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The effect of manufacturing conditions and salting

technique in mozzarella cheese specifications

Basema esber, Ramadan Atrah
Chemical and Petroleum Engineering Faculty, Food Engineering

Department, Al-Baath University, Homs, Syria

ABSTRACT

A study was conducted to produce high moisture mozzarella
using cow powder milk, three different starter-culture combinations
MB  (Streptococcus thermophilus, Lactobacillus bulgaricus,
lactobacillus  helveticus), MS (Streptococcus thermophilus,
Lactobacillus bulgaricus, Lactobacillus cremoris, lactobacillus
lactis), YO (Streptococcus thermophilus, Lactobacillus bulgaricus)
and citric acid.

The effect of three different temperatures of stretching had
been studied. The results showed that on important effect had been
noticed except the cheese that made with MS and stretched at the
temperature of 75°C had the highest values of oiling off.

The effect of the dry salting and the brine salting had been
studied. The dry salting resulted in cheeses that have functional
properties better than the brine salting.

Key words: mozzarella cheese, functional properties, stretching
heat, dry salting, brine salting.
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