
Cheese as one of the major fermented dairy product is an excellent source of high quality protein and milk fat needed for human health Abid et al., 2015()
. It is a rich source of fat soluble vitamins and also an important source of minerals (Calcium and Phosphorous) and concentrated source of energy. Cheese is valued for its long life and differs from country to country in colors, flavor, and texture Nabeela, 2015()
.

Cheese industry in Pakistan is in growing stage and needs new innovation and development to sustain. The basic demand of food industry is to have consistent and reproducible characteristics for quality and processing of food products in food industry.
Traditionally, rennet is abomasum source of slaughtered young calves Culbertson et al., 2015()
. As there is now decrease in slaughtering of young calves which leads to less availability of natural rennet occurs and to fill this gap mostly alternatives of rennet used in cheese production. In countries with majority of vegetarian population, there is less development in the growth of cheese industry as less availability of rennet from animals. However, with the initiation of alternatives for animal rennet, the cheese production is growing up in under-developed countries Saqib, 2014()
. 
Several alternative proteases obtained from different vegetable and fruit sources (e.g., kiwi, melon and papaya), roots (e.g., ginger), latex (e.g., papaya fruit and sodom apple) and flowers (e.g., Citrus aurantium, Cynara cardunculus and Centaurea calcitrapa), have been recommended as milk-clotting agents in cheese processing. Additionally, these plant extracts have unique functional properties in flavor and texture, and will lead to innovative applications in new product development Saeeduddin et al., 2017()
.
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