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Table (2): effects of storage periods on total bacterial count, counts of probiotic
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Table (3): Organoleptic properties of the manufactured cheese during cold storage.
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E d de d E d e Cc E d
8.62 | 892 ] 9.03|9.13|7.23 | 7.86| 7.88 |8.84|7.84|7.95 28
g f f ef G f e C F e

9.28 | 9.50 | 9.32 | 9.61 | 8.54 | 9.03 | 8.00 | 9.02 | 8.16 | 8.43 | xlaa
B A B A B A B A B A Croadl

A Dlall L S e g5 (e hadls (e pias s (o2 1R2 ASEA 0 1R
Jsaal) 85 Sl dpal) Glaiall (e dda A Gls 2 10 Gnia ¥

Lt aling ¥ Lo gae Lgwadd g pall Jead 3l iV anall *

e il s 28 L Slall 5 45l laal e o)) Asal) ciliall e WIS (e 55 Las gy
leiliay Lo aa I ddadine il oda oy 285 llgiuall J8 (e g JS5 A gie Lelaat uaall ) 80
o) sl el il are () Gay 138 5 SO 8 G Al 555 Alk LebaDiay s sl Al
(e (S Ale 3 B Ay Cuall (e g il 138 Jaa Lea ddaanall L iSOG BB Y skl

Dyl Jalaall (¥ (5 pdall Gaadl Clisal diall 5 doa o 55 jSaall 5 AlaasSll Dl sandl) il ()
o Aaiad) LaSlall Gla¥l ol g 1 lan s 4 Ea) () e WiV ana L lE < jelal danall LK (e
O S aladi iy aa s 13 (a2 10°%C U/ 381) Aal) daaall Ly iSU (e A ialS Sla e
Ll Lads) il (g pall cpall (e g il 038 il 3 (BIf. Longum s Lb. acidophilus) b ¢l
3 sl)

193




Mesopotamia J. of Agric. ISSN: 2224 - 9796 (Online) O8lyla el jydlaa
Vol. (45) No. (1) 2017 ISSN: 1815 - 316 X (Print) 2017 (1) 21l (45) sl

PRODUCING PROBIOTIC CHEESE FROM SHEEP MILK BY USING
PROBIOTIC BACTERIA

Maha Ismael Yousif
Food Sciences Dept., College of Agriculture and Forestry, Mosul University. Iraq
E-mail: Maha_k1955@yahoo.com

ABSTRACT

This study aimed to produce probiotic (Arabic cheese) by using a mixture of
probiotic bacteria namely; Lactobacillus acidophilus andBifidobacteriumlongum. The
cheese samples were made from sheep milk. Control cheese was made with rennet
only, while the probiotic cheese was made with a combination of probiotic bacterial
strains in addition to the rennet. The produced cheese were analyzed chemically,
microbiologically, and organoleptically at intervals (fresh, 7, 14, 21, and 28 days) at 4
¢ in refrigerator. The results of the study revealed, a decrease in moisture content, pH,
and total protein percentand an increase in fat, acidity, and soluble nitrogen
percentages with the increase in storage periods for both kinds of cheese (the control
and probioticcheese). The counts of Lb. acidophilus and Bif. Lognum were kept more
than 10° during the storage and at the end of the storage. The probiotic cheese and the
control had high scores of organoleptic properties. The results indicated that, the
produced cheese (Arabic cheese) which contained both strains of probiotic bacteria
offers another way in using dairy products as functional food.

Keywords: sheep milk, Cheese, Probiotic bacteria, Bifidobacteria, Lactobascilli.
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