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ABSTRACT 
TheClll'lUtt ~ -as planaed to study ~ properties ofGDL­

treated cow's milk ani their effects on yioW,.composition and Qualit,yof the 
resultant soft cheese. 

.GDL-treated lIlilk at the tate of I and 2~. coagulated 4iNcdy Oil 

addition of the .reftM'4 ~ArG. &eAsi0ll and cUfd syneresis siguificaAtly 
increased .andpH.~ 

Adding GDL wi.*Jut and with ~ing the amount of rennet.wed 
decreased yield af tke hsh .cheese IIld recovery of fat aad proteiftOR1y in 
.case 'of 1'% GDL. Loss ·01·~ weiiht during .sroagewa$ the ~UIIl ill 
control cheese and ~witt! iacreasiag the amount orODL ~. 

Adding GIX. ~ the pH and increased acidity of the resultant 
cheese. Values ofTS aa6.protoin were pneralty hiper in the 2% GDL­
treated cheese, Whereas tat COBtent had the minimum values in 1% GDL­
treated cheese. Lipolysis and proteolysis dUring ~ of cheese were 
affected with di1ferent rates by ~appliedtreatments. 

In general, quaiity of c.heese m.adefrom 2% GOL-treated milk was 
preferable. \. 

tN11WDlJ,C'fION 

Although it w ,eaerally ~ that cheese yield and composition 
are associated with. ..-.e_~ORatmilk as weUas with 00II'lfIUIati0n 
properties of it, ~ .aIe disapeement atROng various reports cited in the 
literature on how ~tion pr<>pertieJ are related to cheese .yieJding 
capacity JUld ~ Banks and Muir (1984) and Mayes aDd 
Sutherland (191" de~ that curd firm,ness at cutting «eets the 
pereentqes 1'e00vory of milk fat ..~n ill cheese and ·ne-e··cheese 
yield. This is quite ~ Siace· ability of retmetedmWk to fOftllagel of 
sufficient strengtlrto wj;hstaa4. ~ ctlttiag in the cheese vat without 
shattering is of~_ importance in commercial cheese InaBUfacture. 
In this respect, )fg..Kwai-HatJ@ et at (1989) found that faster rate of 
.coagulatiec """'tNl4 were ~ (P<O.OI) with· a d.eetrease in 
losses ofmilk ~Pf'*iuaad·~seWs·. whey. 






















