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ABSTRACT:

The crude enzyme Nattokinase produced by Bacillus subtilis was used in ripening
cheddar cheese by adding three concentration of enzyme 80, 160 and 320mg/Kg beside
the control treatment without enzyme, the product was checked for three months to
determine humidity, protein, fat, non-protein nitrogen, soluble nitrogen and pH, sensory
evaluation was conducted, it was noticed that the variety in protein percentages and the
soluble nitrogen percentage during second month of ripening for T2, T3 and T4
treatments were (11.2, 15.54 and 18.48) respectively, in comparison with control which
was 7.6%, while in the third month it was (17.37, 20.67 and 22.26) respectively, in
comparison with control which was only 10%, on the other hand, non-protein nitrogen
(NPN) increased to (2.39, 3.35 and 5.37) respectively, in comparison with control which
was 1.48, it is possible to achieve acceptable cheddar cheese after 2-3 months which
means reducing ripening period.
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la same (IS o) gas (5ol Allsall oy Y1 sy 58 Gaall (8 el padall (0 5S5 Canns ) (2.41%) () S ebadl)
Ll O abeall dpsilly Caliaall ay 3391 i (control) T dlebaad daly 4 5 Slall daiiall cilay 330 5 (oald) U 335 e
ol s e clagiall o3 e JST gl san g ol gin) Alla g cclagin ) 5 <l 5 ) adaay Cilag 331 038 4 585 Cags
.(Zhu, 2008) <lasiall s3a yauSis J) e el aadall seday 3 ye 8 yla dyial

Nattokinase a: 3l deladiCheddar sl cuad oall anil) 235 1 (4)

dgsily
(+4)
10.00 9.50 9.20 9.20 5.76 9.75 0
10.00 9.25 8.60 7.40 6.20 9.80 1
9.30 9.68 9.20 9.00 6.40 10.00 2
8.80 9.00 9.73 9.00 8.20 10.00 3 iE
10.00 9.40 9.20 9.40 7.60 10.00 0
10.00 9.50 8.80 8.40 8.36 9.86 1
10.00 10.00 9.60 9.75 9.40 10.00 2
9.60 10.00 9.85 9.80 9.68 10.00 3 T2
10.00 9.00 8.80 8.24 7.86 9.80 0
9.50 8.60 8.60 8.76 8.47 9.60 1
8.45 10.00 9.25 9.18 8.24 9.52 2
8.24 9.00 9.50 9.25 9.25 10.00 3 T3
10.0 8.85 8.85 8.62 8.25 9.60 0
9.50 9.00 7.90 8.76 8.50 9.40 1
8.25 10.00 8.70 8.24 8.75 9.50 2 T4
8.20 9.25 9.20 7.82 9.00 10.00 3
2.41* 1.63* 2.85 2.74* 2.56* 176% | - LSD de
LIRS A 4jaal ¢ T1
/80 3554 Nattokinase pa i) 43l) Ul T2
/' 160 5S4 Nattokinase a3 43l) Uliaa T3
/320 jsS,% Nattokinase as 33 43l luaa ‘T4
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