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Applied Animal Science Research Journal No 27 pp: 3-14
Effect of Temperature Changes on Proteolysis of Lighvan Cheese During Ripening

By:Rahele Nezhad Razmjoui Akhgar

Department of Animal Science Research, West Azarbaijan Agricultural and Natural Resources
Research Center, Agricultural Research, Education and Extension Organization (AREEO),Urmia,
Iran.

Effect of temperature changes on chemical composition, pH, soluble nitrogen in pH=4.6 as ripening
indicator and sensory properties of Lighnan cheese during storage at 4 temperatures of 9°C, 13°C,
15°C and 19°C was investigated. Values of pH had decreasing trend in all cheese samples until 60
days. From the 60th day, the pH of cheese samples stored at 15°C and 19°C increased. Percentage of
dry matter increased in all treatments during ripening and was significantly higher in cheese samples
stored at 19°C during whole ripening period. The percentage of salt in all treatments increased
during ripening and no significant difference was observed. There was no significant difference in
protein content between cheese samples during ripening. Soluble nitrogen in pH=4.6 values was
significantly higher in cheese samples stored at 19°C. During ripening period the highest and lowest
values of soluble nitrogen belonged to cheeses stored at 9°C and 19°C respectively. The result of
sensory evaluation at the end of the ripening period showed significant difference between cheese
samples. The highest and lowest scores given to cheeses by panelists belonged to cheeses stored at

15°C and 19°C respectively.

N
Key words: Lighvan cheese, proteolysis, ripening period, temperature J
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