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Selected technological factors as determinants

of sensory quality and storage stability of acid curd cheeses
Summary

The effects of some technological factors such as season, country of origin of cows (the
Netherlands and Sweden), type of starter cultures, use of probiotic strains (Lactobacillus acidophilus
LA 5 and Bifidobacterium bifidum BB 12), addition of microbial transglutaminase to the processing
milk and type of packaging film, on sensory characteristics and some physicochemical indicators of
acid-curd cheeses (tvarogs) during cool storage were examined. All the examined cheeses underwent
sensory evaluation and were analysed for moisture content, lipid content, titratable acidity, pH and the
amount of whey drainage. Additionally, the cheeses were tested rheologically, which depended on
hardness evaluation using the double compression test (TPA). In the experiment on the effect of
probiotic strains on the quality of tvarogs the applied leavenings and obtained cheeses were tested
microbiologically. The total number of lactic acid bacteria and the number of live cells of probiotic
bacteria were determined. The analysis of tvarogs was conducted directly after their production and
packaging, as well as after 3, 7, 14 and 21 days of storage at the temperature of 5+1°C. The examined
factors (time of year, country of origin of cows, starter and probiotic strains, microbial
transglutaminase and packaging material) were found to affect sensory characteristics and almost all
the examined physicochemical indictors of acid-curd cheeses during 21 days of cool storage. It was
found that evaluated factors (season, the country of origin of the cows, starter cultures and probiotics,
microbial transglutaminase and packing material) in different ways affect the sensory quality and the
storage stability of tvarogs. All analysed samples were characterized by good sensory quality,
normative acidity and water and fat contents. In addition, a statistically significant increase in the
hardness of nearly all the acid-curd cheese during storage. Tvarog made from goat's milk had less fat
content, higher water content and lower hardness. The highest sensory quality was characterized by
acid-curd cheese produced in the autumn and winter, and using starter cultures CHN-19, and FLDAN
Choozit™. For the storage stability of the curd in the most affected in succession: microbial
transglutaminase, season, type of starter culture and probiotic strains. Lesser role played by the
country of origin of the cows and packing material.
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