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ABSTRACT 

The role of liposome encapsulated flavourzymes on the ripening acceleration of Iranian white brined cheese has been studied. Liposomal 

enzymes (made by heating method) had a better performance than free enzymes, resulting in cheeses with lower total solid content and a 

higher concentration of soluble nitrogen (pH 4.6 and 12.5% trichloroacetic acid) through the ripening period (30 days at 12 oC). The 

ripening time could be shortened for 10 to 20 days. The entrapment efficiency and diameter of the liposomal enzyme were 26.5% and 

189 nm, respectively. The proposed technology could be a potential treatment for the acceleration of Iranian white brined cheeses 

ripening. 
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1. INTRODUCTION 

 Ripening is a multifactorial and complex biological 

process, and it is required for the development of flavor, body and 

texture in cheeses [1]. Ripening time differs according to the type 

of produced cheese from a few days in soft cheeses to two years in 

very hard cheeses [2]. Cheese ripening is a slow, cost-demanding 

and not fully controllable stage in the processing [3, 4, 5] of 

ripened cheeses. Therefore, there is a demand for technologies to 

accelerate cheese ripening [6]. Various strategies have been 

described such as increasing the ripening temperature [7], high 

pressure processing [3], the addition of attenuated starters and 

adjunct cultures [2], use of genetically modified LAB as a starter 

[8], and addition of exogenous enzymes such as lipase and 

proteases [9]. 

The addition of enzymes is considered the most specific and 

simple of all methods used to accelerate cheese ripening. This 

method is scientifically advanced and easily scalable, which 

allows the development of new technologies at industrial scales 

[10, 11]. Furthermore, the addition of enzymes to cheese milk in 

combination with starter cultures and rennet is practical. However, 

the direct addition of proteinases to milk results in a large loss (at 

a rate of nearly 95%) of the enzyme in whey, which increases the 

cost of production. Furthermore, it causes early proteolysis, by 

hydrolyzing caseins to soluble peptides. Typically, up to 90% of 

the water-soluble peptides are removed during cheese production 

as proteinaceous “retentate” fractions. Early breakdowns of 

caseins disrupt the enzyme orderly structures, prevent gel 

formations and render curds that are soft and unusable at later 

stages of the curd acidification [11, 12].  

To solve these problems, enzyme encapsulation techniques are 

used to protect enzymes from the environmental effects or to 

control the release of enzymes. The liposome microencapsulation 

of enzymes has multiple benefits compared to other methods used 

for the enzyme immobilization via encapsulation, such as 1) 

liposomes are made from natural ingredients (lipid and/or 

phospholipid molecules), 2) they can protect the casein from early 

hydrolysis, and 3) they are well distributed in the curd matrix [13-

16] Furthermore, the use of enzyme-loaded nanoliposomes in 

cheese production can improve texture and flavor of cheeses in 

only half of the time normally used for this process. Moreover, the 

overall quantity of the necessary enzymes decreases to nearly one 

percent. Finally, nanoliposomes are generated from compounds 

with potential health benefits, which reveals additional advantages 

of these systems compared to alternative methods [10, 16-19]. 

However, for solubilizing the phospholipids, the liposome 

preparation techniques typically use detergents and solvents, 

which do not fit in food-grade claim. Furthermore, they contribute 

to limit the encapsulation efficiencies, are not suitable for 

continuous processes, and present difficulties in scaling up at 

acceptable levels and costs [16].  

The heating method (HM) is a technology that can solve many of 

the stated problems. It enables the preparation of liposomes, 

nanoliposomes and other carrier systems in a single step operation, 

using a single apparatus and in less than one hour, without needing 

potentially toxic solvents [16, 20-21]. Liposomal encapsulated 

Flavourzyme® (LEF) was produced[10], modified [15] and 

applied in cheeses in a study using HM [22]. The Flavourzyme® 

includes a combination of fungal enzymes, consisting of 

exopeptidases and endoproteases, that can be used in the 

production of cheeses and acceleration of the cheese ripening 
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processes, and is particularly efficient for debittering and 

formation of cheese flavor [15] 

As far as the authors know, the use of LEF in cheeses has not been 

compared to the use of free enzymes, and its efficiency in 

accelerating the cheese ripening has not been assessed. Therefore, 

the aim of the present study was to investigate the potential of HM 

liposomes as carriers for the encapsulation of Flavourzyme (LEF) 

aiming the acceleration of Iranian white brined cheese ripening. 

Proteolysis was assessed in encapsulated enzyme and free enzyme 

cheeses as well as those with no added enzymes (control). 

2. MATERIALS AND METHODS 

2.1. Preparing proteinase loaded liposomes. 

 Chemical compounds used for the preparation of liposomes 

were supplied by Acros Company, Belgium. Milli Q water 

(Millipore, USA) was used for the preparation of solutions. 

Liposomes were prepared using the modified method proposed by 

Mozafari [14, 15] and HM. First, 0.225% w/v of cholesterol was 

dissolved in 3% v/v of glycerolat 120˚ C. Solutions of 4.5% w/v 

lecithin and cholesterol in glycerol were added to a 0.675% w/v) 

solution of Flavourzyme® in tris buffer (0.01 M) at pH 6.0 and 

then preheated to 40 °C (kindly donated by Novozyme, Tehran, 

Iran) under continuous stirring (nearly 900 rpm) for 30 min using 

hotplate stirrer (HCR2, Germany). Encapsulation efficiency (EE) 

of the LEF was calculated by measuring the activity of 

Flavourzyme® as (introduced as leucine aminopeptidase units per 

millilitre) LAPU mL-1 in encapsulated and free forms using the 

following equation [15] 

 EE (%) = 

 
   

1

1 1

Encapsulated LAPU ml

Uncapsulated LAPU ml   encapsulated LAPU ml



 
 

Brined cheese preparation  

White brined cheese was prepared using bovine raw milk based on 

the methodology proposed by Azarnia et al. (1997). The milk 

contained 2.5% fat, 3.2% protein, 12.6% total solids and had pH 

6.7. Three formulations of cheese were prepared, being A) LEF 

(encapsulated enzyme-added cheese), B) FF (free enzyme-added 

cheese), and C) control (no added enzyme). The raw milk was 

pasteurized at 65 °C for 30 min and cooled down to 32–35 °C. 

Then, 0.15 g kg-1 of CaCl2 was added to the milk. Starter culture 

R704 was added to the milk according to recommendations of 

Chr. Hansen, Denmark. After decreasing the pH to 6.2 (60 min), 

0.25 g of a commercially available microbial rennet enzyme 

powder (Rennilase®; DSM, French) with clotting activity of 1 g 

100-1 (for control cheese) and was added per kg of the milk. After 

one hour (coagulation time), 0.3 % w/v of LEF and FF were added 

to the milk. The resulting curd was mixed, molded and the whey 

was discarded. For shaping, curd was pressed into the containers 

for 90–120 min using 20-kg weights. Then, curd was cut into sizes 

of 10 ×7 × 4 cm and soaked in 10% w/v of saturated brine at 12 ±2 

°C for 30 days for the ripening [23, 24]. On Days 1, 10, 20 and 30, 

samples were collected for the analysis. All analyses were carried 

out in duplicates and the experiment was repeated twice. 

2.2. Gross analysis. 

The total cheese solids were analyzed by drying cheeses at 105°C 

until a mass constancy was achieved [25]. The cheese salt contents 

were analyzed using AgNO3 titration [25]. 

2.3. Proteolysis assessment. 

Assessment of nitrogen content: The Kjeldahl method was used to 

assess cheese total nitrogen (TN) according to AOAC (2002).The 

water-soluble nitrogen (WSN) content was assessed as a 

proteolysis index using the methodology described by AOAC 

(2002) and expressed as the percentage WSN/TN. Non-protein 

nitrogen (NPN) was assessed according to the methodology by 

AOAC (2002) and expressed as the percentage of TN (TCA/TN) 

[22] 

2.4. Sample preparation for electrophoresis. 

Briefly, 0.4 g for the cheese sample was grated, dissolved in 5 mL 

of urea buffer (containing 7.5 g L-1 of 60-mM tris-HCl, 8 M of 

urea and 20 mL L-1 of 2-mercaptoethanol and adjusted to pH 7.6 

using HCl), and incubated at 40 °C for 30 min, then, samples were 

instantly cooled down under running tap water and centrifuged at 

2590 × g, for 10 min at 4 °C to remove fats and suspended 

particles. Then, 100 mL of clear supernatants were mixed with 

300 mL of urea buffer and 6 mL of prepared casein and added to a 

well [26] 

2.5. Urea polyacrylamide gel electrophoresis (urea-PAGE). 

Proteolysis casein samples were used in urea polyacrylamide gel 

electrophoresis (urea-PAGE) according to the modified method 

proposed by Andrews [27]. Mini Protean III (BioRad, USA) 

working unit with PAC 300 power supply (BioRad, USA) was 

used. The separating gel buffer was prepared by merging 46 gL-1 

of 380-mM Tris-HCl and 4.5 M of urea, pH 8.9. The separating 

gel (12% T, 3.8% C) was made by mixing 3mL of 40% 

acrylamide and 1.6% bisacrylamide solutions. Then, 7mL 

ofN,N,N,Ntetramethyl-ethylene diamine (TEMED), 7 µL of 

separating gel buffer and 0.1mL of 100 gL-1 ammonium persulfate 

solution were added to the mixture. The stacking gel buffer was 

prepared by mixing 7.5 g L-1 of 60-mM tris-HCl and 8 M of urea, 

pH 7.6. Then, 0.5 mL of acrylamide/bisacrylamide solution, 3 mL 

of stacking gel buffer, 5 µL of TEMED and 70 µL of 10 0 gL-1 

ammonium persulfate were mixed to prepare the stacking gel 

buffer (5.7% T, 3.8% C). Three grams of tris and 14.6 g of glycine 

were dissolved in 1000 mL of distilled water (D.W.) to prepare 

solution buffer of electrophoresis; pH was adjusted to 8.2. The 

running time was 70 min at a constant current of 30 mA. 

Coomassie blue G-250 was used for 12 h for gel staining. Gels 

were de-stained using overnight immersion in 80 mL L-1 of acetic 

acid solution [26]. 

2.6. Statistical analysis. 

Data from total solid, salt, WSN/TN and TCA/TN assessments 

were analyzed using split plot design. Treatments (control cheese 

and cheeses with LEF and FF) were selected as the main plot and 

ripening time as subplot factors. The general linear model (GLM) 

of statistical analysis system (SAS, 2004) was used for the 

analysis of variance to assess the effects of treatment for the 

response variables (P ≤ 0.05). Statistically significant differences 

between the treatments were analyzed using Fisher’s least 

significant difference test approach (F-value). Furthermore, 

Duncan’s multiple range test was used to compare mean values of 

the total solids, salt contents and proteolysis indices of the 

cheeses. 
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3. RESULTS  

3.1. Liposome characterization. 

The EE of Flavourzyme encapsulation in HM liposomes was 

26.5%. Size distribution clearly showed that the average diameter 

of Flavourzyme-loaded liposomes was 189 nm [15]. 

3.2. Total solid content of cheeses. 

According to Figure 1, the TS decrease in cheese containing LEF 

was not slight and it was statistically significant compared to 

control (C) and samples containing free enzymes (B) (P ≤ 0.05). 

 
Figure 1. Total solid of Iranian white brined cheese during ripening (1, 

10, 20 and 30 days). Formulations: A (encapsulated enzyme-added 

cheese), B (enzyme-added cheese), and C (control). The error bars 

represent the standard deviation (n=4). Different lowercase letters indicate 

a significant difference (p≤0.05). 

 

3.3. Salt contents of cheeses. 

Figure 2 presents the changes in salt contents of the Iranian white 

brined cheeses during ripening. Cheeses prepared in this study 

presented salt contents of approximately 4–5% during ripening; 

similar to the average salt contents of Iranian white brined cheeses 

evaluated in previous studies[28-30]. No significant differences 

were observed in the salt contents of the samples containing FF 

and LEF and the control cheese in different day of ripening 1, 10, 

20 and 30 days (P>0.05). 

 
Figure 2. NaCl% concentration of Iranian white brined cheese during 

ripening (1, 10, 20 and 30 days). Formulations: A (encapsulated enzyme-

added cheese), B (enzyme-added cheese), and C (control). The error bars 

represent the standard deviation (n=2). 

3.4. Proteolysis of cheeses. 

Proteolysis in control (C), LEF and FF cheeses were monitored 

through assessments of WSN/TN and TCA-SN/TN. The WSN/TN 

(Fig. 3) and TCA/TN (Fig. 4) fractions increased significantly in 

all samples during ripening (P ≤ 0.05). At the beginning of 

ripening, WSN/TN increased by nearly 30% in control (C) and 

almost two-folds in LEF cheeses (A). After 20 days of ripening, 

WSN accounted for more than 20% of TN in control and 

experimental cheeses. Electrophoretic profile of the Iranian white 

brined cheeses was shown in Figure 5. No significant differences 

were observed in electrophoretic patterns of the three samples at 

Day 1, while degradations of αs1-casein and β-casein were 

noticeable at Day 30 of ripening in all cheeses. 

 
Figure 3. Changes in WSN/TN contents of Iranian white brined cheese 

during ripening (1, 10, 20 and 30 days). Formulations: A (encapsulated 

enzyme-added cheese), B (enzyme-added cheese), and C (control). The 

error bars represent the standard deviation (n=4). Different lowercase 

letters indicate significant difference (p≤0.05). 

 

3.5. Discussion 

3.5.1. Liposome characterization. 

The EE of Flavourzyme encapsulation in HM liposomes was 

calculated as percentage of the active enzyme quantity entrapped 

in liposomes to total quantity of active enzyme present in 

liposome formation and entrapment. The percentage of EE in the 

present study (26.5%) was similar to the ones previously reported 

(21–35%) [22, 31, 32], demonstrating the efficiency of the 

process. The size distribution of the present study (189 nm) was 

similar to the size distribution of nisin-loaded HM liposomes of 

the study of Colas et al (190–284 nm based on the chemical 

compositions) [14].  

Total solid content of the cheeses. 

 

 
Figure 4. Changes in TCA/TN contents of Iranian white brined cheese 

during ripening (1, 10, 20 and 30 days). Formulations: A (encapsulated 

enzyme-added cheese), B (enzyme-added cheese), and C (control). The 

error bars represent the standard deviation (n=2). Different lowercase 

letters indicate significant difference (p≤0.05). 

 

A statistically significant decrease in total solids was observed 

after addition of LEF (A) (P ≤ 0.05), which have been previously 

reported by other researchers [33, 34]. This is mainly caused by 

water binding at the surface of liposome [33] and by the 

absorptions of water by the curd matrix, which result in the 

production of cheeses with increased water contents and decreased 
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total solids. Higher moisture contents contribute to production of 

cheeses with a softer texture. However, the growth of 

microorganisms could be favored, affecting the stability and shelf 

life of the products [35]. Similar moisture contents for Iranian 

white brined cheeses (58–62 %) have been reported by other 

researchers [28]. The total solid contents increased progressively 

during the ripening in control and experimental cheeses (P ≤ 0.05). 

This increase was associated with the temperature of curd 

preservation (12°C) which affected casein hydration and increased 

salt concentration in curds due to the salt transference between the 

curd and brine [23]. 

 

 
Figure 5. Urea-polyacrylamide gel electrophoretograms: experimental 

white brined cheese from Iran after 30 days of ripening. Lane 1,8 and 9: 

sodium caseinate; Lane 2, 5: control; Lane 3, 6: enzyme-added cheese; 

Lane 4, 7: encapsulated enzyme-added cheese. 

 

3.5.2. Salt contents of cheeses. 

No significant differences were observed in the salt contents of 

cheese samples containing FF and LEF and the control cheese in 

different day of ripening 1, 10, 20 and 30 days (P > 0.05) (Fig. 2), 

which indicate that the addition of encapsulated or free enzymes 

did not alter the salt contents of the products or the salt gradients 

during ripening. This result is important because it reveals that the 

use of the enzyme maintains the salt contents and hence does not 

require changes in salting processes. Salt is important because it 

improves flavor, texture and color of the cheeses, inhibits acid 

development by controlling the metabolism of the microorganisms 

and increases the shelf life by reducing water activity (aw) and 

inhibiting germination of the microbial spores [30]. During 

ripening, the NaCl concentration of cheeses significantly increased 

in all the samples (P ≤ 0.05). When soaking cheeses in brine, a 

dynamic mutual diffusion process begins as NaCl is transferred 

from brine into the cheese while water molecules diffuse out of the 

cheese matrix. This reduces the moisture contents of cheeses and 

increases the salt contents of the ripened cheeses [28]. This effect 

is considerably larger at the beginning of ripening. Therefore, rates 

of the salt transference into curd are higher at the beginning of 

ripening [23, 36].  

3.5.3. Proteolysis of cheeses. 

Figures 3 and 4 show increased WSN/TN in control sample (C) 

and LEF cheeses (A) from Day 1 to Day 30 of ripening. The 

primary proteolysis is related to the quantities of the casein-

originating peptides, which are predominantly resulted from the 

rest of coagulation activity. Products of this primary fraction 

contain large peptides and various peptides of medium molecular 

sizes. The reported increase during the later ripening stage was 

linked to bacterial proteinases that were heavily released due to 

the cell lysis [36]. The TCA-SN calculated as the percentage of 

TN (TCA-SN/TN) directly after salting was lower than 5%. 

During the early ripening stages (after 10 days), TCA-SN/TN 

increased by nearly two folds. At subsequent ripening stages, 

TCA-SN/TN increase accelerated until reached nearly 8% in 

control cheeses (C) and 20% in LEF cheeses after 30 days. 

Caseins and peptides of high and medium molecular sizes are 

enzymatically degraded to peptides of lower molecular sizes and 

monomeric amino acids that are soluble in 12% of TCA. 

Consequently, the quantity of TCA-soluble nitrogen increases 

with increased cheese ripening [37]. The TCA-soluble non-

proteinaceous nitrogen compounds, containing peptides of 

molecular mass below 3 kDa, amino acids, urea, and ammonia, are 

indicators of the proteolysis progress [37]. 

In general, no effects of the enzyme were observed on the 

proteolysis indices in Day 1 (P >0.05). Both free and 

encapsulated-enzyme cheeses improved the proteolysis; however, 

cheese containing LEF showed the highest increase in WSN/TN 

and TCA/TN, compared to the other cheese samples over the 

ripening time (Figs. 3 and 4). This indicates that the liposome 

treated cheese (A) promoted much more proteolysis compared to 

that of free enzyme-added (B) and control (C) cheeses. Based on 

the contents of WSN/TN and TCA/TN, addition of LEF could 

accelerate ripening time by 10 and 20 days, respectively. 

Furthermore, water-soluble fraction (TCA/TN) was previously 

described as an essential component for the flavor intensity in 

mild and ripened cheeses [31], indicating that LEF cheese could 

increase the flavor intensities. The encapsulation process possibly 

protected the enzyme from the environment and progressively 

released it during the ripening, resulting in higher enzymatic 

stabilities in the cheese matrix. As a consequence of the ripening 

process, a significant decrease in the quantities of intact casein 

was observed as well as a parallel increase in degraded products 

[26]. In cheese containing encapsulated enzymes, degradations of 

αs1-casein and β-casein were more extended compared to control 

and free enzyme-added cheeses. This indicates that initial casein 

proteolysis in Iranian white brined cheeses was intensified by the 

addition of Flavourzyme in free or encapsulated forms to cheese 

milk. However, upon ripening, LEF added cheeses showed further 

formation of casein degradation products. The results of this study 

showed that supplementation of cheese milk with LEF induced a 

noticeable progressive rate of proteolysis, and that higher stability 

of encapsulated enzymes in the cheese matrix could be observed, 

with a further controlled release of enzymes from liposomes 

during the ripening. Furthermore, the β-casein band was strongly 

hydrolyzed with LEF, which resulted from the action of 

Flavourzyme on β-casein, compared to that on α-casein. 
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4. CONCLUSIONS 

 The heating method (HM) of liposome encapsulated 

protease (LEF) technology could be a potential treatment for the 

acceleration of ripening in Iranian white brined cheeses, resulting 

in cheeses with significantly higher proteolysis rates 

(concentrations of the WSN/TN and TCA/TN) and moisture 

contents. Based on the contents of WSN/TN and TCA/TN, 

supplementation of LEF could accelerate the ripening time by 10 

and 20 days, respectively. The results of the present study are 

important for the dairy industry and have the potential for scaling 

up, as the proposed methodologies are economic and have 

technological advantages. In fact, HM is an easily scalable one-

step, non-toxic, robust and fast technique with an excellent 

entrapment efficiency. The encapsulation technology seems to 

overcome problems associated with direct addition of non-

immobilized enzymes to milk or curds during the cheese making 

process, improving the ripening process time. Future studies 

should be carried out to assess the sensory acceptance of cheeses 

by consumers. 

5. REFERENCES 

1. Azarnia, S.; Robert, N.; Lee, B. Biotechnological methods to 

accelerate Cheddar cheese ripening. Critical Reviews in 

Biotechnology2006, 26, 121-143, 

https://doi.org/10.1080/07388550600840525. 

2. Garbowska, M.; Pluta, A.; Berthold-Pluta, A. Changes 

during ripening of reduced-fat Dutch-type cheeses produced 

with low temperature and long time (LTLT) heat-treated adjunct 

starter culture. LWT-Food Science and Technology2016,69, 287-

294, https://doi.org/10.1016/j.lwt.2016.01.044. 

3. Giannoglou, M.; Karra, Z.; Platakou, W.; Katsaros, G.; 

Moatsou, G.; Taoukis, P. Effect of high pressure treatment 

applied on starter culture or on semi-ripened cheese in the 

quality and ripening of cheese in brine. Innovative Food Science 

& Emerging Technologies2016,38, 312-320, 

https://doi.org/10.1016/j.ifset.2016.07.024. 

4.  Mane, A.; Mcsweeney, P.L.H. Proteolysis in Irish farmhouse 

Camembert cheese during ripening. Journal of Food 

Biochemistry 2020, 44, https://doi.org/10.1111/jfbc.13101. 
5. Mane, A.; Ciocia, F.; Beck, T.K.;  Lillevang S.K.; 

McSweeney P.L.H. Proteolysis in Danish blue cheese during 

ripening. International Dairy Journal 2019,97, 197-200, 
https://doi.org/10.1016/j.idairyj.2019.05.017. 

6. Calasso, M.;Mancini, L.; Di Cagno, R.; Carsinali, G.; 

Gobbetti, M. Microbial cell-free extracts as sources of enzyme 

activities to be used for enhancement flavor development of ewe 

milk cheese.Journal of dairy science2015,98, 5874-5889, 

https://doi.org/10.3168/jds.2015-9362. 

7. Pachlová, V.; Bunka, F.; Flasarova, R.; Valkova, P.; 

Bunkova, L. The effect of elevated temperature on ripening of 

Dutch type cheese.Food chemistry2012,132, 1846-1854, 

https://doi.org/10.1016/j.foodchem.2011.12.017. 

8. Guldfeldt, L.U.; Sorense, K.I.; Stroman, P.; Behrndt, H.; 

Williams, D.; Johanse, E. Effect of starter cultures with a 

genetically modified peptidolytic or lytic system on Cheddar 

cheese ripening. International Dairy Journal2001,11, 373-382, 

https://doi.org/10.1016/S0958-6946(01)00066-8. 

9. Calasso, M.;Mancini, L.; De Angelis, M.; Conte, A.; Costa, 

C.; Del Nobile, M.A.; Gobbetti, M. Multiple microbial cell-free 

extracts improve the microbiological, biochemical and sensory 

features of ewes’ milk cheese.Food microbiology2017,66, 129-

140, https://doi.org/10.1016/j.fm.2017.04.011. 

10. Law, B.A. Controlled and accelerated cheese ripening: the 

research base for new technology.International Dairy 

Journal2001,11, 383-398, https://doi.org/10.1016/S0958-

6946(01)00067-X. 

11. Jahadi, M.; Khosravi-Darani, K. Liposomal Encapsulation 

Enzymes: From Medical Applications to Kinetic Characteristics.  

Mini Reviews in Medicinal Chemistry 2017, 17, 366-370, 

https://doi.org/10.2174/1389557516666160801111507. 
12. Azarnia, S.; Lee, B.; St-Gelais, D.; Kilcawley, K.; Noroozi, 

E. Effect of free and encapsulated recombinant aminopeptidase 

on proteolytic indices and sensory characteristics of Cheddar 

cheese. LWT-Food Science and Technology2011,44, 570-575, 

https://doi.org/10.1016/j.lwt.2010.08.022. 

13. Fathi, M.; Karim, M.; Khoigani, S. R.; Mosayeb, V. Use of 

Nanotechnology for Immobilization and Entrapment of Food 

Applicable Enzymes. Bioactive Molecules in Food 2019, 2037-

2061, https://doi.org/10.1007/978-3-319-78030-6_52. 

14. Colas, J.C.;Shi, W.; Rao, V.S.; Omri, A.; Mozafari, M.R.; 

Singh, H. Microscopical investigations of nisin-loaded 

nanoliposomes prepared by Mozafari method and their bacterial 

targeting.Micron 2007, 38, 841-847, 

https://doi.org/10.1016/j.micron.2007.06.013. 

15. Jahadi, M.;Khosravi-Darani, K.; Ehsani, M.R.; Mozafari, 

M.R.; Saboury, A.A.; Pourhosseini, P.S. The encapsulation of 

flavourzyme in nanoliposome by heating method. Journal of 

food science and technology2015, 52, 2063-2072, 

https://doi.org/10.1007/s13197-013-1243-0. 

16. Mozafari, M.R.; Khosravi-Darani, K.; Borazan, G.G.; Cui, J.; 

Pardakhty, A.; Yurdugul, S. Encapsulation of food ingredients 

using nanoliposome technology. International Journal of Food 

Properties2008,11, 833-844, 

https://doi.org/10.1080/10942910701648115. 

17. Poonia, A. Recent Trends in Nanomaterials Used in Dairy 

Industry, In: Pudake R., Chauhan N., Kole C. (eds) Nanoscience 

for Sustainable Agriculture. Springer, Cham 2019, 375-396, 

https://doi.org/10.1007/978-3-319-97852-9_17. 

18. Martins, N.; Beatriz, M.; Oliveira, P. P; Ferreira, I. C. F. R. 

Development of Functional Dairy Foods, In: Mérillon JM., 

Ramawat K. (eds) Bioactive Molecules in Food. Reference 

Series in Phytochemistry. Springer, Cham 2017, 1-19, 

https://doi.org/10.1007/978-3-319-54528-8_35-1. 

 19. Ponce, A.G; Ayala-zavala, J.F; Marcovich, N.E; 

Vazquez,F.J; Ansorena, M. R. Chapter 5 - Nanotechnology 

Trends in the Food Industry: Recent Developments, Risks, and 

Regulation. Handbook of Food Bioengineering 2018. 113-141, 

https://doi.org/10.1016/B978-0-12-811441-4.00005-4. 

20. Mozafari MR. Inventor Method and apparatus for producing 

carrier complex. 2005. 

21. Mozafari, M.R; Johnson, C.; Hatziantoniou, S.; Demetzos, C. 

Nanoliposomes and their applications in food 

nanotechnology.Journal of liposome research2008, 18, 309-327, 

https://doi.org/10.1080/08982100802465941. 

22. Jahadi, M.;Khosravi, K.; Ehsani, M.R.; Saboury, A.A.; 

Zoghi, A.; Eghbaltalab, K.; Ferdowsi, R.; Mozafari, M.R. Effect 

of protease loaded nanoliposome produced by heating method 

on yield and composition of whey and curd during the 

production of ranian brined cheese. Nutrition and Food Science 

Research 2015, 2, 49-53, URL: http://nfsr.sbmu.ac.ir/article-1-

90-en.html 

23. Azarnia, S.; Ehsani, M.R.; Mirhadi, S.A. Evaluation of the 

physico-chemical characteristics of the curd during the ripening 

of Iranian brine cheese.International Dairy Journal1997,7, 473-

478, https://doi.org/10.1016/S0958-6946(97)00034-4. 

https://doi.org/10.1080/07388550600840525
https://doi.org/10.1016/j.lwt.2016.01.044
https://doi.org/10.1016/j.ifset.2016.07.024
https://doi.org/10.1111/jfbc.13101
https://doi.org/10.1016/j.idairyj.2019.05.017
https://doi.org/10.3168/jds.2015-9362
https://doi.org/10.1016/j.foodchem.2011.12.017
https://doi.org/10.1016/S0958-6946(01)00066-8
https://doi.org/10.1016/j.fm.2017.04.011
https://doi.org/10.1016/S0958-6946(01)00067-X
https://doi.org/10.1016/S0958-6946(01)00067-X
https://www.ingentaconnect.com/content/ben/mrmc;jsessionid=15l7qhqsgo6at.x-ic-live-03
https://doi.org/10.2174/1389557516666160801111507
https://doi.org/10.1016/j.lwt.2010.08.022
https://link.springer.com/referencework/10.1007/978-3-319-78030-6
https://doi.org/10.1007/978-3-319-78030-6_52
https://doi.org/10.1016/j.micron.2007.06.013
https://doi.org/10.1007/s13197-013-1243-0
https://doi.org/10.1080/10942910701648115
https://doi.org/10.1007/978-3-319-97852-9_17
https://doi.org/10.1007/978-3-319-54528-8_35-1
https://doi.org/10.1016/B978-0-12-811441-4.00005-4
https://doi.org/10.1080/08982100802465941
http://nfsr.sbmu.ac.ir/article-1-90-en.html
http://nfsr.sbmu.ac.ir/article-1-90-en.html
https://doi.org/10.1016/S0958-6946(97)00034-4


Accelerating ripening of Iranian white brined cheesesusing liposome-encapsulated and free proteinases 

Page | 4971 

24. Alizadeh, M.; Hamedi, M.; Khosroshahi, A. Modeling of 

proteolysis and lipolysis in Iranian white brine cheese.Food 

Chemistry2006,97, 294-301, 

https://doi.org/10.1016/j.foodchem.2005.05.009. 

25. Association of Official Analytical Chemists. Official 

Methods of Analysis (AOAC). 17th ed, 2002. 

26. Kalit, S.; Havranek, J.L.; Kaps, M.; Perko, B.; Curik, V.C. 

Proteolysis and the optimal ripening time of Tounj 

cheese.International dairy journal2005,15, 619-624, 

https://doi.org/10.1016/j.idairyj.2004.09.010. 

27. Andrews, A.T. Breakdown of caseins by proteinases in 

bovine milks with high somatic cell counts arising from mastitis 

or infusion with bacterial endotoxin.Journal of Dairy Research 

1983,50, 57-66, https://doi.org/10.1017/s0022029900032520. 

28. Rahimi, J.; Khosrowshahi, A.; Moradi, M.M.; Mohamadi, 

H.; Abassi, H.; Madadlou, A. Texture and chemistry of iranian 

white cheese as influenced by brine treatments. Food Processing 

and Technology2013, 4, 1-9, https://doi.org/10.4172/2157-

7110.1000219. 

29. Sabbagh, N.; Gheisari, H.; Aminlari, M. Monitoring the 

chemical and microbiological changes during ripening of Iranian 

probiotic low-fat white cheese. American Journal of Animal and 

Veterinary Sciences2010,5, 249-257, 

https://doi.org/10.3844/ajavsp.2010.249.257. 

30. Soltani, M.; Guzeler, N.; Hayaloglu, A.A. The influence of 

salt concentration on the chemical, ripening and sensory 

characteristics of Iranian white cheese manufactured by UF-

Treated milk. Journal of Dairy Research2015, 82, 365-374, 

https://doi.org/10.1017/S0022029915000278. 

31. Kheadr, E.E.; Vuillemard, J.; El-Deeb, S. Impact of 

liposome-encapsulated enzyme cocktails on cheddar cheese 

ripening. Food Research International 2003, 36, 241-252,  

https://doi.org/10.1016/S0963-9969(02)00166-7. 

32. Vafabakhsh, Z.;Khosravi-Darani, K.; Khajeh, K.; Jahadi, M.; 

Komeili, R.; Mortazaviane, A.M. Stability and catalytic kinetics 

of protease loaded liposomes. Biochemical engineering 

journal2013, 72, 11-17, 

https://doi.org/10.1016/j.bej.2012.11.018. 

33. Laloy, E.; Vuillemard, J.C.; Simard, R. Characterization of 

liposomes and their effect on the properties of Cheddar cheese 

during ripening. Lait 1998, 78, 401-412,  

https://doi.org/10.1051/lait:1998439. 

34. Kheadr, E.E.; Vuillemard, J.C.; El Deeb, S.A. Accelerated 

Cheddar cheese ripening with encapsulated proteinases. 

International Journal of Food Science and Technology2000, 35, 

483-495, https://doi.org/10.1046/j.1365-2621.2000.00398.x. 

35. Da Silva, D.G.L.; Da Silva, I.C.F.; de Oliviera, J.F.; Bellini, 

E.S.L.; Klosaki, S.J.; Pimentel. T.C. Effect of the addition of 

guava, apple, mango, or banana on the physical, chemical and 

microbiological characteristics and on the acceptance of Minas 

Frescal cheese during cold storage. Journal of food processing 

and preservation2017, 41, e13296, 

https://doi.org/10.1111/jfpp.13296. 

36. Zhu, X., et al., Experimental study and modeling NaCl mass 

transfer during Feta cheese ripening. International journal of 

food engineering2011, 7, https://doi.org/10.2202/1556-

3758.2332. 

37. Bielecka, M.M.; Cichosz, G. The influence of an adjunct 

culture of Lactobacillus paracasei LPC-37 on the 

physicochemical properties of Dutch-type cheese during 

ripening. LWT-Food Science and Technology2017, 83, 95-100, 

https://doi.org/10.1016/j.lwt.2017.05.004. 

38. Kondyli, E.; Pappa, E.C.; Svarnas, C. Ripening changes of 

the chemical composition, proteolysis, volatile fraction and 

organoleptic characteristics of a white-brined goat milk cheese. 

Small ruminant research2016, 145, 1-6, 

https://doi.org/10.1016/j.smallrumres.2016.10.022. 

. 

 

6. ACKNOWLEDGEMENTS 

 We would like to thank the National Nutrition and Food Technology Research Institute (NNFTRI), Shaheid Beheshti University 

of Medical Sciences, and Research Center of Molecular Diagnosis of Food Risks of Iran for financial support of this research project. 

 

 

© 2019 by the authors. This article is an open access article distributed under the terms and conditions of the 

Creative Commons Attribution (CC BY) license (http://creativecommons.org/licenses/by/4.0/). 

 

https://doi.org/10.1016/j.foodchem.2005.05.009
https://doi.org/10.1016/j.idairyj.2004.09.010
https://doi.org/10.1017/s0022029900032520
https://doi.org/10.4172/2157-7110.1000219
https://doi.org/10.4172/2157-7110.1000219
https://doi.org/10.3844/ajavsp.2010.249.257
https://doi.org/10.1017/S0022029915000278
https://doi.org/10.1016/S0963-9969(02)00166-7
https://doi.org/10.1016/j.bej.2012.11.018
https://doi.org/10.1051/lait:1998439
https://doi.org/10.1051/lait:1998439
https://doi.org/10.1046/j.1365-2621.2000.00398.x
https://doi.org/10.1111/jfpp.13296
https://doi.org/10.2202/1556-3758.2332
https://doi.org/10.2202/1556-3758.2332
https://doi.org/10.1016/j.lwt.2017.05.004
https://doi.org/10.1016/j.smallrumres.2016.10.022

