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ABSTRACT

This investigation was carried out to evaluate the effect of packaging
material (plastic & metal) on the quality of the Sudanese soft white cheese.

Cheese was made from cow’s milk using the traditional method; 500
gm of cheese were packaged in each of 16 plastic and 16 metal packages.
One half of the packages were stored at room temperature (36 + 1° C) and
the other half was stored at (5+1°C). Cheese samples were analysed at zero
time, then after 21, 42, 63 and 84 days of storage. Cheese was analysed for
moisture, ash, fat, protein, lead content, acidity and pH. Microbial analysis
for total bacterial viable count, coliform, E.coli, moulds and yeasts counts
were carried out. Cheese samples were organoleptically evaluated for taste,
flavour, colour, texture and overall acceptability.

Results showed significantly higher (P<0.05) values for ash and fat
content of cheese in metal packages stored at room temperature and at 5°C.
Significantly higher (P<0.05) values of moisture content and pH were
obtained for cheese in plastic packages, while acidity and protein content
were not significantly (P>0.05) affected, compared to metal packages.

Regard less of packaging materials, storage temperature and period
significantly (P<0.05) affected the chemical composition of cheese. Cheese
stored at room temperature had significantly higher (P<0.05) fat, protein
content and acidity, while lower values were obtained for ash, moisture
content and pH (P<0.05). Lead was detected in one sample of cheese in

metal package after 84 days of storage at room temperature.



Results of microbial analysis showed significant difference (P<0.05)
in total bacterial viable count, coliform, E.coli and yeasts counts of cheese in
different packaging materials. The highest values were in plastic packages
stored at different temperatures, while there was not significantly difference
(P>0.05) in moulds count. The total bacterial viable count was significantly
(P<0.05) affected by storage temperature, the highest value was at room
temperature. However , yeast, moulds, coliform and E.coli counts were not
significantly (P<0.05) affected. The total bacterial viable count, yeasts and
moulds increased during storage period, while coliform and E.coli counts
decreased.

Taste, flavour and overall acceptability of cheese were not
significantly (P>0.05) affected by the type of packaging material at the room
temperature, yet was significantly (P<0.05) affected at 5 £ 1°C, where the
lowest values were obtained in metal packages. The best flavour, taste and
overall acceptability were at day 42 of storage. Texture and flavour of
cheese did not show any significant differences (P>0.05) in different types
of packaging material. However, storage period significantly (P<0.05)
affected these attributes at room temperature, where the highest value were
at day 42 of storage, while highest values for texture were at room

temperature for.
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