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Recent advanced studies in the field of cheese fabrication technology include, among 
other, the usage of aromatic plants and spices as a mean of improving the 
organoleptic properties and as a mean of decreasing the lipidic peroxidation 
phenomenon. For this purpose, three types of fresh cow cheese produced by S.C. 
Marion Invest Trade 94 SRL, experimentally added with dill, savory and rosemary, 
were comparatively studied from a chemical point of view (pH, acidity, humidity, ash) 
and a biochemical point of view(raw fat, total proteins, total cholesterol, acid 
phosphatase’s enzymatic activity, superoxide dismutase’s enzymatic activity, calcium 
content). 
From a chemical point of view, no significant differences appeared between the cream 
cheese types analyzed, excepting the pH( lower in the cheeses with dill and rosemary) 
From a biochemical point of view, two phenomenon can be observed: a significant 
decrease of the acidic phosphatase activity in the cheeses with added dill and 
rosemary ( positively correlating with the pH value) and decreased values of the SOD 
activity in all cheese types.  
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Introduction 

 
Cheese products are one of the most dynamic and complex food products 

resulted from applied biotechnologies. From a technological point of view, cheese is 
the alimentary product fresh or prepared, obtained as a result of milk coagulation, with 
specific sensorial characteristics. For the purpose of improving the organoleptic 
properties but also of reducing the lipidic peroxidation phenomenon that can 
negatively influence the quality of cheese, experiments have been performed in the 
field of adding aromatic herbs during the fabrication process.  
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It is the case of a Romanian product, belonging to the fresh cheese category, a product 
named “Cow cheese cream with dill - Marion”, produced by S.C. Marion Invest Trade 
94 SRL. 
The present paper attempts to join the international and national interest in studying 
the benefits of using aromatic substances and synthetic antioxidants, by comparatively 
investigating the chemical and biochemical parameters of three types of fresh cow 
cheese cream in which dill, rosemary and savory were added.  

 
Materials and Methods 

 
Five samples from each sort of fresh cow cheese cream, Marion type, were used. In 
these samples, dill, rosemary and savory were added in a fraction of 1,5Kg aromatic 
plants in 40 Kg cheese cream. Each sample was evaluated from a chemical point of 
view (pH, acidity, humidity, dry substance) and from a biochemical point of view (raw 
fat, total proteins, total cholesterol, acid phosphatase’s enzymatic activity, superoxide 
dismutase’s enzymatic activity, calcium content). 
The chemical and biochemical investigations were made through gravimetric, 
volumetric and photocolorimetric methods. 

 
Results and Discussions 

 
Table 1 presents the main chemical parameters determined in the three types of fresh 
cow cheese cream. 

Table 1.  
The main chemical parameters measured for three types of fresh cow cheese. 

 
Chemical 
parameter 

U.M. Fresh cow cheese with: 
Dill Savory Rosemary 

pH g/100g product 4.5 5.2 4.3 
Humidity g/100g product 63.7 63 62.60 
Ash g/100g product 1.4 1.4 1.37 
Acidity T degree 90 80 100 
 

From analyzing these values we can observe that there are significant 
differences between the analyzed types of cheeses, except for the ph values(which is 
lower in the dill and rosemary cheeses). We can state that the adage of savory has 
diminished the lactic fermentation phenomenon and has kept the pH value to a weekly 
acid one. 
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In table 2 we presented the main biochemical parameters determined in the three types 
of cheese cream that were analyzed. 
 

Table 2.  
The main biochemical parameters measured for three types of fresh cow chesses. 

 
Chemical 
parameter 

U.M. Fresh cow cheese with: 
Dill Savory Rosemary 

Raw fat g/100g product 50 51 50.70 
Total 
proteins 

g/100g product 14.01 13.89 14.30 

Total 
cholesterol 

mg/100g product 10.01 9.80 10.25 

Ca2+ 
content 

mg/100g product 88 85 82 

 
By analyzing these values no great variations can be observed between the different 
cheese types regarding the total proteins, cholesterol or ionic calcium, although, a 
slight difference is noticed in the raw fat content of the cheese with savory. 
Table 3 presents the values for acidic phosphatase and superoxide dismutase 
determined in the three types of cream cheese. 

Table 3 
The values of acid phosphatase activity (PA) and superoxide dismutase (SOD) in the 

analyzed cheese creams. 
 

Chemical 
parameter 

U.M. Fresh cow cheese with: 
Dill Savory Rosemary 

Acid 
phosphatase 

UI/g protein 8.25 10.50 7.20 

SOD UI/g protein 2.9 2.7 2.6 
 

These values show an increase of the enzymatic activity of acid phosphatase in the 
cheese with savory, compared to the dill and rosemary ones. This increase is positively 
correlated with the pH value, being a known fact that this enzyme has an optimal pH 
of 5-6. 
This confirms the fact that, between all three aromatic plants, the savory has a slight 
inhibitor influence on the lactic fermentation. 
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The enzymatic activity of SOD has close values in all the three types of cheese and 
these values are generally low, being a known fact that the enzyme is sensitive at the 
high temperature (60◦C) undertook during the pasteurization process. 

 
Conclusions 

 
1. PH registers high values in the cheese with savory, due to the positive 
correlation with the acidity. 
2. The protein, cholesterol and calcium content doesn’t vary very much between 
the three types of cheese cream. 
3. The enzymatic activity of acid phosphatase is high in the savory added cheese, 
which confirms the inhibitive character of this aromatic plant for the lactic 
fermentation process. 
4. From the three types of aromatic plants, it seems that savory has a protective 
effect against lactic activity. 
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Cercetari recente in domeniul tehnologiei de fabricare a branzei includ, pe langa alte aspecte, 
utilizarea plantelor aromatice si a condimentelor ca mijloc de imbunatatire a caracteristicilor 
organoleptice si ca mijloc de scadere a fenomenului de peroxidare lipidica.In acest scop, in trei 
tipuri de branza proaspata de vaca produsa de S.C. Marion Invest Trade 94 SRL au fost 
adaugate experimental urmatoarele plante: marar, cimbru si rozmarin. S-au studiat apoi 
aceste mostre in mod comparativ, din punct de vedere chimic(pH, aciditate, umiditate, cenusa  
) si din punct de vedere biochimic ( grasime bruta, proteine totale, colesterol total,concentratia 
de calciu,activitatea enzimatica a fosfatazei alcaline si superoxid dismutazei ). Din punct de 
vedere chimic nu au fost observate diferente semnificative intre tipurile de branza analizate, cu 
exceptia pH-ului ( mai scazut in branza cu marar si rozmarin ).Din punct de vedere biochimic 
s-au observat doua fenomene: o scadere semnificativa a activitatii fosfatazei acide in branza cu 
marar si rozmarin (corelata pozitiv cu valoarea pH-ului) si o activitate scazuta a  SOD in toate 
aceste tipuri de branza.  
Cuvinte cheie: superoxid dismutaza, marar, cimbru, rosmarin, crema de branza.  
 
 
 
 
 
 
 
 
 
 


