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ABSTRACT: The main objective. of this study was to improve the yi~/d and
. quality of Edam cheese by application of reconstituted whole milk powder
(WMP) and heat treated mesophilic starter culture as an adjunct to lactic
starter. Edam cheese Ta, Tb and Tc (control) was made by the traditional
method from whole milk powder (WMP). Physicochemical properties were
determined during manufacture and ripening. During ripening moisture, fat
on dry matter basis, protein and lactose decreased, while pH and fractions
of nitrogen {(total nitrogen (TN), soluble nitrogen (SN), non protein nitrogen
(TCA-SN) and peptide-N and amino acid N (PTA-SN)) increased. Protein
degradation, the amount of SN in cheese Ta and Tb from the beginning
until the end of ripening were larger than in control cheese Tc. On the other
hand, TCA-SN content did not differ among the three cheeses when fresh
and increased slowly during ripening. The PTA-SN of cheese were increased
progressively dUring ripening. OrganQ/eptic evaluations l$howed that cheese
Ta gained the highest score 17.8 points followed by cheese Tb 17.6 points
whereas cheese Tc obtained the smallest score 15.4 points.
Key words: Edam cheese, cheese proteolysis, whole milk powder, heat
treated mesophilic starter culture, sensory evaluation.

INTRODUCTION
It is a well known fact that the annual production of milk in Egypt is very

low. It amounts to almost 3.2 million tons I year. increasing. Meanwhile the
population increase imposes a serious problem in Egypt where it is now
reaching almost 70 million inhabitants by the end of the year 2002. The rate
of the annual population increase is about 3.7% by year. The low level of
milk production can be attributed to several factors i.e. the comparatively a
low number of milking animals. They include 5 million buffaloes and 2.5
million cows. About 65% of milk is obtained from buffaloes while 34% come
from of cows whereas goats and ewes milk accounts for only 1% of milk
production which is of a minor industrial value. Also, the hot climate of
Egypt, around 35°C, predominates during six months of the year ( May­
October) and inadequate refrigeration facilities represent negative impact on
the development of the dairy industry in Egypt (EJ-Koussy, 1988). The
manufacture of cheese from recombined milk is now a well established
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