcium
component was (523.78 and 791.64) ppm. The iron component (7.25 and
8.55) ppm magnesium (41.62 and 60.38) ppm and manganese (1.53 and 1.91)
ppm respectively, while in cow cheese and acid goats, calcium (1278.35 and
723.59) ppm and iron age (12.71, 12.47) ppm Magnesium (109.15 and
105.24) ppm and manganese (5.86 and 6.82) ppm respectively. The
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microbiological tests were conducted to test the total number of bacteria, the
number of yeasts, the molds and the number of colon bacteria. The total
number of bacteria in the soft cheeses produced by enzymatic processing was
higher than With the cheese produced by the acidic cheese as they were
prepared in cow cheese and goat enzymes (3.5 x10° and 3.2 x 10°)cfu / gm,
respectively, compared with cow cheese and acidic goats (2.1 x 10° and 1.9
x10°)cfu / gm respectively. These numbers were gradually increased by the
period of storage. The number of yeast and mold was (zero) cfu / gm and for
all the transactions at the beginning of storage, the number of yeast and mold
in all transactions increased until the end of the storage period (1.38 x 107,
1.85 x10°, 1.36 x 10% and 1.79 x 10%) cfu / gm respectively for cow's
enzymatic and acid cow as well as for enzymatic and acid goat cheese. As for
the preparation of colon bacteria, the milk produced by the acidic cheese
(zero) cfu / gm was recorded for cow cheese and acid goats, either in cow
cheese and enzyme goats were prepared by the length of storage of the
product as recorded at the end of the storage period (9.52 x 107, 3.42 x 107,
9.48 x 10? and 2.97 x 10%) cfu/ gm respectively for enzymatic and acid
bovine and enzymatic and acid goat cheese. As for the sensory properties for
cheeses, the cheese produced by enzymatic cheese obtained the highest
sensory evaluation compared to the acid-producing cheeses. It was

characterized by softness, acid taste, acid flavor, viscosity and viscosity,

which gradually increases with pH.



