arch fp,

5® sy,
5 %
£ o
&
E P

\v/

17aA )lﬂ" Y. °)M 29357 ol pole DR duwgo (ABo% —BigaT 455

0o 0

Yy-\v:
i ( )U’)// b»“i/

o bl 33 (8 5 (i (S i (3 Lo 959 38 Dluo 90> (w3 3
low 331 g (WIS (5 yolaw

(J ss ok 5) (JOb (G900 Lo yimos> @

Olpl =g ST 55487 obs p e Dliions s so = 50318 55 5 B30T e Dliions Olojl ode Cin e )Ll
o>lyg Olgoy

Ol =omelas e olie o 5 p sl 05 8 (65 5LaS 0aSils dpdy = ualy 9 o1y ¢ Sl ST o&ils ake Ctn puie HLils

WAY jgat By sl ARV ol 5 1 iy b
EARFAVIANLY J}i“m Gv\:\mi}; u.u\-a.? c)\-a.:'

Email: Adeli.hr@gmail.com

10.22092/aasrj.2018.122069.1148  :(DOI) Jlius 3 4uwlils
oS>

4 A Gl A 9 (w S I CAlSe £ dw (o beati g 38 S T R (wrp Wl cplplxl 3 Gua
9 4 Hgds” Lalise 3blo 3l axdlla 3590 szs.usta,g B9 39u5 30 BUT B yan ¥ g Mgl (g g™ ygliin
B g Oy A 90 SLL 3T g NS (SIS oo b D @ e Wl b Olod 53 Ovww 0398 (b Sly
JES! 55a8" 0l pole DA duwge (S5 y0 olCslo3T 4 Syluibinl Lol cob § oud (S39T xos b diges
JWo 9 49 755 3390 31 5T dw 9 slow dw Jold ISl Mol 4k wlel g g3 cpl 3 ol by 0318 sl
SO g A1 O o0 iy Skl mhaw 38 adlln 3yg0 (S Al P pSle dwlio .8 5 518 (5 bT
WS 00k Ol o YL G118 (Tl gy cmsmed 09 (23 9 Jeke DN PHO e o9 SYL S0
SIS (o S s 09 (w9 € D31 9 Al Ol o9 JYL (1510 (6355 iy 9 XS § JuS B ((pligyp
Al 1S O Bl 9 AE 30 Wiilgi 0 1) (S1059 oL ( TGy o O Ugis 4 § ke Vb (ST 4 b
o3lawl 3390 b £ 9 (SINES Tl pl 4 Ay s Oy Ao g0 A5 B (0 O Al ool S 5 seb 4
(o (S gy LaliSe E1931 Ol 98 (AT DI 39 99w S lgd 90 ATOGD (0 gy 3O Zawd Ok Slomsl 4 e

B85 (o0 95T

bt 58 Slo gast (oo (K Sl Ol ) (2 sl 1Sl (Sbo Mg



-

r\‘“\/\)l—@{ gr'a)wc...&:x)LfQutiajuu%

Applied Animal Science Research Journal No 30 pp: 13-22

Study of Physico-chemical characteristics of traditional cheeses of Kurdi of north Khorasan,
Siamazgi of Guilan and Aftar of Semnan

By:Hamid Reza-Mahdavi Adeli'", Rezvan- Poor Ahmad

1. Assistant Professor of Animal Science Research Institute, Agricultural Research and Education
Organization, Ministry of Jihad-e-Agriculture (*Corresponding Author)

2. Assistant Professor, Department of Food Science and Technology, Faculty of Agriculture, Varamin-Pishva
Branch, Islamic Azad University, Varamin, Iran

Abstract: The aim of this study was to examine the physicochemical properties of three different types
of traditional cheeses and optimizing their quality in order to increase production and consumption of
these traditional dairy products countrywide. Samples were obtained from different parts of the country
and were kept for 6 months at the same place for cheese ripening in environmental conditions. After the
cheese ripening stage, samples were collected and transported under standard conditions to the Animal
Science Research Institute’s Central lab.in Karaj-Iran. This experimental design was carried out in a
completely randomized design with three treatments in three replications. Data was analyzed using
Duncan test to compare means (P<0/05).The result showed that the highest pH, soluble nitrogen and fat
belonged to Aftar cheese, the highest dry mater, protein, ash and salt were found in Siamazgi cheese and
the highest acidity and non-soluble nitrogen observed in Kurdish traditional cheese. Traditional cheeses
have a high nutritional value and can be used to feed people as a remarkable source of protein. The
results of this study indicated that the cheese ripening stage depends on the milk type and storage

conditions. These, could greatly affect the quality of Iranian traditional cheeses.

4[ Key words: Traditional cheeses, native Khikki cheeses, physiochemical properties.
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