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Table(1): Effect of type of extract, conc., and cold storage periods on total bacterial counts in
cheese samples.
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Table(2): Effect of type of extract, conc., and cold storage periods on coliform counts (10%)
in cheese samples
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Table (4): Effect of type of extract, conc., and cold storage periods on staphyllococcus counts
(10%) cheese samples.

(p2) Cr Al 2de s il giial) daci S s £ 5
Staphyllococcus counts with respect to storage periods (day) saldindl | Galdiid)
: Extract Type of
12 ; 6 3 g te conc. % | extract
=X 2 10> 10> 10> 10 liasl
Y Y | asY 10> 10> 20 ?nim
R WY 2y 2w Y 10> 30
SEPTN SEPTR RENPYIN 10> 10> 10 e 3
ws Y w s Y R a5 Y 10> 20 tﬁnme
2y 2y 2 Y g Y 10> 30 y
RENPYRNY 10> 10> 10> 10> control 45\l

& 55 5il5 (857¢6¢5) standl s 1cmall Al Gailuad) (B 3 pmall (340 5 LA 3581 i g claaliional) L8l
oaliad) Jglaall jedai Cum (g dall ) aall sl (ailiadll o el G 3830 e g 0 380 55 palidiul)
tl_u:_d\ b_.al;_:m A8Laly dntiadll u\.\;‘}ﬂ Silue & a5 Hlad) u\.\;\ Gilue bﬁ Glaall 488 Gla 5y Jaza @ S sa
10 & sane (043 7.33 58.90 ¢ 7.73 ¢ 7.99 W ,lais dule c¥ana o 45 jad) lal cilias 3) ¢ yie 51
Alall apdill ¥ame S cpa b sl e alall edaall g sl el sill g Al candall y 4gSH) (e IS il
M Bl 8¢ 8.92 59.44 ¢ 856 ¢ 8.54 gliadl paliiue ALl datiad) (hadl sl o Lk lanal
7.99 59.04 « 8.41 ¢ 8.67 i ciliually yie I Galdiiue d8ials daiiaall LDl dalal) ¥ anall 4 caly
o clias a8 pliaill aldiie clie o lwdi Jghaall jelais Sla 50 10 g sane e Lol a5 ¢ sl e
e ) aliiie 48al daiad) cilinl) @l e Ciuih S0 e T s jaall dpuall clicall albeal aydi s
Gl Jay Craddi] 28 4 jaall dpal) clicall Gila o o Jaadl Ay o) clialaiud) 580 5 il il Ll

e Sl gLl paliiie 5 5isal ) ae Ll

207




Mesopotamia J. of Agric.
Vol. (46) No. (1) 2018

ISSN: 2224 - 9796 (Online)
ISSN: 1815 - 316 X (Print)

Ok Gl aadall § 4Sall 8 5L (5l dda g0 380 515 (alivall g g5 il 1(5) Jsaad)
Table(5): Effect of type of extract, conc., and cold storage periods on flavor and taste of
cheese samples
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8.92A 8.65hbc 8.65bc 8.88hbc 9.12b 9.33b* 10 e 3
8.75A 8.21d 8.45¢ 8.65hc 9.12b 9.33b 20 T)ﬁc me
8.35B 7.56e 8.00de 8.21d 8.88hbc 9.11b 30 y
8.67A 8.14C 8.36BC 8.58B 9.04AB 9.25A** e Sl 5 Joe
Mean of thyme conc.
7.99B 5.54f 6.65f 8.88hc 8.88hc 10.00a* Control 4,ladl

Table(6): Effect of type of extract ,

L sine CaliAd Y Leadi g yall Jand il adll *
Lisine alins ¥ G sale sl Ll L g pald) Jaad 3 alall ¥ anall **

L) Cliad a0 8l 5 daall 8 3L G 3330 Saa g 0 S0 5y paldiudl £ g5 5l 1 (6) Jsaal)

cheese samples.

conc., and cold storage periods on body and texture of

At Jsee (22) CoA 230 o o) 5 Al BEgH g
”Stora e Body and texture with respect to storage periods (day) saldiill oaliingl
meag 12 9 6 3 n Extract Type of
¢ conc. % extract
8.92A 8.33c 8.65bc 8.65bc 9.00b 10.00a* 10 Ll
8.45B 7.66d 7.66d 8.32¢ 8.65bc 10.00a 20 %/Iint
8.32B 7.00e 8.32¢ 8.32¢ 8.65bc 9.33b 30
glixil) 38 55 Jaxa
8.56A 7.66C 8.21BC 8.43BC 8.76B 9.77A** ;
Mean of mint conc.
8.59A 7.00e 7.66d 9.00b 9.32b 10.00a* 10 e 3
8.32B 7.00e 7.66d 8.32b 8.65bc 10.00a 20 T)r:cme
8.33B 7.33de 7.66d 8.00c 8.66bc 10.00a 30 y
ERETEETI
8.41A 7.11D 7.66C 8.44BC 8.87B 10.00A** Sl 5815 Jame
Mean of thyme conc.
7.73B 5.00g 6.00f 8.65hc 9.00b 10.00a* control 4 el
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) ) Lsine A3 Y Leadi Cogpall Jaad ) asll *
Lisine Clins VLo gale ol Ll Lgwds Co g yall Jand ) dalall ¥ arall **
antil) () e Al sl 5 dsill il 50 10 Cania -

Lau_utsig\ww\uu\euui@u\uuw\uu\‘;wﬂ| are Lili Gty Lad

oRliaY) L o oSl oAl s P2l g Cumidy) a8 Clialiiually Aldal oYL o e el
o) Ao adl lal 3 el (LA,J1259;.,_,@)3)_“5\wﬂ\wumumnﬁu\_@)ﬁ\u&
ddiay (palaay) W ‘UJP_J\;MeM\@u,@m\;Ju&uuu)&m&u\,w\@m@uauuy\
Limidie Cla ) Lgate Gradiall Ched Lea o 3400 o L8 4l Cl 50 e diaa Ll (el (4585 8 A a5 daal
(= z=ah L (2004) Hussein 5 (2002) Ayar ¢ JS zili aw milaill s2a (34555 (2002 « Abou-Dawood)
O (e da IS5 A gt Lelead sad) agiill (e il 50 s 38 Adle 3 ) gy la¥) e o D) Cliiall il
Ladla (pe JUal 28 e 315 Ll alitii d8lca) () pead] 28 5 dulidll Clial sall Gaia o 5 gl
Lo daiadl lal)
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Y il 5l oLl G 3Rl s s 381 i paliiuall ¢ g 5l 1 (7) Jsasl
Table(7): Effect of type of extract, conc., and cold storage periods on color of cheese samples.

AT Jiea (p22) oA 230 o ) g8l 5 Aol S g
Storage Color with respect to storage periods (day) paliinadl | paliiudl
meaﬁ 12 9 6 3 W Extract Type of
¢ conc. % | extract
9.21A 9.05cd 9.10c 9.11c 9.32bc 9.50b 10 Liadl
8.97B 8.93d 8.97d 8.97d 9.00cd 9.00cd 20 %/Iint
8.94B 8.90d 8.92d 8.92d 9.00cd 9.00cd 30
glaill 380 5 Jaee
9.04B 8.96CD 8.99C 9.00C 9.10B 9.16A** ;
Mean of mint conc.
9.52A 9.30bc 9.45b 9.55b 10.00a 10.00a* 10 e 3
9.55A 8.88de 9.35hbc 9.52b 10.00a 10.00a 20 T)rfme
9.26B 9.00cd 9.15c 9.15c 9.50b 9.50b 30 y
PRIV
9.44A 9.06C 9.31BC 9.40B 9.83A 9.83A** e Sl S Jans
Mean of thyme conc
8.90B 8.00e 8.00e 9.25bc 9.50b 10.00a* control 43 )ladll

U sine Calias Y L g yall Jaad il piillc*
Usine Caling ¥ Qo sale ol Ll Lot Cog paldl Jaa 3 dalall ¥ amall**
pxfl) Gl Y ol s 52 10 Canie -

Ok il el jedaall 8 a5l o Al Sae g 0 3:S) s Galiiua) g g3 531 (8) Jsasd)
Table(8): Effect of type of extract , conc., and cold storage periods on general appearance of
cheese samples.

Jaxa (ps) AT 230 s alall jeladll A g5
Al General appearance with respect to storage periods (day) oaldiuall oaliingll
Storage . Extract Type of
mean 12 9 6 3 g conc. % extract
8.66B 6.65e 8.00c 8.66bc 10.00a 10.00a* 10 Ll
9.06A 8.00c 8.65hbc 9.33b 9.33b 10.00a 20 %/Iint
9.06A 7.32d 9.33b 9.33b 9.33b 10.00a 30
8.92A 7.32E 866D | 910C | 955B | 10.00A** gl L5 Joe
' ' ' ' ' ' Mean of mint conc.
7.96B 6.33ef 7.21d 8.10c 8.20c 10.00a* 10 e 3
8.79A 7.22d 8.22c | 9.33b 9.22b 10.00a 20 Thme
7.24C 5.44f 5.44f 6.33ef 9.00b 10.00a 30 y
7.99B 6.33E 6.95D 7.92C 8.80B 10.00A** el 5815 dane
Mean of thyme conc.
7.33C 3.33g 7.33d 7.33d 8.66hc 10.00a* control 4 el

U ina Caliad ¥ Lgudi (g pall Jasd i sl
Lsine Caling ¥ Qo sale ol Ll Lot Cog pall Jaa 30 dalall ¥ amall**
axill Gl e Y alall jedaall cila 50 10 Ciaia -
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ABSTRACT

This study aimed to detect the effect of adding two plant extracts namely; Spearmint
(Mintha spicata L.) and Thyme (Thymus vulgaris) at different concentrations on some
microbiological and sensory properties of white soft cheese manufactured in the laboratory.
Cow milk was used in processing the cheese. Control cheese manufactured by using the
rennet only, while the other cheese treatments were made by adding separately different
concentrations (10, 20, and 30 ml/100 grams of curd) of mint and thyme extracts to the curd.
The produced cheese samples were studied microbiologically and organoleptic ally during
storage at intervals (fresh, 3, 6, 9, and 12 days) at 4 C’ in the refrigerator. The results of the
microbiological tests revealed, the superiority of cheese samples produced by adding the plant
extracts in extending the shelf-life of the cheese compared to control samples. Using higher
concentrations (20 and 30) of either mint or thyme extract was found to be the most effective
in decreasing the total bacterial count, and in earlier disappearance of coliform and
staphylococcus compared to the control cheese. The yeast and mold appeared late during the
storage in the treated cheese, while they appeared earlier in the control. The results of the
organoleptic properties during cold storage revealed, that, all samples of cheese manufactured
in this study got scores which made them acceptable by the consumers. It is also found that,
there was no negative affect as a result of adding the two types of extracts on the sensory
properties of the manufactured white soft cheese.

Keywords: white soft cheese, Plant extracts, Prolonged shelf-life, organoleptic properties,
Pathogenic bacteria.
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