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ABSTRACT

This study aims to investigate the effect of the fortification of soft white Iraqgi cheese with
some zinc salts at different levels include 100 and 200 mg.kg™ from zinc sulphate and zinc
acetate, on Nitrogen materials and some rheological properties of the soft white cheese during
the storage for 14 days. The results indicated that there was no significant effects for cheese
fortification with zinc salts on the percentage of Nitrogen materials during all storage
periods. There was non-significant increase the nitrogen materials in the cheese of the control
treatment in comparison to the zinc fortified treatments. The results indicate a significant
decrease in the values of cheese brightness of the fortified treatments. Also, zinc fortification
caused a significant increase in the value of cheese compaction a compare to the control
treatment.
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