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ABSTRACT

INTRODUCTION

Feta cheese is one of the ...2st popular,
international, white brined cheeses made in
many southem European and Middle eastern
countries, Today, Feta cheese is the most
widely consumed over the entire world compa-
red to the other white brined cheese varieties,
Feta cheese has a softer consistency with salty
flavour, This type of cheese successfully prod-
uced with an industrial scale by ultrfiltration
technique (UF). The moisture content of these
cheeses is usually higher and the fat contents
are lower than those of cheeses made by the
traditional techniques due to the high water
holding capacity of whey proteins retained in
UF-cheeses. With prolonging storage of this
cheese, some defects can appear as a results of
the storage conditions or different techniques
used in making the cheese (El- Abbassy and
Shenana, 2001).

Ultrafiltration is the main process for
concentrating the milk during making UF- Feta
cheese and like products. The chief advantage
of using the ultarfilterd milk in cheese making
is that whey proteins (~20% of total milk
proteins) are incorporated in the curd while in
conventional methods they almost lost in the
whey. Incorporating of these proteins increases
cheese yield, due to the higher moisture level in
UF-cheese resulting from the greater water
holding capacity (WHC) of whey proteins
(Lawrence, 1989). The ultrafiltration has been
applied widely for manufacture of soft cheeses
such as Feta cheese, al:», hard cheese has been
made using ultrafilterd milk (Lakhani e al.,
1991 and Hydamaka, et al., 2000).

Ultrafiltration is a low pres;ure-dnven
mechanical process for separating and concen-
trating suspended solids, colloids and high



