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INTRODUCTION 

 

 Gouda cheese is a semi-hard cheese variety origined 

in the Netherlands. Gouda cheese resembles Edam cheese, 

but has a firmer curd, larger size and flat shape. Gouda 

cheese has been widely spread in many countries (Scott, 

1998). Out of the world Gouda cheese production 22% is 

manufactured in Belgium. Six varieties of Gouda cheese 

are manufactured with ripening times ranging from 6 weeks 

to 24 months (Vanrusselt, 1992). Recently, the demand for 

this cheese type has been increased in Egypt and some local 

dairy factories manufactured it on commercial scale. Now a 

days, cheese making involves high capital investment and 

the running costs and interest charges involved in cheese 

storage represent a significant proportion of the total costs. 

The economic advantage of rapid development of more 

intense cheese flavor in shorter periods of time would be 

substantial. Acceleration of cheese ripening can also be a 

mean for increasing the production of cheese in developing 

countries where investment in storage facilities. Rapid 

production of cheese flavor can also contribute in lowering 

the price of cheese. Maturation of cheese is a complex 

process involving the breakdown of protein and to a lesser 

extent of milk fat. These results in development of the 

characteristics flavors, in part, by bacteria through different 

metabolic pathways, as well as, changes in the texture and 

body of the cheese matrix (Kamaly et al., 1989). Adding 

lactic acid bacteria to cheese is an effective way to 

accelerate cheese ripening. The higher numbers of desired 

lactic acid bacteria in cheese may cause over production of 

acid in the final cheese. This problem was solved by 
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reducing this acid production capacity of the cells with only 

a limited reduction of their cellular proteinase/peptidase 

activity. This was accomplished by using physical methods 

such as heat shocking and freeze-shocking (El-Soda, 

1993). Heat and freeze-shocked lactic acid bacteria were 

used to accelerate ripening by increasing proteolysis and 

cheese flavor without introducing bitter taste in the 

resultant cheese. Therefore, this study was carried out in 

two parts indicated as follows: 

I. A survey was conducted to evaluate the composition 

and microbiological quality of the local and imported 

Gouda cheese available in the Egyptian market. 

II. Manufacturing of Gouda cheese by using different 

starters as follows: 

A. Original commercial Gouda cheese starter. 

B. Untreated whole cells of Lb. helveticus  culture. 

C. Freeze shocked Lb. helveticus culture. 

D. Heat shocked Lb. helveticus culture. 

 

The aim of the present study is to choose the best starter for 

accelerating Gouda cheese ripening. 

 


