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Abstract

Cheese is a good source of protein, vitamins and minerals, especially calcium and phosphorus. Changes
in the physical, chemical and microbial properties can affect the shelf life of the product. Therefore,
increasing the shelf life of this dairy products is very important. The effect of whey protein concentrate-
based edible coatings containing Natamycin (at 0.01, 0.02 and 0.03 percent concentrations) on the shelf
life of Iranian white cheese were studied during 60 days. The results showed that the optimized coatings
containing 0.03% Natamycin can prevent the growth of Penicillium chrysogenum up to 60 days, while
different treatments of coatings had not significant effect on organoleptic properties fat, pH, and acidity
of the cheese samples. However it resulted in a loss of 11% of the moisture content. It was concluded
that whey protein concentrate-based coatings containing Natamycin can extend the shelf life of Iranian
white cheese.
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