Development of a Feta Type Cheese from Buffalo Milk 
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Abstract
[bookmark: _GoBack]Cheese ripening identifies as an expensive complicated task and sometimes it could lead to undesirable flavour too. Nowadays Cheese carries a growing demand for different cheese varieties, especially in hotel industries in Sri Lanka. However, strong flavour cheese is rejected in Sri Lankan cuisine. Therefore, there is a requirement to introduce a non-ripened mild flavor cheese to Sri Lanka like Feta Cheese. Even though, Feta cheese is being produced using either goat or sheep milk, they are costly and hardly available compared to other types of milk. To address these problems, Feta type cheese was manufactured based on four different salting methods [dry salting (4.6% NaCl w/w); brine salting (10% NaCl brine w/v); brine salting (15% NaCl brine w/v) and combined salting (dry salting {4.6% NaCl w/w} + brine salting {10% NaCl brine w/v})] using buffalo milk followed by effects on composition, physicochemical and organoleptic properties were analysed with respect to salting method and storage time. During five weeks of storage, moisture content decreased in all treatments and ended up with lowest (P<0.05) moisture content 32.41±4.22% in dry salted cheese. In spite of higher salt amount in all treatments at the end of the storage, combined salted Feta consisted of recommended level of pH (5.1), protein (13.6%), fat (19.7%) and ash (4.7%) content compared to codex standards. Furthermore, organoleptic properties such as flavor, texture, odor and overall acceptability rose considerably (P<0.05) in combined salt solution than that of other treatments while colour was not affected by salting method. To sum up, Feta type cheese made out from buffalo milk using combined salting method contains more preferred organoleptic properties and physicochemical properties compared to rest of the salting methods used.
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