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ABSTRACT 

To compare between the effect of brining or dry salting method on the quality 
of Muenster type cheese, cow, buffalo and goat milks were individually processed 
into Muenster type cheese. Each groups of cheese divided into two portions, first was 
brined for 24 hours in saturated brine solution, while the other portion was salted by 
sprinkling the dry salt on both surface of the cheese for four days. Cheese was sorted 
for 60 days at 18' C. Samples were chemically and organoleptically analyzed. 
Obtained results showed that moisture content and yield were higher in dry salting 
cheese, while brined salted cheese had higher TS, salt, ash, protein, fat, SN, NPN 
and TVFA Content Organoleptic evaluation was of higher scoring points for dry salted 
cheese than brined cheese. Always cows milk cheese gained the highest scoring 
points, while goat milk cheese gained the lowest scoring points. 
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INTRODUCTION 

Muenster cheese is a famous French type of cheese ripened by 
using starter and through the surface ripening by yeasts and moulds. This 
type of cheese is normally processed from cow,s milk, and salted in brining 
solution for 24 hours. 

Salting is an important step in cheese manufacture. There 
are 3 different salting methods that are commonly used. Dry salt can 
be mixed in with the curd prior to pressing (i.e. Cheddar cheese), 
rubbed onto the surface of a cheese block, or immersion of cheese 
block in salt brine (Guinee, 2004; Bintsis, 2006). 

Precise control of factors that affect salt uptake and 
distribution in cheese are a critical part of the cheese making 
process to ensure consistent, high quality cheese (Guinee, 2004). 

Salt Is added mainly as flavoring substance to cheese and for 
several other purposes: controlling microbial growth and enzyme 
activities, promoting curd syneresis (whey expulsion), modifying 
flavor, texture and other physical properties (Guinee, 2004; Johnson 
eta/., 2009). 

Adding salt to cheese seems to reduce the hydration of 
caseins. However, increased salt content has also resulted in no 
decrease in the moisture content of cheese (Cervantes eta/., 1983; 
Paulson et a/., 1998). (Pastorino et a/., 2001}, injecting a 
concentrated solution of sodium chloride significantly increased 
the salt content of cheese. Salt to moisture (SIM) level is significantly 
correlated with cheese quality (Guinee, 2004; Guinee and Fox, 2004.,). The 
























