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Ras cheese was manufactured from Raw and heat-
treated milk (72°C/2 min). Sodium nitrate was
added to cheese milk in addition to control cheese
(without NaNQO3). All cheese samples were
analyzed periodically for their chemical and
microbiological quality. Ripening indices, nitrate
and biogenic amines content of cheese samples
were monitored during ripening indicies, biogenic
amines production and the content of all microbial
groups. These effects correlate with nitrate
concentration. Nitrate content of all cheese
samples decreased during ripening period.



