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ABSTRACT 

 
Mudaffara cheese is a semi-hard type cheese widely known in some 

Middle East countries. Little information is available concerning its properties. 
The effect of some spices on its chemical, microbiological, organoleptical and 
rheological (meltability) properties as well as its antioxidant activity and 
different flavor components were studied during ambient and cold storage. 
Spices used were clove, black cumin and black pepper.                                        

The obtained results indicated that the chemical components of 
different spices-containing Mudaffara cheeses were markedly affected during 
ambient than cold storage. Regarding the microbiological properties, it was 
found that spices-containing cheeses had lower coliform, mold and yeast and 
total bacterial count than that of the spices-free cheese. Concerning the 
meltability, it was greatly affected by storage period and storage temperature 
regardless the type of spices used.                                  

The organoleptic properties of cold stored was improved upon 
incorporation of spices in cheese making. Opposite to that was the situation 
with the ambient stored where spices-free Mudaffara cheese (control) scored 
higher marks.                                 

The antioxidant activity of spices-containing cheese was higher when 
clove was added, followed by that of black cumin and black pepper cheeses 
respectively. The volatile components in experimented Mudaffara cheese were 
aldehydes, ketones, fatty acids, esters, alcohols, hydrocarbons and 
miscellaneous compounds. All these components were detected in higher 
percentages at room temperature than refrigerated storage.     

       It can be concluded that spices incorporation improved the 
different Mudaffara cheese properties beside their therapeutic functions.             
 
Key words: Mudaffara cheese, Spices, Chemical and microbiological 

properties, Clove, Black cumin, Black pepper, Volatile 
compounds and flavors, Antioxidant activity. 
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