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o ABSTRACT

White cheese is one of the most important dairy products consumed in Syria.
However, it is highly susceptible to undesirable changes, which can result in a decrease in
its shelf life. Essential oils emerge as an effective method for aiding cheese preservation.
Therefore, the present study aimed to assess the impact of using essential oils extracted
from Cloves and Pomegranate peels on the microbiological, physico-chemical and
sensorial characteristics of preserved White cheese in order to improve its shelf life.
Essential oils with various concentrations of 0, 0.2, 0.4 and 0.6% on curd weight after
shaping the cheese. The White cheese pieces were placed into sterile glass container,
covered with 18% sterile slat brine and stored at 4°C for six months. Samples were taken
every month of preservation time for analysis. Results showed that there was a significant
difference among type of essential oil, its concentration and storage time regarding of
sensory evaluation. Samples of cheese treated with essentials oil had lower numbers of
foodborne pathogens like Coliform, Salmonella, listeria and Staphylococcus aureus, than
cheese treated with traditional method. Cloves oil of 0.6% on curd weight had the highest
antibacterial effect. Finally, using the examined essential oils with concentration of 0.6%
on curd weight allowed extending effectively the shelf life of White cheese to six months
with keeping its quality and safety.

Keywords: White cheese, essential oil, Cloves, Pomegranate peels, shelf life, quality.
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