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 The objective of this experiment was to study the physicochemical quality, sensory test, and 
shelf life of mozzarella cheese made from cow milk in a small-scale enterprise. Full fat cow milk was 
used in production process and there were no added additive substances to improve the quality such 
as cream, calcium chloride, etc. A completely randomized design (CRD) experiment was planned. 
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 (A) Small pieces of cubic curd see the separated from whey  (B) Mozzarella cheese after kneading
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Storage (day)
Parameters

Moisture (%) pH aw Fat (%)

0 45.51b ± 2.12 6.61a 0.90e ± 0.01 15.95d ± 1.54
a ± 2.91 c ± 0.10 0.91d ± 0.01 c ± 1.05

14 45.51b b ± 0.04 0.93c ± 0.01 c 

21 40.05c 5.93b ± 0.05 0.94b ± 0.01 20.20b ± 0.59
c ± 3.39 b ± 0.05 0.96a ± 0.01 a 

P-Value <0.05 <0.05 <0.05 <0.05

Note a, b, c Superscripts with different letters within the same column are significantly different (p<0.05).
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Storage 
(day)

Smooth Firm Cohesive Rubbery Juicy Slippery Flaky

0 5.16 ± 1.94 5.00 ± 1.41

4.33 ± 1.51 5.33 ± 1.03 5.50 ± 1.05

14 6.33 ± 2.25 4.33 ± 2.42 5.33 ± 2.50 4.50 ± 1.64 4.66 ± 2.42

21 5.16 ± 1.32 5.50 ± 1.64 5.00 ± 2.53

5.20 ± 1.64 5.16 ± 1.60 5.16 ± 0.99 4.33 ± 2.25

P-Value
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Storage 
(day)

Butter odor Milk odor
Yogurt 
odor

Acid Salty Sweet Sour Bitter

0 5.00 ± 1.55 3.5 ± 2.43 5.50 ± 2.59 6.16 ± 1.94

3.6 ± 2/34 5.33 ± 1.50 3.10 ± 2.31 6.00 ± 2.19

14 3.5 ± 1.64 3.33 ± 1.21 3.33 ± 1.63 3.33 ± 2.16

21 3.5 ± 2.50 4.66 ± 2.66 3.16 ± 2.31 4.00 ± 0.63 3.50 ± 2.26 5.50 ± 2.59

2.5 ± 1.64 2.66 ± 1.50 3.50 ± 1.05 2.66 ± 1.50

P-Value
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Storage (day) Overall satisfaction (score)

0 4.33 ± 1.63

4.16 ± 1.60

14

21

P-Value
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