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ABSTRACT

The aim of this is study the characteristic and properties
of market Brie cheese, the possibility of making Brie cheese
from different milk types The effect of refrigerated and frozen
storage of the different milk types on Brie cheese quality and
ripening and the quality of Brie cheese made from different milk
types as effected by added lipase or P. caseicoulm hydrolyzed
milk. This study was divided into parts as follows:

Part I: Gross chemical compeosition and ripening of market
Brie cheese:

The work in this part was carried out to information on
the characteristics of imported Brie cheese with different levels
of quality. For this purpose twelve samples of Brie cheese were
collected from the local market. The samples were examineal for
their organoleptic properties and catgorised to good, medium and
fair. Good quality Brie cheese samples were characterized by
thin white mould growth on the surface soft consistence delicate
mushroom flavour.

Part II: The suitability of producing Brie cheese made from
different milk types:

This part was concerned with comparing the quality and
ripening of Brie cheese made from cow’s, goat’s and buffaloe’s
milks also mixture of goat’s milk with cow’s or buffaloe’s milk
(1:1). Goat’s milk cheese should higher levels of total volatile
fatty acid, total carbonyl compounds and free fatty acid



(volatile). Goat’s milk cheese should the highest penetration.
Goat’s milk cheese showed more flavour intensity and better
body & texture characteristics than that cow’s or buffaloe’s milk
cheese. Mixing goat’s milk with buffloe’s milk enhanced cheese
flavour and textured properties of mixed milk cheeses.

Part I1l: The quality ripening of Brie cheeses as effected by
cold storage of milk.

In this part, the effect of refrigerated and frozen storage of
the different types on Brie cheese quality and ripening. Storage
of milk at 5 °C without the addition of lactic culture for 5 days
caused significant increase in total volatile fatty acids total
carbonyl compound and free fatty made from milk stored at 5 °C
without added starter no organoleptic problem couid be detected
in such cheese during the total period of ripening.

Part IV: Quality and ripening of Brie cheese made from
different milk types as affected by certain additives.

In this part an attempt has been made to enhance flavour
development and textured changes by using a commercial lipase
preparation (001%) or P. caseicolum hydrolysed milk (2%).
Proteolysis and lipotysis were enhanced by the addition of lipase
or P. caseicolum hydrolysed milk. The use of P. caseicolum
hydrolysed milk was more effective in enhancing proteolysis and
lipolysis mm Brie cheese made from each milk types. Addition of
lipase or P. caseicolum hydrolysed milk enhanced flavour
development improved textural properties. The microstructure of
Brie cheese affected by additives so that casein particles highly
affected whereas homogenous chains dispersed in separated
micelles which had a loose external surface also globules fat
dispersed in texture more than cheese species.
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