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ABSTRACT 
 
The lactoperoxidase system (LP-system) is an acceptable chemical method for raw 
milk preservation, especially in rural areas where refrigeration facilities are absent to 
farmers. Milk production in most African countries is dominated by small-scale 
traditional production systems using low yielding local breeds. Therefore, processors 
who operate in such situations must rely on small volumes of milk from many 
farmers. Application of the LP-system prolongs the shelf life of raw milk and also 
encourages grouping of farmers hence facilitating milk collection by processors. The 
application of the LP-system is a recent preservation method for milk in Cameroon 
whose efficiency has been proven. Therefore, need arose for further studies on the 
influence of this method on milk processing as well as the quality dairy products.  
 
The LP-system was activated by adding 10 ppm sodium thiocyanate and 8.5 ppm 
sodium percarbonate to fresh milk. Yoghurt and Bambui cheese were processed 
separately from treated and untreated (control) milk samples. Yogurt was produced 
from both the treated and the control milk samples at 2%, 3%, 4% and 5% (v/v) 
culture levels. Yogurt samples were analysed for acidity, protein content and dry 
matter content while cheese was analysed for butterfat and moisture content. 
Statistical tests were conducted by Analysis of Variance using the Fisher’s test. 
Simple organoleptic assessments were conducted to compare yogurt and cheese from 
the treated and the control milk. Activation of the LP-system delayed lactic acid 
formation in yogurt during incubation and storage leading to increased energy 
consumption during processing and an improved keeping quality during storage. LP-
system treatment reduced the overall organoleptic quality of yogurt while it improved 
on that of Bambui cheese. Dry matter content and fat content of yogurt were not 
significantly affected by LP-system treatment (P<0.05). LP-system treatment did not 
also affect the moisture and fat content of cheese but slightly improved on its yield.  
 
Key words: Cheese, lactoperoxidase system, milk, yogurt  
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INTRODUCTION 
 
Dairy production in tropical countries is hindered by accelerated milk spoilage due to 
poor production and transportation facilities as well as high ambient temperatures [1, 
2]. Special care needs to be taken in order to keep microbial activity of the milk down 
to a minimum so as to improve its keeping quality as well as the quality of its 
products [3]. The lactoperoxidase system (LP-system) has been found useful in 
prolonging the shelf life of raw milk in countries where refrigeration facilities are 
absent and its efficiency has been proven [4, 5].  
 
The LP-system is a natural anti-microbial system in milk which results from 
interaction between three components; the enzyme lactoperoxidase, thoicyanate ion 
(SCN-) and hydrogen peroxidase (H2O2) [4, 6, 7, 8]. It has been shown to exert 
bacteriostatic effects on both gram- positive and gram-negative bacteria including 
psychrotrophes, which decrease shelf life of liquid milk at refrigeration temperatures 
[9, 10, 11, 12]. It also exhibits antiviral properties and plays a role in degrading 
carcinogens and in protection of animal cells against peroxidative effects [10].The 
natural LP-system phenomenon in fresh milk is short-lived and a prolongation of its 
effects is done by addition of SCN- and H2O2. The LP-system, when properly applied, 
is harmless to mammalian cells. Instead, oxidation products of SCN- may protect 
these cells against toxic effects of H2O2 [8]. The LP-system also occurs in saliva, milk 
and tears [4, 13], where it is involved in the natural host defence system against 
invading microbes [8], and in the human airway, where it plays a defensive role 
against some bacteria like Pseudomonas aeruginosa, Burkholderia cepacia and 
Haemophilus influenzae [14]. In addition to the LP-system, other non-specific factors 
like lactoferrin and lysosyme also exist in milk. Lactoferrin plays an anti-microbial 
role in depriving bacteria from iron ions and may protect the dry udder from infection 
[10, 15].  
 
Before now, very little work has been done on the LPS in Cameroon compared to 
other tropical countries like China and Kenya. Some studies were done by Imele and 
others in 2000 and by Fonteh in 2001 [16, 17]. Research by Fonteh was done using 
different doses of activators and on individual farmers’ milks. With the FAO’s 
activators where a recommended dosage is set for a fixed quantity of bulk milk, 
further trials on this system were inevitable. Initial trials carried out by Imele and 
others using the FAO activators were had shortcomings due to financial limitations 
and shortage of laboratory equipment and chemicals. There was therefore need for a 
more detailed study first of all on the effectiveness of the lactoperoxidase system as a 
preservative for raw milk under Cameroonian conditions and secondly, to see how 
this preservation would affect the dairy industry. A previous study in Cameroon 
showed that the LP-system did not only improve on milk quality but also encouraged 
the grouping of farmers and stimulated milk production among them and thereby 
encouraging collection by processors [5]. 
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Due to the dominance of small-scale traditional production systems coupled with the 
poor productivity of local breeds, the quantity of milk brought in for sale by each 
farmer is usually very little [18, 19]. For dairy processing units to operate under such 
conditions, a well structured dairy system must be built, such that it can collect small 
quantities of milk from many farmers.  
 
Therefore, need arose to study the quality of dairy products resulting from milk 
collected from several small producers and preserved using the LP-system. Though 
the effects of the LP-system has been broadly studied in some countries, very few 
studies have gone further to show the effect of this preservation on the quality of 
processed milk. Khalid and Mathur showed that yoghurt processed from milk with 
smaller concentrations of activators (10 ppm for both) had a higher acceptability than 
yoghurt from control milk, meanwhile yoghurt resulting from treated milk at higher 
concentrations (20 ppm and 30ppm for both activators respectively) showed negative 
results with regards to acceptability [20]. Hirano et al. showed that the gelation pH of 
milk was increased by the LP-system which probably resulted from an increase in 
protein hydrophorbicity [21]. 
 
This study was aimed at finding out the effects of milk preservation using the 
lactoperoxidase system on the quality of yogurt and cheese prepared in the Western 
Highlands of Cameroon.  
 
METHODOLOGY 
 
Milk collection and LP-system activation 
Milk samples were collected in Sabga village in the North West Province of 
Cameroon. This village falls in the Western Highland agro-ecological zone of 
Cameroon. The Western highlands lie between latitudes 5o20’ and 7o North and 
longitude 9o40’ and 11o10’ East of the Equator where two main seasons exist: the 
rainy season (when this study was conducted), which runs from mid March to mid 
November, and the dry season, which runs from mid November to mid March. 
Rainfall ranges from 1500 – 2500mm while minimum and maximum temperatures 
have means of 15.5oC and 24.5oC [22].  
 
Laboratory analyses were conducted in the Food Technology and Post Harvest 
laboratory of the Institute of Agricultural Research for Development (IRAD) Bambui, 
Cameroon.  
 
Milk was obtained from over 60 local cows (white Fulani, red Fulani and Gudali 
breeds) belonging to 32 herders. Collection was done in the rainy season at a common 
collection site where all farmers brought their milk. Individual farmers’ milks were 
tested for spoilage and adulteration before bulking. This was done using the specific 
gravity, clot-on-boiling test, alcohol test, acidity test and sensory tests. Milk which 
failed to meet the required standards following the above mentioned tests was 
discarded,  while that of acceptable quality was bulked into a sterilised metal churn, 
after filtering through a sterile cloth. Part of the bulk milk was kept for analysis of 
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specific gravity, acidity, butterfat, protein and dry matter content. Bulk milk was 
divided in two parts; one part was treated by activation of the LP-system while the 
remaining part was kept untreated (control) under ambient temperatures. Activation of 
the LP-system was done by first of all pouring sodium thiocyanate (10 ppm) solution 
(supplied as such by distributors), followed by mixing for 30 seconds and then adding 
sodium percarbonate (8.5 ppm) and mixing again for 2 minutes. Sodium thiocyanate 
and sodium percabonate used were produced by BIO SERAE, France and obtained 
from the FAO. The treated and the control bulk milks were processed separately into 
yogurt and cheese.  
 
Analysis of physico-chemical properties of milk 
Bulk milk was analysed for butterfat, casein, dry matter, protein and solids-not-fat as 
described below. All samples were analysed in duplicates. 
 
(i) Specific gravity 
A lactometer was used to measure the specific gravity of the bulk milk at room 
temperature. Milk was poured into the lactometer jar and the lactometer was allowed 
to slide gently into the milk until it reached equilibrium. The reading was taken 
directly on the lactometer to the nearest 0.1 on the lactometer [23]. 
 
(ii) Butterfat (BF) 
Butterfat was determined using the Gerber method [23].. 
 
(iii) Protein and casein 
 Protein and casein were determined using the Formol Titration method [24].  
 
(iv) Dry matter (DM) 
Each milk sample (3mL) was pipetted into previously dried and weighed steel dishes. 
The total weight of the dish with sample was taken and the samples dried in an oven 
at 100oC for five hours. The samples were removed, cooled, weighed and dried again 
in the oven for one hour. This procedure was repeated until successive recordings 
differed by less than 0.004g. The dry matter was then calculated as follows: 
 

 % Dry matter = Final weight of dish + milk – Weight of empty dish     x    100 
       Initial weight of dish + milk – Weight of empty dish 
 

(v) Solids-not-fat (SNF) 
The value for solids-not-fat was obtained by subtracting the butterfat (BF) value from 
the dry matter (DM) value as follows: 
    SNF = DM – BF 
 
Yogurt Manufacture and Analysis 
Milk was pasteurised in a steel pot over gas flame at 85oC for 15 seconds and rapidly 
cooled to 43oC. Dry original yogurt culture obtained from BIONIC Biotechnologishes, 
Niebülle- Germany, containing lactic acid culture of Lactobacillus yoghurtii, 
Lactobacillus acidophilus, Lactobacillus bulgaricus and Streptococcus thermophilus 
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was used. The mother culture was prepared using 0.5g of powdered culture in 200ml 
of milk, which was previously sterilised at 100oC for 30 minutes and cooled to 43oC. 
Milk samples were inoculated at 2, 3, 4 and 5% (v/v), using the mother culture and 
then incubated at 43oC until gelation occurred (between 4-6 hours) [25]. Extra yogurt 
was prepared using 3% (v/v) ratios, from both the treated and the control milks, which 
was used in the organoleptic assessment of yogurt. Both yogurt types were divided 
into two main sample groups before incubation (Figure 1). One of the groups 
consisted of five samples at each culture level and intended for analysis during 
incubation, while the second group consisted of three samples at each culture level 
and was intended for analysis during storage. During incubation, each sample was 
only analysed once and then discarded. This was to prevent any effects from the 
shaking of samples by repeated sampling. The yogurt samples were stored in a 
refrigerator at 6 - 8oC and analysed weekly for acidity. All analyses were done in 
duplicates. 
  

Figure 1: Distribution of yogurt samples for analysis 
 

 

        
            2%            3%          4%          5%                  2%             3%            4%         5% 

        I(5)  S(3)  I(5)  S(3)  I(5)  S(3)   I(5)  S(3)          I(5)   S(3)    I(5)  S(3)     I(5)  S(3)  I(5)  S(3)    
  
 
                          32 samples                                                        32 samples 
 

I = Yoghurt used for analysis during incubation. 
S = Yoghurt used for analysis during storage. 

Figures in brackets represent the number of samples 

Yoghurt from control milk Yogurt from control milk Yogurt from treated milk 

 
 

 
The Amount of lactic acid in milk and yogurt was estimated using the titratable 
acidity method [26], while the protein and dry matter content of yogurt were obtained 
in the same manner as for milk. 
 
Organoleptic assessment of yogurt 
A simple organoleptic assessment was done to compare consumers’ preference for 
either yogurt from the treated milk or the untreated milk. Only yogurt inoculated at 
3% level was used for both the treated and the control samples. Since commercial 
yogurt in this area is usually sweetened, 60g of powdered sugar was added per litre of 
yogurt from both treatments and carefully mixed, prior to the organoleptic 
assessment. Thirty-two panellists were selected at random and offered both types of 
yogurt to choose one which they preferred.  
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Cheese Manufacture and Analysis 
Bambui cheese from the treated and the control milk was manufactured (separately) 
as follows:  
Milk was pasteurised by heating to 72-74oC for 15 seconds and cooled rapidly to 30–
33oC [27]. Mesophilic culture containing Streptococcus lactis, Streptococcus cremoris 
and Streptococcus diacetilactis was obtained from Laboratoire de ferments bacterie, 
Ukraine and used at 1% (v/v) ratio. Powdered rennet obtained from Hansen 
laboratory, Denmark was dissolved in distilled water and used at 3% concentration. 
Curdling occurred within one hour. The curd was cut manually with a flat metal 
spoon, cooked at 32oC for 40 minutes and then drained. Pressing was done using local 
cheese presses and metal moulds, lined with sterilised cheesecloth. After about 18 
hours of pressing, salting was done by immersing in 20% brine solution for 6-8 
hours/kg of cheese. The cheese was left to dry in a refrigerator at (6-8 oC) for 4 days 
and ripened for 40-60 days in cheese shelves under ambient conditions (temperatures 
of 22-25oC and 85% relative humidity). 
 
The fat content of cheese was determined using the Gerber method using 3g of cheese 
[23]. while its dry matter was obtained using 2g of cheese in the same manner as for 
milk. 
 
Organoleptic assessment of cheese 
Panelists were selected for the organoleptic assessment of cheese, based on their 
familiarity with the product. Eighteen panelists who had the habit of consuming 
cheese in their homes were selected. This is because cheese consumption was not as 
common as yoghurt consumption and hence, random sampling was not possible. The 
test was simpler than standard cheese tests and did not require trained cheese experts. 
It differed from the tests by Kameni et al, for example where a grading scale of 1-10 
was used to assess cheese in the same region [28].  
 
Statistical analysis 
Data was submitted to Analysis of Variance using the Fisher’s test. Means of cheese 
yield and composition were compared using Fisher’s least significant difference 
(LSD).  
 
RESULTS  
 
Physico-chemical properties of bulk milk 
 
 
The results of the physico-chemical analysis of bulk milk are shown on Table 1.  
 
Effects of LP-system on acid development in yogurt during incubation 
All yogurt samples from the control milk had higher acidity values than those of the 
treated milk (Figure 2). At the sixth hour of incubation the lactic acid content in 
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yogurt from the treated milk was 11.36, 10.71, 18.18 and 9.68% lower, as compared 
to the control yogurt samples at 2, 3, 4 and 5% culture levels, respectively.  
 
Figure 2: Effect of LP-system on acid development in yogurt during incubation 
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NB: The commas on the Y-axis replace the decimal point. 
 
Effects of LP-system on Acid development in yogurt during storage 
There was already a difference in acidity of yogurt during the first hour of incubation, 
which varied from 0.18% lactic acid in the LPS-2% sample to 0.25% lactic acid in the 
Ctr-5% sample. During storage, the acidity of individual yogurt samples increased 
progressively during the first three weeks, as shown in Figure 3. However, there was 
no significant difference (P<0.05) in acidity between the treated and the control 
samples. At the end of the second week of storage, nine out of twelve (75%) control 
samples produced off-flavours and gases indicating spoilage. Meanwhile all the 
treated samples were still good. At the end of the third week of storage, only two of 
the treated samples were spoilt whereas all the control samples were already spoilt.  
 



            Volume  8  No. 3  2008 
September 2008 

 
 
 

 

366

 
 
Figure 3: Effects of LP-system on Acid development in yogurt during storage 
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NB: The commas on the Y-axis replace the decimal point. 
 
Effects of LP-system on protein and dry matter of yogurt 

Table 2 shows the protein and dry matter content of yogurt samples. The percentage 
of protein and dry matter were not significantly different (P< 0.05) between yogurt 
samples from the treated milk and those from the control milk. However, the dry 
matter content of yogurt from the treated milk samples was slightly higher than that 
from the control milk samples at each level of culture concentration.  
 
Organoleptic assessment of yogurt 

From the simple organoleptic assessment, 18 (56.25%) panellists preferred yogurt 
from the control milk, 5 (15.63%) didn’t find any difference between both types, 
while the remaining 9 (28.12%) panellists preferred yogurt from the treated milk. This 
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indicates that the consumer preference was higher for yoghurt from control milk than 
that from treated milk.  
 
Effects of LP-system on Bambui cheese 
 
From the Table 3, we see that the average yield of Bambui cheese was 12.77kg/100L 
of milk and 13.62kg/100L for the control and the treated milk, respectively. After 
pressing (before ripening), the yield of cheese obtained from the treated milk was 
significantly higher (P<0.05) than that of cheese from the control milk. After ripening, 
there was no significant difference between the yield of cheese from the treated milk 
and that from the control milk (P<0.05), though the yield of treated milk was higher 
by 6.39 %. 
 
The moisture and fat content of cheeses from the treated and the control milks were 
not statistically different (P< 0.05). The organoleptic grades of cheeses are illustrated 
in Figures 4 and 5. 
 
 
Figure 4: Organoleptic assessment on texture of cheese  
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Figure 4 shows that 33 % of panelists (n = 18) graded the texture of cheese from the 
control milk as pasty, 33 % graded it as “soft”, 17 % graded it “granular” and 17 % 
graded it “hard”.  
 
Figure 5: Organoleptic assessment on odour of cheese 
 
With respect to odour, 50 % of panellists found cheese from the control milk to have a 
strong odour (Figure 5), while 33 % found it not pronounced and 17 % found it mild. 
Generally, the panellists appreciated the milder odour in the treated samples than in 
the control samples. 
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Finally, 61% of panellists gave “EXCELLENT” as the overall grade of cheese from 
the treated milk while only 39% graded the cheese from the control milk as excellent.  
 
DISCUSSIONS 
 
The dry matter and fat content of 13.4% and 4.2% respectively were similar to those 
of the lower acid development in the treated yogurt samples during incubation shows 
that LP-system has an inhibitory effect on lactic acid bacteria which retarded acid 
formation in the treated milk. These results conform to those of Khalid and Musad 
[30], who also found reduced acidity and prolonged incubation period for yogurt 
produced from the treated milk. Hirano and others suggested that this effect on 
gelation was due to protein hydrophobicity [21]. The delayed acid development 
causes an increase in production time which entails higher use of energy and hence 
higher cost of production. This effect is undesirable to processing plants especially as 
energy is becoming limited and more expensive. 
 
The delayed acid development during storage of yogurt from the treated milk was also 
noticed by Nakada and others [31]. These authors showed treatment of milk by the 
LP-system resulted to yoghurt retained its acceptable quality for at least two weeks, 
during storage.  
 
Though there was no significant difference in protein and dry matter content of yogurt 
from the treated and the control milk, these values were higher for yogurt from the 
treated milk than for yogurt from the control milk at all culture levels. These results 
conform to those obtained by Kumar and Mathur [32], who also found a higher dry 
matter content in the treated yogurt. The higher dry matter content probably results 
from the inhibitory effects of the LP-system on bacteria that degrade milk solutes.  
 
The reduced “thickness” in yogurt was also noticed in previous studies, where it was 
shown that milk treatment with the LP-system resulted to a reduction in hardness and 
apparent viscousity of yogurt. The same authors suggested that this effect was caused 
by the action of OSCN- (hypocyanite ion) on milk proteins [30]. Unfortunately, due to 
lack of appropriate apparatus, the viscosity of the yogurt could not be determined in 
this analysis. In order to improve on yogurt “thickness” little amounts of powdered 
milk could be added to the treated milk during processing, for a better yogurt 
viscosity. The simultaneous used of reconstituted powdered milk and fresh milk is 
already practiced by processing units especially in the dry season when fresh milk is 
limited in supply. Therefore this might not pose a problem with regards to technical 
feasibility. 
 
The moisture and fat content of Bambui cheese from the treated and the control milk 
were not significantly different, showing that LP-system treatment has no influence 
on the chemical composition of cheese. Other authors also found out that LP-system 
treatment did not affect cheese composition [33]. Organoleptic assessment of cheese 
showed that the milder odour (which was also found in other studies) and pastier 
texture of cheese from the treated milk improved its quality and hence consumer 



            Volume  8  No. 3  2008 
September 2008 

 
 
 

 

369

preference [33]. This milder odour of cheese was of much importance and could 
encourage consumption in such areas where cheese consumption is less common 
because people do not appreciate its strong odour. Unlike in Cameroon and probably 
many other African countries where locally produced cheeses are not standardised, 
grading is a crucial issue in USA and standards are set for different cheeses. The 
grading process is more complicated and takes several aspects into consideration. 
Chedder cheese for example, is graded in Wisconsin following four major criteria; 
flavour, texture, colour and appearance. The flavour is graded using 17 different 
characteristics: feed, acid, flat, bitter, fruity, metallic, sour, whey-taint, yeasty, malty, 
old milk, onion, weedy, sulphide, barny, and rancid. The texture of cheddar cheese is 
graded on 13 characters, the colour on eight and the appearance on 18 characters. 
Grading is done by filling tables where each of the above characters is judged using 
the following grade attributes: (a) “Definite” meaning that the trait is not intense but is 
detectable in the cheese being graded. (b) “Pronounced” means the trait is sufficiently 
intense as to be easily identified. (c) “Slight” means the trait is detected only upon 
critical examination. (d) “Very slight” means the trait is detected only upon very 
critical examination [34]. In Ireland, the maximum scores for flavour, texture and 
appearance of cheddar cheese are 45, 40 and 5 respectively. Meanwhile, for cheese to 
be acceptable for commercial purpose, it must meet a minimum grade of 38 and 31 
for flavour and texture respectively [35]. 
 
CONCLUSION 
 
Activation of the LP-system system delayed lactic acid formation in yogurt during 
incubation and storage leading to longer incubation duration during processing and a 
longer yogurt shelf life during storage. LP-system treatment reduced the organoleptic 
quality of yogurt while it improved on that of Bambui cheese. The moisture content 
and fat content of cheese were not affected by LP-system treatment. Application of 
the LP-system could be beneficial to the processor since his products will last longer. 
However the delayed acid development during yogurt incubation might increase his 
processing cost.  
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Table 1: Physico-chemical properties of bulk milk  
 

Parameter Value 

Specific gravity  31.8 (SD 0.2) 

Butterfat (%) 4.20 (SD 0.06) 

Protein (%) 4.42 (SD 0.05) 

Casein (%) 3.51 (SD 0.03) 

Dry matter (%) 13.40 (SD 0.91) 

Solids-not-fat (SNF) (%) 9.20 (SD 0.50) 

 

 

 

Table 2: Effects of LP-system on protein and dry matter of yogurt  

 

Percentage Culture 
2% 3% 4% 5% 

Control LP-S Control LP-S Control LP-S Control LP-S 

Protein 

(%) 

4.61 

(SD 0.02) 

5.18  

(SD 0.07) 

4.99  

(SD 0.05) 

4.80  

(SD 0.03) 

4.80  

(SD 0.08) 

4.42  

(SD 0.04) 

4.03  

(SD 0.02) 

4.80  

(SD 0.03) 

Dry 

matter (%) 

11.89  

(SD 1.25) 

12.25 

 (SD 1.54) 

12.28  

(SD 1.46) 

13.00 

 (SD 1.67) 

12.59  

(SD 1.55) 

12.66 

(SD 1.32) 

12.30  

(SD 1.39) 

12.58  

(SD 1.34) 
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Table 3: Effects of LP-system on yield, moisture content and fat content of cheese  
 

Parameter Control Treated 

Yield before ripening  

(kg cheese/100L milk) 
12.77a (SD 1.72) 13.62b (SD 2.04) 

Yield at consumption  

(kg cheese/100L milk) 
10.80 a (SD 1.02) 11.49 a (SD 1.43) 

Moisture content (%) 33.67 a (SD 2.12) 33.59 a (SD 2.15) 

Fat content (%) 20.25 a (SD 1.24) 20.38 a (SD 1.32) 

 
a,b = Letter superscripts bearing different letters are significantly different (P<0.05) 



            Volume  8  No. 3  2008 
September 2008 

 
 
 

 

372

REFERENCES 

1. Meyer C and JP Denis Elevage de la vache laitière en zone tropicale.  CIRAD 
Montpellier, 1999. 314pp.  

2. Imelé H, Kamga P, Mendi S, Ndi C and R Fankam Introduction du system de 
conservation du lait par la lactoperoxidase en milieu rural au Cameroon. 
MINREST-IRAD-Bambui documentation. 2000 

3. Petransxiène D and L Lapied Qualité bacteriologique du lait et produits 
laitiers. Paris : Techniques et documentation. 1981. 228pp 

4. de Wit JN and van ACM Hooydonk Structure, functions and applications of 
lactoperoxidase in natural antimicrobial systems. Netherlands Milk and Dairy 
Journal. 50(2) 1996: 227-244 

5. Ndambi OA, Fonteh F, Kamga P, Mendi S and H Imele Activation of the 
lactoperoxidase system as a method of preserving raw milk in areas without 
cooling facilities. African Journal of Food, Agriculture, Nutrition and 
Development 7 (2). 2007 http://ajfand.net/Issue13/PDFs/Ndambi-2155.pdf 

6. Barret NE, Grandison AS and MJ Lewis Contribution of the lactoperoxidase 
system in the keeping of quality raw milk. Journal of Dairy Research 66 (1) 
1999 p 73-80 

7. Björck L and CG Rosen An immobilized two-enzyme system for the 
activation of the lactoperoxidase antimicrobial system in milk. Biotechnology 
and Bioengineering Vol XVIII 1976: 1463-1472 

8. Kussendrager KD and van ACM Hooijdonk Lactoperoxidase: Physico-
chemical properties, occurrence, mechanism of action and applications. British 
Journal of Nutrition, 84 (1), 2000: 19–25 

9. Sondhi HS, Singh K and S Neelakanton Preservation of raw milk through 
activation of lactoperoxidase/thiocyanate/H20. Journal of Dairy, Food and 
Home Science. 11 (11) 1992: 1-7 

10. Perraudin JP Biologically active proteins. Recently acquired knowledge and 
separation technology. Lait 71 (2) 1991: 191-211 

11. Björck L Preservation of raw milk by the use of the lactoperoxidase system. 
Food Laboratory  Newsletter 10 1987: 23-26 

12. Gaya P, Medina M and M Nunez Effect of the Lactoperoxidase system on 
Listeria monocytogenes behavior in raw milk at refrigeration temperatures. 
Applied and Environmental Microbiology, Vol. 57, No. 11, 1991: 3355-3360  



            Volume  8  No. 3  2008 
September 2008 

 
 
 

 

373

13. Svensson BE, Graslund A, Strom G and P Moldeus Thiols as peroxidase 
substrates. Free Radical Biology and Medicine 14 (2) 1993: 167-175 

14. Wijkstrom-Frei C, El-Chemaly S, Ali-Rachedi R, Gerson C, Cobas MA, 
Forteza R, Salathe M and GE Conner Lactoperoxidase and Human Airway 
Host Defense. American Journal of Respiratory Cell and Molecular Biology vol. 
29 2003 

15. Robinson RK Dairy microbiology Vol I. The microbiology of milk. Elsevies 
Applied science publishers. 1985 

16. Imelé H, Kamga P, Mendi S, Ndi C and R Fankam Introduction du system de 
conservation du lait par la lactoperoxidase en milieu rural au Cameroon. 
MINREST-IRAD-Bambui documentation. 2000 

17. Fonteh FA Role of the lactoperoxidase system in milk preservation. PhD thesis, 
University of Reading, UK 2001 

18. Ndambi OA, Hemme T and U Latacz-Lohmann Dairying in Africa - Status 
and recent developments. Livestock Research for Rural Development. Volume 
19, 2007 Article #111. Retrieved November 28, 2007, from 
http://www.cipav.org.co/lrrd/lrrd19/8/ndam19111.htm 

19. Kamga P, Mbanya N, Awah NR, Mbohou Y, Manjeli Y, Nguenmjom A, 
Kamga PB, Njwe RM, Bayemi PH, Ndi C and H Imelé  Effets de la saison de 
vêlage et des quelques paramètres zootechniques sur la production laitière dans 
les hauts plateaux de l’ouest du Cameroon. Revue d’élevage et de médicine 
vétérinaire des pays tropicaux 54(1) 2001: 55-61 

20. Khalid S and T Musad Effect of activated lactoperoxidase system on the 
quality characteristics of yogurt. Electronic Journal of Environmental, 
Agricultural and Food Chemistry 3 (6) 2004: 777-783 

21 Hirano R, Hirano M, Oooka M and K Hatanaka Effects of lactoperoxidase 
on gelation properties of yogurt Food Research International Vol. 31 (1) 1998: 
1-6 

22. Bayemi PH, Bryant MJ, Perera BMAO, Mbanya JN, Cavestany D and EC 
Webb Milk production in Cameroon: A review. Livestock Research for Rural 
Development. Vol. 17,  2005  Art. #60. Retrieved December 20, 2007, from 
http://www.cipav.org.co/lrrd/lrrd17/6/baye17060.htm 

23. Pearson D Laboratory techniques in food analysis. Dairy products London & 
Boston Butterworths 1972: 131-166 

24. Egan H, Kirk RS and R Sawyer Pearson’s chemical Analysis of foods. 
Longman scientific and technical. 1981. 591pp 



            Volume  8  No. 3  2008 
September 2008 

 
 
 

 

374

25. Tamime AY and RK Robinson Yogurt science and Technology. Pergamon 
Press, Butterworth-Heinemann Ltd, UK. 1983. 431pp 

26. Harrigan WF and E McCance Laboratory methods in Food and dairy 
microbiology. Academic Press (London). 1976 

27. Imelé H and A Kameni Adaptation d’une technologie de fabrication du 
fromage de type edam aux conditions du Cameroun. Bioscience Proceedings. 
(2) 1991: 252-256 

28. Kameni A, Mbanya NJ, Yonkeu S, Pingpoh D and C Moussa Some aspects 
of peri-urban dairy systems in Cameroon. International Journal of Dairy 
Technology 52 (2) 1999: 63-67  

29. Bonfoh B, Zinsstag J, Farah Z, Simbé CF, Alfaroukh IO, Aebi R, 
Badertscher R, Collomb M, Meyer J and B Rehberger Raw milk 
composition of Malian Zebu cows (Bos indicus) raised under traditional system. 
Journal of Food Composition and Analysis 18 (1) 2005: 29-38  

30. Khalid S and T Musad Effect of activated lactoperoxidase system on the 
quality characteristics of yogurt. Electronic Journal of Environmental, 
Agricultural and Food Chemistry 3 (6) 2004: 777-783 

31. Nakada M, Dosako S, Hirano R, Oooka M and I Nakajima. Lactoperoxidase 
suppresses acid production in yoghurt during storage under refrigeration. 
International Dairy Journal (6) 1996: 33–42 

32. Kumar S and BN Mathur Incidence of the LP-system preservation of raw 
buffalo milk through the activation of the LP-system. Part 1. Under farm 
conditions. Indian Journal of Dairy Science 42 (2) 1989: 185-189 

33. Seifu E, Buys EM and EF Donkin Quality aspects of Gouda cheese made from 
goat milk preserved by the lactoperoxidase system. International Dairy Journal, 
14 (7) 2004: 581-589 

34. ATCP (Agriculture, Trade & Consumer Protection) Cheese grading, packaging 
and labelling, Wisconsin Administrative Code Chapter ATCP 81, Register No. 
628, April 2008 

35. Guinee TP, Fenelon MA, Mulholland EO, O'Kennedy BT, O'Brien N and 
WJ Reville The influence of milk pasteurization temperature and pH at curd 
milling on the composition, texture and maturation of reduced fat cheddar 
cheese. International Journal of Dairy Technology Vo1 51, No I, February 1998 

 


