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Abstract

Lighvan cheese is the most famous Iranian brined cheese, traditionally produced from ewe's milk in the
Lighvan village, Tabriz. Due to the limited and seasonal production of ewe’s milk in Lighvan region, it
seems to be necessary to study the production of Lighvan cheese from the milk of other species, such as
buffalo and goat milk, or a mixture of them. This study aimed to produce Lighvan cheese by the use of
an equal proportion of unpasteurized buffalo/goat and buffalo/sheep milks, to study the microbial
properties (Total count, lactobacilli, coliform, mold, and yeast) of produced cheeses compared to
common Lighvan cheese as a control. For this purpose, samples were produced in an artisanal cheese
plant of Lighvan and stored at 4 °C. Then, cheese samples were examined for microbial properties up to
90 days, every 15 days. The total count of mold and yeast in the samples was lower than the control
(p<0.05). The lactobacilli count of samples was higher than the control, significantly for sample 2
(buffalo/goat milk) (p<0.05). The total bacterial count, coliform, lactobacilli, and yeast decreased during
maturation. The number of molds was accompanied by consecutive increases and decreases during the
ripening period. So, it is concluded that based on the results of the present research, a certain proportion
of buffalo and goat milk can be a suitable substitute for whole sheep's milk to make Lighvan cheese.
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