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Abstract;

The effect of four concentrations of dry Rosehip (Rosa canina) fruit powder (0, 1, 2, and
3%) and storage time (0, 10, and 21 days) at 4°C on the chemical and sensory properties
of Akkawi cheese prepared from cow's milk was studied. The experiment was designed as
a factorial experiment according CRD design. The results showed that rosehip powder had
a positive effect on improving the dry matter content of Akkawi cheese, reducing acidity
and deterioration of chemical components and reducing the total bacterial count. Storage
negatively affected various chemical and sensory properties of the cheese. A significant
interaction was detected amonf the concentration of added rosehip powder and storage
time on the cheese properties. Rosehip concentrations of 2% and 3% were the best among
the concentrations used to improve cheese properties and reduce its deterioration during
storage. It is recommended to add rosehip powder at a rate of 3% to Akkawi cheese due
to improvement of chemical and sensory properties. It is also recommended not to store
Akkawi cheese for more than 10 days in the refrigerator, as its properties deteriorate after

this period.
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