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Abstract:

This study was conducted to investigate the possibility of using natural and
synthetic meristin in extending the shelf life of soft cheese made from sheep's milk.
Three different concentrations of natural and synthetic meristin were added, in addition
to the negative control sample, to study their effects on the chemical, microbial, and
tissue properties of white soft cheese during storage at a temperature of (7°C) for a
duration of (3, 5, 7) days. An increase in the growth of psychrotrophic bacteria was
observed during the storage period for the control sample, which could not be
statistically significant. Meanwhile, the treatment supported by natural meristin excelled
in preserving the white cheese for the last period of storage (5 x 104), and the synthetic
meristin (3), while the pH decreased for all the studied treatments in the control sample
and cheese added with natural and synthetic meristin, reaching (5.18, 5.70, 5.47),
respectively, during the final storage period. Significant development was accompanied
by a significant increase in the peroxide value for the control treatment, reaching the
rejection limit (9.08), while the meristin-supported treatments maintained the cheese
within acceptable limits, with the natural meristin (6.00) and the synthetic meristin
(7.04).

The loss of whey serum in the meristin-supported treatments at a concentration of (3ml)
was (4.88) for natural meristin and (5.78) for synthetic meristin, compared to the control
treatment (6.90). The results also indicated the superiority of the cheese sample added
with natural meristin in terms of antimicrobial and chemical properties compared to the
samples supported by synthetic meristin and the negative control sample.

Statistical analysis of sensory specification values showed significant differences at a
significance level (P<0.05). The control treatment outperformed the additive treatments
in all aspects except for texture, where the natural meristin treatment at a concentration
of (3ml) excelled. Sensory-wise, the natural meristin treatment outperformed the
synthetic meristin treatment.

Keywords: (Soft cheese, sheep's milk, peroxide value).
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@A) Aabay GlieVls el ey Jaufn ) a5 2Dl Galiies o) e (2001

Gl Sl LS glgil (s ada sy Wali Lol Oiwpd) o) 4Dlajy [send

.(D'suoza, 2010)

(pL) QoA Baa Treatment
7 5 3 1
12 x10* 46 x10* 155 x10* 156 x10* Y1
Adalal) afgal) (pe Adls Al die
180 x10* 28 x10* 13 x10* 2x10* Y2
huaall (e Adlias Alibla Bala o (ggiad danld Aie
Heavy Al
80 x10* 73 2 7 A2
5 x10* 1 No groth No groth A3
Heavy B1
34 x10* 36 x10* 23 x10* 172 x10* B2
3 No groth 3 x10* 72 x10* B3
47.61 * 29.83 * 55.02 * 71.392 * LSD .
.(P<0.05) *

) CBlalaal LAY Baall JNA lisYly yiladll S sl (Y) Jsia

(Clpdl) adll) Jslad) (ofadh <l

Aiba ) (gl el ) EPlelaal peall iyl e I (Y) Jysal) b gl s
(5:00 4.62 «4.44) (A3 A2 (Al) Dlbeal Gall o NI asll 3 il 3
(¥) rhudl dldes djlie (5.25 ¢5.02 4.89) ol (B3 (B2 Bl) cilledl
O dsY) sl dieg digine 308 d9mg (b (Slaal) Jidaill mil5 dlaadle ey (5.65)

(P< 0.05) dLisian (g5ina die cDLalaall ad G (A
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S Bldl Gy (ydll eeas daws 4B Lagl O3l 558 e Bl (3) Lo e L
Dl (5.14 471 4.50) (A3 A2 Al) xsbl) il deesdl CDlaleal
(B3 B2 Bl1) eliall piwpndl decadl cdledly (5.75) (Y) Slaedl dlaleg
Uil A€ Al Jan gl Al Cpall cBleladd (3R Baa L) g (4.98 ¢5.10 <5.39)
culS G Bylaad) Alebeay Ljle e lially xadall Cpicnaally dacaall EDlalaall sl
EOlelaally (5.35 4.98 4.70) (A3 A2 (Al) cDlalaall WL (5) e 2ap gl
20 W (5.90) (Y) sl dlelaay 35li0 (5.25 ¢5.22 ¢5.14) cul< (B3 B2 (Bl)
(A3 (A2 (Al) cOlaled) b (il poual daw iy 38 QA1) 5ae (e Al (7) Lsie
(B3 B2 BI) <Dlilaally (6.90) (Y) sl dlalaes djlia (5.12 ¢5.20 <4.88)
O ULl memi daws b Slaay) dalail) il ey (5.44 5.90 5.78) uls
gLy ) DY) ey O3A) sae DA L) sl il LS bl gaal) clalas
Bl ALl ) e A Zadat 8ol (e deliy lae cBlalaall (a3 diaganll

.(Dimitrelloa, 2015)

oo bl Graasy cilisigl) o i A sl BLE Ci @) A G
AV b ) 83 L4 (7) AR D) s DA Jobl sae adll Bl LaliaY)
e el elially rndall el gl Giliaall eBlabedll & G3d) 30 (s 5AY)
Gl 3935 (a2 50 [da 6.90) I el yal) £uaS lgad canitl g Splased) Alalas

) S bl Jalall Lgilatd Lusess 35801 8 (3L Cagan )

led Ddllly ol Ley clisigll ae LY e 5l Gwpal o bl ek

dubaal) ity (ol 7 D 1) e Anad sl DA sl BlaaY) Lo Wbl iy
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Bl dlas Jde anhll Gicuall clllas paes cigin 8y (P< 0.05) (sgie 2ic

Gl L (amladd) Gua e (Y)

{(2017) @ysealls (2016) ol 4l L Lo e il 3 s g

Al Jilad) o)k Lalaal)
(p4) AN Baa
LSD 4 7 5 3 1
1.071* 6.90 5.90 5.75 5.65 Y
0.674 NS 5.12 5.35 5.14 5.00 Al
Iml ks (fiasne + 00
0.731 NS 5.20 4.98 4.71 4.62 A2
2ml b Giiagae o
0.504 NS 4.88 4.70 4.50 4.44 A3
3ml o Gl Fo
0.459 NS 5.44 5.52 5.39 5.25 B1
Iml elia Giusme +o
0.841* 5.90 5.22 5.10 5.02 B2
2ml olia Giiusa +o
0.827* 5.78 5.14 4.98 4.89 B3
3ml slia G +0n
= 1.084* 1.157* 0.802* 0.955* LSD 4.
*(P<0.05), NS :(g5ira s

2B Jilad) 088 Saally Adalaal) 5l (V) a8) Jgaa

Oeaggally o5 3all (k) Guall (POV) (5asuay sl oil) i :lan)y
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any cl€ Aaad) ) el 2yl Bl a8 ) (£) Jpamall b il
acdall Guall clalas il culS 2 (P<0.05) Jlas) (s die ppiaill Ao ags 594
Bl dolaay Jgill e (3.05 ¢3.25 <3.89) a (A3 A2 Al) oandall (il
il =3 (3.33 ¢3.54 4.00) <l Al (B3 (B2 (Bl) <dlaladlly (4.25) (Y)
Byl dlelas o Alliad) Geal) cDlalas gren (o dugine 358 smy ) Cyld) sy
3.40 3.19) il (A3 (A2 (Al) Olbaall o a3 QAN e G Lol 8 L
3.77 3.59) (B3 B2 Bl) <dlldly (4.99) (Y) slasad) dlslaas 45lae (4.01
D lebaal) e Sl (aSg il Al ad Camiil AN e al) Laed gpe da (4258
Galy A Sl dlaleay d5jle Mgl Je (7.00 5.12 4.22) (A3 A2 (Al)
Al gyl Ayly gl Je(7.44 <6.50 «6.00) (B3 B2 B1) <dlalxally (7.98)
Cam Jol) 390 s IS el g 5 A o8 SR (a (7) sl b (525
(B3 B2 Bl) =Dilxall Wi (7.80 ¢6.80 «6.00) (A3 A2 Al) =Dlilaall ciliag
3g3n Gawa il ) (9.08) (V) Blaed) dbslas laele Mgl e (8.00 ¢7.39 7.40)
Sl Wl Aad e Giinall aeddl Gl CDleles maen ciliila Ly (=)l
Sl L) Zialgall sla Lo rensy (V) Sl Alalas o Zjlie Agiall 350all Gara
sl sty 3 (WS 1 [ 8K e 10) gl iy ol el sl (520 0

. (P< 0.05) (st die i) poall cllas (o dagina (398 2929 (N JSlasy)

Sl ) Jady L55S5al) Sall Hodall gai dBle) e 50l 068 5aus) dlian (i prall g

Base Cliang Clha (o 4Shiay Wl @llyg (Pandy, et al, 2009) 4wl e Gin L 1ag

COfienpall aladial 3V adsg O Byl alal Baas Lliiens B 238 ) sl ands
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(02 ale 10088 L) PVO o Alalaal)
(p4) A e
LSD 44 7 5 3 1
2.066* 9.08 7.98 4.99 4.25 Y
1783* 7.80 7.00 4.01 3.89 Al
Iml paub (e +0n
1.775* 6.80 5.12 3.40 3.25 A2
2ml b Gusie +00
1.539* 6.00 4.22 3.19 3.05 A3
3ml ganb G +0
2.094* 8.00 7.44 4.58 4.00 B1
Iml elia Giiupma +om
1.905* 7.39 6.50 3.77 3.54 B2
2ml slia (i +on
1.837* 7.04 6.00 3.59 3.33 B3
3ml olia i +0
-—3 1.286* 1.307* 1.262* 1.189* LSD da8
*(P<0.05), NS

POV ad b 5aally Aalaal) 80 (£) ab) Jga
elall Blaiay) L6 s lals

Qs 2 dabidd) el cOlledl lgle Jpeaall 5 Al A5l (0) o8 Joaadl (e Db
isjie (13.18 (13.98 (14.22) (A3 (A2 (Al) cBlbadd o) il 53 e aly o
(13.22 (13.77) <siS (B3 B2 (BI) cdubadls (12.58) (¥) shsd) ilies
Ll Lalisa¥) Ll 3 Lugina 3356 33 Badl cauall 038 8ol cyap il e (12.98
O Glay O3 (e ol (3) ase amg AN e YT asdll )9 pe amy S alaal) e
(Y) Bl Aoy inlhe (12.89 ¢13.75 <14.10) (A3 A2 (Al) =duled
s s e (12:66 13.00 ¢13.50) culS (B3 (B2 (Bl) cdlindly (12.32)
e cign A (12.14 (13,12 (14.00) (A3 A2 Al) cDalaal cslS (5) asd
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12.56 <12.88) «ulS (B3 B2 Bl) cdlabadll ey (11.75) (Y) bl dlalas
LLB Lo caly a8 oL (7) gre 2 o) AT e W) agd) Ay gl e (11.90
Alalaey 2jlae (11.44 <12.98 (13.77) (A3 (A2 Al) Dlaladdl o b oLl LlisaY)
Liagl (11.01 11.86 12.11) i< (B3 (B2 B1) =dislaally (10.87) (Y) splased
med o)) Ao Ja 1y cptipal) 2S5 83l caala) elall Balia A o)) gl DA e
slally LaleaV) 406 3w elliS Ll Bleal) e cling pll L6 (e 2 Gt yaalls Gl
O3l Bae a3 ae a5 ClS EDLabeall paand lally Bliial) LLE o) Jaadl LS 38l sae

-(2015) Ibrahim taa5 L e (385 Le 1325

Lee el Blaa¥) Je cpall 406 500y e dae anball Giipual) Laldy Gieuall o
L3y ol iy plgh e Tula) Bpem (Saty (53 gl alilitin) dbea (o (puen
ok s ) eldl Lalaay) e LnllE <l sylaad) dalae o) G3AT Bae a8 DA
ot Al &I liig  dasda () ) dgmg slall o HESI Cpall S8 3 A gesl) duns

.(2014) Emirdag 4: sls L go 38 1385 L genl cadlyjl LS ganill

g O (P<0.05) A2 gy die dagina (3908 2939 ity Slan) dalaill 2500 (1
2l (7) Al 3al) sae P dabiad) cpall clalas

elall Jas ALG 3 Baally Alelaal) il Alalaal)
(pY) oA 5aa
LSD iod 7 | s | 3 1
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1.476* 10.87 11.75 12.32 12.58 Y

1.551* 11.44 12.14 12.89 13.18 Al
Iml ga,uh O e + (i

1.062 NS 12.98 13.12 13.75 13.98 A2
2mi ga,uh O e + (i

0.894 NS 13.77 14.00 14.10 14.22 A3
3ml ga,uh O pia + (i

1.258* 11.01 11.90 12.66 12.98 B1
Iml ela Goiupa o

1.174* 11.86 12.56 13.00 13.22 B2
2ml elia G+

1.295* 12.11 12.88 13.50 13.77 B3
3ml olia s T o0

7 2 1.552* 1.207* 1.310* 1.633* LSD 4.
*(P<0.05), NS :(ggira 1

slal) Jas LLB b Baally Aalaall 456 (0) o) Jgan
PH iagssed) ad) :lula

o3 Cangli 3 Al Al L) cilags A imgsuel) G w8 (T) Jsaad) G cai
sl e (5.66 ¢5.80 ¢5.92) (A3 A2 Al) cBlalaall G3AI e oY) agall (A aill
s (5:52) (Y) saad) ddlas ae Ljlae (5.86 ¢5.72 ¢5.60) (B3 B2 Bl)
il gl Cille (g Ligine Be 2sag a2 b Flan) bl mils sl
A a8 alial Badl 3Rl e G agl) 8 L RN e ) asdl b ik
o3¢l dageall s (A daalall elaill e canliny S COlelaall aaead s gl
il Ly (5.48) (Y) shod) dlladd 2l (3) Lope 2 (PH) ad culss clabed)
5.80) (B3 B2 Bl) =Dlxdly (5.90 5.76 5.63) (A3 A2 Al) Sl
L (5.35) (Y) shasad) dlalead (PH) a8 cuilSs oLl (5) oy 20 Wl (5.45 ¢5.69

Al
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A2 Al) AV Slabaall 3 lS i (5.18) (Y) Skl Alelaal sl o3 il
e (5.23 5.39 5.47) (B3 B2 Bl) <Sladly (5.30 5.54 5.70) (A3

(P< 0.05) (s5iee die Liginn (3y8 35y I hlal Slaas¥) Julal) it gl
- (e &l

ol gungyngd GV e o) 585 (2002) Laball oS3 Lo g gl o3 il s,
SRl Gl A8lall Luldll ddalsall o) SAL sl e (6.1) dala (ghall )
B9 (6.4) @hll Al pall Juaguell () Sglan ¥ o e cuat 8 cul< (1988)
LS lael b Abualad) 8330 I Al 5ae sl g el GY) a6 Galia) (gia
Laliily Liagand) g il Lsee dugumall Gmalgall 71 8345 I (s33 Las B2l 038 Pla

(2017 «35,3)5 FOX) g g V)

PH Alalaal)
(p4) AN Baa
LSD 48 7 5 3 1
0.361 NS 5.18 5.35 5.48 5.52 Y
0.397 NS 5.30 5.44 5.63 5.66 Al
1ml u.a.uh Cnlepia +0pa
0.410 NS 5.54 5.62 5.76 5.80 A2
2ml b Gasie +00
0.289 NS 5.70 5.81 5.90 5.92 A3
3l b Giagie +o
0.387 NS 5.23 5.40 5.54 5.60 B1
Iml ela Giupa +o
0.410 NS 5.39 5.50 5.69 5.72 B2
2ml olia i +on
0.382 NS 5.47 5.85 5.80 5.68 B3
3ml olia i +on
- 0.481* 0.477* 0.511* 0.409 NS LSD da
*(P<0.05), NS :(gina 1
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PH g sugll o) days LG 8 Saally dlalaall il (1) o8 Jg>
) ) slasla
O o Blhud) Aldee i G5 38 (V) Jsaad) 8 Aid) el i) miln ol
ey d3)ae (Y4) Cliaad (A3) dlelee g 38 ol dom 3 V1 ALY cDlabes
Bl Alalee ) Lilian] CAY) o (Al) dlales culS &b DA e (Y4) Hlasd
pras S eliall iupd) cBlalee o anlall il cOleles Lagac Cigfn
el (pSlgiaal) i (530 il iy Mg caalall Algdall dilsgiie abloball (o and
(3ml 2ml (Iml) 5815 EDa (A3 A2 Al) canhll Giiwpaad)l 4l Caliaall Gl
AL syl die ) A8yl (B3 B2 Bl) eliall ciwpd) (e diles 5805,
.(2016) Abdel gader 4l Jasi L ae gsbull <) & (Y)
A2 Grie die digine B9 dgag dwall Glialoall adl Jlasl) daladll Ailw
slll A&l cloa el e Loty b ol cDldlas aui calidl @ (P< 0.05)
& V) ALY cDlles (o Blaadl Aleles o (358 25 (Lekaal) (diagenll calsal
Alalae s Ten (o Lais (3MI) 53S0 andall Cpinaall dlalaa o (i 35 ool dda
s e luall Gitwpal)l dalas Gaa (Je oandall (il

dg paal) ) clial) Aalaal)
g9a2a B dagaal) alslly daeail) Ol gy
alaa %10 %15 %30 %15 30%
88.1 9.5 14.7 20 14.8 29.2 Y
86.2 9.7 14.4 20 13.9 28.2 Al
86.2 9.4 13.7 25 13.5 24.6 A2

VYA
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84.9 8.2 11.1 30 12.5 23.1 A3
73.0 7.1 15 20 10.3 21.1 B1
66.7 6.1 14 21 8 17.6 B2
56.3 4.5 15 21 5 10.8 B3

6.928* 2.372 1.892¢ 3.866* 3.027¢ | 4.592¢ | LSD value

+(P<0.05)

ol andill B Saally dlalaall i (V) a8 Jg2>

Conclusion claliviuy)

Lol Ajgaal) cla¥) Lol ((fiyaall) dlaledall jLd alifies aladic) dulSal L)
(k) Gl
chl all L 8 (3M) 585 paadl) Galitiedl pladt 4lS) LY
@Rl gaal) Glia fpaad Ao (Ofiysall) dbladall Ll ekl paldted) dee T
A s Sl Blls Jaagynell QB paig Dishll du Guesd DA e
ilaall
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