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The effect of cooling and storage in Modified Atmosphere on the

characteristics of kashkaval cheese curd

Batoul Ramadan(!) Antoum Youssef(?) Ramadan Atraa®

Abstract:

In this work, the effect of changing the atmosphere surrounding Kashkaval
cheese curd on its quality during refrigerated storage was studied. The
curd was manufactured using a starter ratio of (1%, 1.5%, 2%). The curd
samples were placed in food chromium containers and the atmosphere
surrounding the curd was modified as follows: vacuum, 100%Co2,
100%N2, 50%Co02+50%N2. Refrigeration was also used within three
temperature ranges: (2+4°C), (0+-2°C) and (-2+-4°C).

The results showed that the best temperature range for storing the
refrigerated curd is (-2+-4°C) when the gas composition of the modified
atmosphere is (50%C02+50%N2), where the curd maintained its chemical

and physical properties for 45 days.

Keywords: Curd, modified atmosphere, Co2, N2.
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1. Atraa, R,2017- Dairy Technology 2. Al-Baath University
Publications, Directorate of University Books and Publications,
2016-2017.
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