Table 1. Moisture content (%) of low and high salt Domiati cheese made from heated milk with adding different starter
cultures during pickling

Treatments Pickling period (month)
Fresh 0.5 1 2 3 4 5 6 9
5% salt
Control 61.71B8  58.66A  57.54BCb  56,93BCbe  5513Bed - 5426ABCd - 53.96Bd  53.91BCd -
T1 58.90C2  56.824Bb  559]CPbe  5526CDbe 54 84BCbe 53 91BCed 52 40Cd 52,15 -
T2 58.71Cba  57.12ABab 56 39CDbed 55 88Cbed 55, 12Bbed 54 56ABCed 53 94BCed 53 29Cd -
T3 56.62P2  53.770Bb 51.43Eb  50.13Fed 49 6]Ded 48.16P4 48.05P4  48.03Dd -
10% salt
Control 64.4148  61.14485  6(.3440 59.054bc  57.61Acd 57 17ABed  569]1ABed 56 124d  56.13Ad
T1 62.54AB2  6(0.124b 59.6540 59.134bc 58 54Abed 57 D6ABed  56.94ABed 56 4]1ABd 56 434d
T2 61.93B2 59874  5873ABb 58 06ABb 578540 57.434b 57.1784  56.83ABd  56.03Ad
T3 58.98C:  56.41ABd  5572]Dbc 53 46Ded 52 92Ced 5D 56Ccd 52.18%¢  51.70%¢  51.31Bd

Control: Domiati cheese from heated milk without culture.
T1: with Str. thermophilus & Lb. bulgaricus (yoghurt starter).
T2: with Lb. rhamonsus & Propioni. freudenreichii ss. shermenii (Bio Profit).

T3: with Lb. casei (LC 705).

A, B, C: Means with same letter among treatments in the same storage period are not significantly different.
a, b, ¢ : Means with same letter for same treatment during storage periods are not significantly different.




Table 2. Salt content (%) of low and high salt Domiati cheese made from heated milk with adding different starter
cultures during pickling

Treatments™ Pickling period (month)
Fresh 0.5 1 2 3 4 5 6 9
5% salt
Control 3.91¢ 3.83Ca 3.74¢ 3.67Pa 3.59¢a 3.52C2 3.49¢2 3.49¢8 -
T1 3.82¢2 3.66CP 3 60CDab 3 58Dab 3.54Ca 3.46 3.39¢b 3.38¢ e
T2 3.84¢a 3.65CPb  3,50CDbe 3 54Dbe 3.51Cbe 3.48¢¢ 3.46¢ 3.44¢c -
T3 3.61¢ 3.50Dab 3 4]Dabe 3 3Ebed 3.26Dcd 3.21Ded 3.19Ded 3.14Pb e
10% salt
Control 7.4588 7.154b 6.874be 6.764d 6.714cd 6.58Acd 6.554d 6.58Ad 6.5644
T1 7.14ABa 6.81Bab  6,68ABbe 6 58ABbe 6 53ABbe 6 50ABbe 6 46Abe 6.384¢ 6.354¢
T2 6.93B2 6.73Bb 6.62ABbc 6 53BCBe 6 5]ABe 6.48AB¢ 6.454¢ 6.484¢ 6.444c
T3 6.7482 6.58B2  6.43Babe 6 34Cbe 6.31Bbe 6.28Bbe 6.198¢ 6.158¢ 6.12B¢

*See legend to Table (1) for details.




Table 3. Yield (%) of low and high salt Domiati cheese made from heated milk with adding different starter cultures
during pickling

Treatments* Pickling period (month)

Fresh 0.5 1 2 3 4 5 6 9

5% salt
Control 22.958Ca  20.61B>  19.57BCbe 19 31BCbe 19 ](BCbe 8 g]Bbed 17 82Bed 17 14Bd -

T1 22.10¢C 19.89Bb 18.79¢¢ 18.61C¢d 18.50Ced  17.95Bde  ]723Be 17.31Be -—

T2 21.60%  20.08Bb 19.01Ce 18.69¢¢d 18.42¢d 17.668¢ 17.41Bf  16.91Bf —

T3 18.2502 16.46<> 15.66Pbc  15.10Ped  14.93Dcd 14.48¢d 14.41¢d  14.53¢d S—
10% salt

Control 255142 2328Ab 2D 28Abe D] 454cd  D(.98A«d 203244 20.04Ad  19.83Ad  19.90Ad

T1 24.36AB2 22384 D] (]ABbe  D(.54ABbe  2(.324Bbe  D(.16Abc  19.844c¢  19.514c  19.634A¢
T2 24.52ABa 22 20Ab  2].59Abc  2().84ABbc  D(.46Abc  20.154b¢  19.864°  19.814°  19.934¢
T3 21.41¢2  19.08B>  18.52Cbc  18.24Ced  17,93Ced  17,67Bed  17.54Bed  17.34Bed 17 12Bed

*See legend to Table (1) for details.



Table 4. Organoleptic properties of low and high salt Domiati cheese made from heated milk with adding different
starter cultures during pickling

Pickling
Characteristics ~ period Treatments*
(month)
5% Salt 10% Salt
Control T1 T2 T3 Control T1 T2 T3
App(ela(;;mce Fresh 9ABa 8Ba 10Aa 1 OAa 9ABa 9ABa 1 OAa 1 OAa
O. 5 9Aa 9Aab 1 OAa 1 OAa 9Aa 9Aa 9Aab 9Aab
1 QABa gBab 10A2 10Aa QABa QABa QABab QABab
2 SAab gAab 9Aab 9Aa 9Aa 9Aa 8Abc 8Acd
3 8Aab 8Aab 9Aab 9Aa 8Aab 8Aab 8Abc 8Acd
4 gAab 7Ab gAb 7Ab gAab gAab gAbe gAcd
5 7Ab 7Ab 8Ab 7Ab 7Ab 8Aab 8Abc 7Ac
6 7ABb 7ABb 8Ab 6Bb 7ABb 7ABb 7ABc 7ABc
9 — — - — 7Ab 7Ab 7Ac 7Ac
Body & Fresh 20¢d 25ABe 26ABe 284Aa 23Be 26ABbe 26ABb 26ABbe
texture (30)
0.5 23Cc 26ABbc 27ABbc 2 8Aa 25BCbc 27ABab 28Aa 28Aab

25Cb 26BCbc 2 8ABab 2 SABa 26BCab 27ABab 29Aa 28ABab
2 5Dd 27BCab 29Aa 29Aa 26CDab 28ABa 29Aa 29Aa

26Cab 27BCab 29Aa 28ABa 28ABa 28ABa 29Aa 29Aa
26CDab 27BCab 29Aab 25Db 28ABa 29Aa 29Aa 29Aa

27Ba 28ABa 27ABbc 24Cb 28ABa 29Aa 29Aa 27Babc
27BCa 26CDbc 27BCbc 21 Ec 28ABa 29Aa 28ABa 25Dcd
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25Abc 25Ac 26Ab 23Ad




Table 4. Cont.

Pickling
Characteristics ~ period Treatments*
(month)
5% Salt 10% Salt
Control Tl T2 T3 Control T1 T2 T3

Flavour (60)  Fresh 48Ch 52BCT 55ABd §7Aa 3s5De 35D 3sDe 35De
0.5 50C 53Bef  seAd  57A1 40Ed  45Dc  53Bed 4oCe

1 50Cb 54Bde 50Aa 59Aa 45Dc 50Cb 55Bbe 56Bab

2 54BCa 55BCcd 59Aa 59Aa 48Dbe 51CDb 56ABabe 58ABa

3 56Ba 56Bbe 59Aa 58ABa 52Cab 52Cb 5QABab 58ABa

4 57ABa §58Aa 5QAab 53Cb 55BCa 55BCa 50Aa 57ABa

5 57ABa 57ABab 5QAab 53Db 55€Ca 56BCa 5QAab 55Cab

6 574 57Ab  57Abe  49Ce 5pAa 5gA §7Ab 538

9 504 504 50Ad 4584

Total (100) Fresh 77¢4 85B¢ 91ad 954a 6704 70Pd 71be 71Pe
0.5 82Fc 88¢Che 93Abed 95ABa 74Fe 81F¢ 90BCe 86Pbe

1 84Dcb 88Cbe Q7Aa Q7Aa 8(QEb {6CDb Q3Babe 03Ba

2 §7CDab Q()BCab Q7Aa Q7Aa §3Db 8KChb Q3ABabe 95Aa

3 9()Ba Q1Bab Q7Aa 95Aa 88Ba 88Bb Q5Aab 95Aa

4 91Ca 92BCa Q5Aab 85Db 91Ca 9)BCa QpAa Q4ABa

5 91CDEa 92BCa 93ABbcd 84Fb 90DEa 93ABCa 95Aab 89Eb

6 91Aa 9(Aab 924cd 76 91Aa 924a 92Abe 858¢

9 - - --- - 824b 82Ac 834d 7584

See legend to Table (1) for details







