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ABSTRACT

The aim of this research was to evaluate the effect of using the extract of
garlic and thyme on the chemical and sensory properties of Sudanese
Mudaffara cheese. This study was conducted at the Laboratory of Dairy
Science and Technology Department, College of Animal Production
Science and Technology, Sudan University of Science and Technology
during 2017. Three treatments were carried out in this study; the first one
the Mudaffara cheese was made with the addition of 1% cumin in the
second and third treatments 1% of garlic extract and thyme were added
respectively. Fifteen liters of cow's milk were purchased from 4.5Salih’s
farm at Hillat Kuku and the milk was heated at 40°C then divided in to
three equal portions (5 liters and 3 replicates for each) then rennet
enzyme was added according to the manufacturer instructions, until
coagulation occurred the curd was cut vertically and longitudinally and
left at 40°C for 30 minutes until the acidity reached (pH 4.5) then the curd
was cooked at 70°C for 30 min. the4.5n the cumin, garlic and thyme at
1% was added to the curd and ladled, Mudaffara cheese samples from
each treatment were immersed into salted whey for one hour and
preserved at 4°C in the refrigerator for 21 days. Chemical composition
and organoleptic evaluations of Mudaffara cheese were carried out at day
one, seven, fourteen and twenty first. The data analyzed using statistic
package for social science (SPSS version 16, 2007), and separation
between treatments using least significant different (LSD).The results
showed that treatments and storage period had highly significant
differences (P<0.01) in chemical composition and organoleptic
evaluation. Treatments showed highly significant different (P<0.01) in
total solids, protein, fat, ash and titratable acidity. Storage period showed
highly significant difference (P<0.01) in total solids, fat and ash
meanwhile significant different (P<0.05) in protein and titratable acidity.
Treatments showed no significant different (P>0.05) in color, salt, flavor
and texture nonetheless showed significant different (P<0.01) in over all
acceptability. Storage period showed highly significant difference
(P<0.01) in salt and flavor while no significant different (P>0.05) in
color, texture and over all acceptability. It was described as having good
cheese.
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