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Abstract

In this work, the effect of using frozen curd stored at temperatures
(-18°C) and (-10°C) and using two types of packaging containers,
transparent polyethylene bags and polyethylene bags with an
aluminum layer, on the physical, chemical and microbiological
properties of Kashkaval cheese was studied. The results showed
changes in the chemical composition of pH and fat, while there
was no effect on dry matter and protein. A decrease in the total
lactic acid count of Kashkaval cheese was observed at the end of
the ripening period. The most significant changes were in
Kashkaval cheese made from curd stored at -10°C. It was also
shown that packaging the curd in aluminum bags and storing it at
-18°C was better than packaging it in transparent polyethylene
bags. Furthermore, the percentage of starter culture affected the
pH and fat content during storage.

Keywords: Curd, Kashkavl, pH, lactic acid
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