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Abstract

This study was designed to study of the chemical properties for the soft white cheeses produced from goat's milk
and cow's milk were investigated by two methods of making cheese and acidic (citric acid), the chemical
properties included the study of the percentage of moisture, protein, fat, ash, pH value and total acidity based on
dry weight. Note that the percentage of moisture in soft acid cheese Was highest in comparison to enzymatic soft
cheese. The moisture content of cow cheese and acidic goat cheese was 65.31 and 65.52%, respectively, while
the moisture in cow cheese and enzymatic goats cheese was recorded 60.71 and 61.49% respectively, This
percentage was gradually increased during the 14 day cold storage period of 56.47, 61.72, 57.63 and 60.32%
respectively for bovine and acid bovine cheese and enzymatic and acid goat cheese. The protein ratio was higher
in the enzymatic cheese produced in cow cheese And goats 18.11 and 14.09% respectively, while in cow and
goat cheese 12.31 and 12.68%, respectively While the percentage of fat was higher in cheeses produced by
enzymatic cheeses, as it was found in cow cheese and enzymatic goats 16.09 and 16.21% respectively. In cow
and acid goats, it was 14.93 and 15.38% respectively. The Ash ratio was 3.67 and 3.46% in cow's cheese and
goat's acidic respectively while in cow's cheese and goat's cheese enzymatic was 2.91 and 2.97% respectively,
This percentage was in final of cold storage period of 5.19%, 4.87%, 4.25% and 4.08% respectively in cow and
goat's cheese acidic and cow and goat's cheese enzymatic. while the value of the pH was less value in the
processed cheese Because of used the citric acid in the process of making cheese the cow and goats scored 5.4
and 5.8 respectively, compared with the cow and goat goats, which recorded 6.7 and 6.6 respectively. The value
of pH decreased by the period of refrigerant storage of the product to reach its end 5.7, 4.3, 5.9, 4.5 and acidic
and bovine goat cheese respectively. The total acidity ratio was higher in cow and goat's cheese acidic recorded
0.27% and 0.29% respectively while in cow and goat's cheese enzymatic was 0.18% and 0.17% respectively in
end of storage the total acidity recorded 0.41%, 0.44%, 0.39% and 0.32% respectively in cow and goat's cheese
acidic and cow and goat's cheese enzymatic.
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