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Abstract 
The objective of present study was to investigate the effects of the application of edible films formed as chitosan and enriched with sandalwood essential oil on the microbial properties of Kashar cheese. Following the pre-ripening process, cheese samples were divided into five groups; C1; (control; without edible film and essential oil), C2 [coated with chitosan and enriched by adding essential oil 1% (v/v)], C3 [coated with chitosan and enriched by adding essential oil 1.5% (v/v)], C4 [coated with chitosan and enriched by adding essential oil 2% (v/v)] and C5 [coated with chitosan and enriched by adding essential oil 2.5% (v/v)]. Microbiological analyses (total aerobic mesophilic bacteria, lactic acid bacteria (LAB in MRS), lactic acid bacteria (LAB in M17), Staphlococcus aureus, total coliforms and moulds). Difference in microbiological changes between samples was found to be significant (p<0.05) during ripening period. The highest and lowest mould counts were determined in control (5.73 log cfu/g), at 30 days of storage and the C5 sample (2.57 log cfu/g), respectively, at 90 days of storage. This study shows coating of Kashar cheese with edible film composed of chitosan showed reducing effect on the microbial growth and extended the shelf-life of the products during ripening time.
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