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Effect of psychrotrophic bacteria and somatic cell count on
proteolysis and sensory properties of UF white cheese

J. Hesari ", M. R. Ehsani 2, A. Khosroshahi 3, N. Ghaemi*
Abstract

The objective of this study was to determine the effect of psychrotrophic bacteria and
somatic cells on the physicochemical characteristics of Iranian ultrafiltered (UF) white
cheese. Milks with different numbers of psychrotrophic bacteria (1x10° 5x10° and 10x10°
cfu/ml) and low somatic cell counts (SCC, <2x10°/ml) were selected and UF white cheese
trials were produced. In a separate experiment, milks with different numbers (2x10°,
4x10°and 6x10°/ml) of somatic cells and low levels of psychrotrophic bacteria (<10° cfu/ml)
were used for production of UF white cheeses. Results showed that soluble nitrogen at pH
4.6 and non protein nitrogen (NPN) increased in cheese with increasing the number of
psychrotrophic bacteria in milk. Although the SCC had slight effect on soluble nitrogen at pH
4.6, but it did not have a significant effect on NPN. These factors did not have significant
effect on textural properties of cheeses, although psychrotrophic bacteria had negative effect
on the taste of UF white cheeses scored by Panelists.
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