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INTRODUCTION

The consumption of smoke-flavored foods has been increasing
in the recent vears, especially meat, fish and cheese. Preliminary
investigation indicated needs for improving the smoke flavor of the
cheese. Consequently, this research was undertaken for that purpose
and also to study related factors, such as keeping quality, appearance
and acceptance. In the past, smoke flavor of cheese was achieved by
contacting the cheese directly with generated smoke. However, direct
smoking of cheese had many shortcomings. Chief among those were
the lack of flavor and color control due to the great variability
smoke itself and the environmental concern about the vaporous
effluent from the smoke house. Smoke houses and smoke generators
also require considerable space, attention and maintenance.

Today, natural smoke flavoring is the most widely used m the
smoke cheese industry. Natural smoke flavorings have eliminated
many of the shortcomings of the traditional method of _di_recﬂy smoking
cheese. Natural smoke flavorings provide greater uniformity of flavor
and color without the inconvenience of sawdust handling or smoke
house cleanup. The emission problems of traditional smoking have
also been eliminated since tars, resins and benzo(a)pyrene have been
removed or reduced considerably from naturai smoke flavorings by
aging and filtration. In general, the major chemical components of
patural wood smoke can be grouped into four major groups:

1- The acidic compounds which contribute more to the physical
characteristics in smoke processing, than to smoke flavor.

2- The phenolic compounds which are the main contributors to the
typical "smoke flavor".

3- The carbonyl compounds which contribute some of the
"smoothness" to the smoke flavor, but probably their main
contribution is to the formation of the "smoky” gold-brown color
and shiny appearance.



4- Polycyclic aromatic hydrocarbons (P.AH.), some of these
hydrocarbons may be suspected carcinogens, €.g., benzo(a)pyrene.

The present study was planed to investigate the development
and the advances in the technology of smoked-flavored cheese using
different methods and materials of smoking. The research has been
carried out in three parts:-

Part I: Survey study on market smoked cheese.
Part II: Preparation of smoke solutions from different wood
species to be used in cheese smoking.

This part divided in two sections:

Section "A": The smoke composition prepared from
different wood species.

Section "B": Effect of clarification methods and aging
time on the properties of smoke solution prepared
from Mousky wood. '

Part IIi: Effect of wusing different smoking methods on the
chemical, microbiological and sensory evaluation of Domiati
like cheese. '

This part divided in four sections:
Section "A": Effect of used smoking methods on the chemical

composition of cheese during storage at room temperature and
refrigerator. |

Section_""B": Effect of the used smoking methods on the
ripening indices of smoked cheese during storage at room .
temperature and refrigerator,




Section "C™: Effect of the used smoking methods on the
bacteriological properties of smoked cheese during storage at
room temperature and refrigerator.

Section "D": Effect of the used smoking methods on the
sensory evaluation and curd-tension of smoked cheese during
storage at room temperature and refrigerator.




