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Effect of Packing Factors on Some Chemical
Properties of Gouda Cheese at Different
Storage Times

Abstract

The research aimed to study the effect of packaging agents on some
chemical properties of Gouda cheese when stored by freezing for
different periods of time. Gouda cheese samples were made and
divided into groups with 9 molds per group. The control treatment
was filled with air in transparent polyethylene plastic bags, and the
rest of the transactions were filled under pressure by vacuum within
packaging containers, which were formed at temperatures
(110,95,80) C with pressure (2,1.5,1) bar and then sealed at
temperatures (170,155,140) C. Samples were stored by freezing at a
temperature of (-4 = 2 C) for (0, 3, 6) months in a row. The results
of the statistical analysis showed a significant effect of 0.05>P of
packaging agents under vacuum pressure in improving some
chemical properties of Gouda cheese when stored in freezing, as it
led to the reduction of fat oxidation. as the values of peroxide and
acidity percentage decreased and the ability of samples to retain
moisture increased, as decreased it weight loss compared with the
control treatment, which recorded the highest percentage of
moisture loss of 3.80% at the end of the storage period. The
packaging process when applying the fourteenth treatment
(formation temperature: 95 °C, pressure: 1.5 bar, sealing
temperature: 155 °C) showed the highest efficiency in reducing
undesirable chemical changes in the Gouda cheese samples. As the
acidity percentage and the peroxide value decreased to reach 0.21%
and 1.48 mEq peroxide/kg fat, respectively, for samples of this
treatment at the end of the freeze storage period.

Keywords: Gouda cheese, air packed, packaging factors,
chemical properties of Gouda cheese, freezing storage.
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