Bulgarian White Brined Cheese – 

Healthy food for humans 


Bulgaria is blessed with its geographic factors. Agriculture and stock farming have been the main activities of the Bulgarian population. That is why production of cheese on Bulgarian lands is famous from ancient times, favored by the climate and the produced milk, which has the aroma of the grass in the mountain and plain regions of the country. During a comparative characterization between Bulgarian milk and milk produced in other countries, the Bulgarian milk unequivocally demonstrated its quality advantages. Basic factors for this are the climate and the grass food /feeding pastures/ of the dairy cattle. 
Are the specific characteristics of the milk quality or the geographic conditions the reason for which Bulgarian white cheese producers turned to production of white brined cheese; the reason for which white brined cheese travelled successfully the historic road from home-based and handicraft-based production to industrial production in order to satisfy the interests of different world markets?



The experience and research work have given the answer to this question.

White brined cheese is characterized by a distinct pure acid-milk taste and aroma, preferred by many different cheese consumers. Its consistency is moderately hard, with a surface resembling broken porcelain and a color – typical for milk. Its organoleptic perception is in a good harmony with vegetable and fruit products, as well as with basic animal-origin products. This makes white brined cheese interesting not only for direct consumption but also for a wide culinary use.
White brined cheese is a suitable garnish for different salads, cold and warm meals. It is especially successfully used in the production of different pastry and culinary products, which required a prolonged heat processing, and others. 


The wide spectrum of consumption of white brined cheese is also determined by the purity of its typical acid-milk taste and aroma. These are formed during the maturing of the cheese in brine and can be preserved without change for up to 6 months during the consecutive storage of the cheese in brine under proper conditions.



Everything said above about the characteristics of white brined cheese has been proven to be the result of the following technological features of the cheese:

The brine, in which the cheese matures and is stored in, has a concentration of salt of 7 to 10 % and acidity under pH 4.0. The brine protects the acid-milk microflora typical of the product from the influence of air and the surrounding environment. The fat in the cheese does not oxidize and preserves the fresh taste under prolonged storage. 
An especially important fact is that Bulgarian white brined cheese is produced with traditional starter cultures and its maturing depends on them. The development of the started cultures is favored by the parameters of the technological operations, during which such conditions are created that there is a built-up of a number of biologically-active ingredients – amino acids, protein fractions, enzymes, microelements, vitamins, immune substances, etc., which are especially useful for the life functions of the human organism, for stabilizing the immune system, for regulating the interchange processes, and for suppressing the development of harmful microflora and viruses.

These qualities of the starter culture are due mostly to the specifically selected strain of Lb. bulgaricus. The strain has been isolated from traditional home-made acid-milk products of producers that live in the mountain regions in Bulgaria, which are famous for their clean air and longevity of the population. The bacterium is characterized by a dynamic metabolic activity and high stability.

Specialized laboratories in Bulgaria, which supply starter cultures for the production of traditional Bulgarian white brined cheese, have been very successful in their work to isolate and sustain Lb. bulgaricus.


The components, which are formed during the maturing of the cheese from lactose (milk sugar), proteins, fats and mineral substances, supplement its very good nutritious balance and stimulate the optimal functioning of the digestive system in the human organism.


It is also worthy to note that white brined cheese has a mineral composition characterized by a good content of calcium, potassium and beneficial microelements. A major part of the calcium is in an ionized form and plays an important part in the construction and preservation of the teeth and the skeletal system.


The mentioned merits of white brined cheese are based on diverse scientific and clinical studies. The results from the wide consumption of cheese are as persuasive as those from the scientific and clinical studies.



The health benefits of the consumption of white brined cheese have been proven for all ages and especially for children and the elderly. That is why a rational diet requires that white brined cheese be present on our tables.
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