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Abstract

Lighvan cheese is one of the most famous traditional cheeses that are produced in Iran from raw ewe-
milk without starter. Due to some common disease between human and animal, hygienic organizations
advice to goply pasteurization process in cheesemaking. The objective of the present study was to
investigating the effects of pasteurisation and starter on Lighvan cheese .Experimental cheeses was
prepared using four batches of milk (raw milk with starter, raw milk without starter, pasteurized milk
with starter and pasteurized milk without starter). Samples were taken after 15, 30, 45 and 60 days of
ripening and their yield , physicochemical and organoleptic characteristics were investigated. Results
showed that pH, non casein nitrogen, non protein nitrogen, Fat in dry matter and yield levels were the
highest and organoleptical characteristics was the lowest in the batches made from the pasteurized
milk. Although added starter to cheese milk reduced pH and significantly (P<0.05) increased yield, non
protein nitrogen, Fat in dry matter and organoleptic characteristics but did not have a significant effect

on dry matter and non casein nitrogen.

Keywords: Lighvan cheese, Pasteurisation, Starter
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