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Abstract
In this study, a mixture of milk protein concentrate, whey protein concentrate, skim milk powder, soymilk,
margarine, butter and water was used for production of recombined UF-Feta cheese analogue. Variables were
milk protein concentrate (8%, 9%, 10%), whey protein concentrate (0%, 1.5%, 3%), soymilk (5%, 10%, 15%)
and margarine (0%, 5%, 10%). Textural properties of Samples were analyzed 3 days post-manufacture. The
central composite design was employed and the results were modeled and analyzed using response surface
methodology. Coefficients of determination, R2, of fitted regression models for different variables were varied in
the range of 89.59-97.80 and the lack-of-fit was not significant for all responses at 95%. Hence, the models for
all the response variables were highly adequate. The results showed that the optimum processing conditions for
producing cheese with suitable hardness and cohesiveness and lowest adhesiveness were: 9.13% milk protein
concentrate, 3% whey protein concentrate, 15% soymilk and 7.65% margarine.
Keywords: Milk protein concentrate; Whey protein concentrate; Soymilk; Margarine; Analogue cheese;
Texture profile.
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Introduction

Cheese is the generic name for a group of
fermented
dairy
products,
produced
throughout the world in a wide range of
flavours, textures and forms (Fox et al. 2000).
It is commonly believed that cheese evolved in
the `Fertile Crescent' between the Tigris and
Euphrates rivers, that run through modern-day
Iraq, about 8000 years ago (Fox 2011). It is
estimated that more than 2000 varieties exist
and the list may still be growing (Gunasekaran
and Mehmet 2003). The broad range of
different cheeses available is based mainly on
regional
conditions
and
production
technology, which has been repeatedly adapted
and optimized (Isam et al. 2010).
UF-Feta cheese is a cheese with soft and
spreadable texture that is produced from milk
which has been concentrated by ultrafiltration,
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to achieve total solids of 35 %, and then
enzymatically coagulation of retentate. This
type of cheese contains 45-60% fat (on dry
basis), 28% protein (on dry basis) and max.
3% salt and its final pH after 72 hours is 4.8.
UF-Feta cheese is a fresh cheese that can be
consumed 3 days after production. The shelf
life of UF-Feta cheese is max. 2 months (Iran
standards 12736 and 6629).
Analogue cheese is generally manufactured
from dairy and non-dairy proteins, various
edible fat or oil sources, types of starches,
other ingredients and water (Fox et al. 2000;
McSweeney 2007).The main advantages of
Analogue cheeses over natural cheeses are
lower cost and relatively high functional
stability during storage (Fox et al. 2000).
According to Abou El Nour et al. (1998),
the replacement of rennet casein by milk
protein concentrate (MPC, 85% protein)
powders increase the firmness but decrease the
meltability of spread-type cheese analogue.
Shakeel-Ur-Rehman et al. (2003) found that
using a mixture of cream and liquid MPC in
low fat Cheddar cheese formulation increase
the yield.
Whey protein concentrate (WPC) and skim
milk powder (SMP) are used in variety of
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process cheeses and analogues (Guinee et al.
2004). El-Neshawy et al. (1988) showed that
increase in WPC caused an improvement in
consistency and spreadability of the resultant
processed cheese analogue. The addition of
WPC increases the moisture content of cheese
(Guinee et al. 2004). Gelation and water
binding properties for WPC has also been
implied (Harper 1991).
In spite of technological problems, Soymilk
is one of soybean products that used in
cheesemaking industry as a low cost substitute
for milk protein. Ahmed et al. (1995) studied
the feasibility of using soy protein as a partial
replacement for casein in manufacturing of
imitation cheeses and showed that increase of
soy protein caused a decrease in firmness of
cheeses. According to Metwalli et al. (1982),
20% of soymilk would be the maximum
proportion of mixing with milk for cheese
making. They observed that the higher
concentration of soymilk (25-30%), resulted in
the formation of a very weak curd. They also
showed that autoclaving soymilk at 120°C for
15 min before mixing with milk, greatly
improved curd firmness.
Attempts to reduce cheese costs have led to
the use of vegetable fat and oil to replace the
more costly milk fat (Mounsey and O’Riordan
2001; Chavan and Jana 2007). Fat and oil,
apart from their nutritional significance in
cheeses, are two of the most important
ingredients affecting the sensory and textural
properties of cheese (Miočinović et al. 2011).
Metzger and Mistry (1995) studied the effect
of fat on cheese structure and reported that the
weakness of protein matrix was affected by
the fat globule distribution. The use of
vegetable fats in cheese formulations resulted
in analogues that were harder or similar to
cheeses manufactured with butter (Cunha et al.
2013). Soybean fat conferred hardness and
adhesiveness to the cheese analogues, but
decreased their cohesiveness and springiness
(Lobato-Calleroset al. 1997).
The objective of the current study was to
produce a mixture similar to retentate to
produce a recombined cheese like UF-Feta
cheese after addition of Enzyme, starter and
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salt and evaluation of its textural properties.

Material and Methods

Calcium chloride (food-grade) was obtained
from Kemira Agro Ltd. (Helsinki, Finland).
Milk protein concentrate containing 75%
protein (MPC-75) was supplied by Milei
GmbH (Stuttgart, Germany). Whey protein
concentrate (WPC-35), skim milk powder
(SMP) and butter were prepared from the
Khorasan Pegah Dairy Co. (Mashhad, Iran).
Margarine was obtained from BehinehWazin
Co. (MahgolTM) (Tehran, Iran). Full fat soy
flour was purchased from Soyan Toos Co.
(Mashhad, Iran).
The chemical composition of the MPC
(proteins: 75%, water: 5%, ash: 7.6%, lactose:
10.9%, fat: 1.5%), WPC (proteins: 35%,
water: 4.6%, ash: 7.2%, lactose: 50.2%, fat:
3%), SMP (proteins: 36%, water: 4%, ash:
7.85%, lactose: 50.8%, fat: 1.35%), Butter
(proteins: 0.49%, water: 16%, fat: 82%),
Margarine (proteins: 0.5%, water: 18%, fat:
80%) and soy flour (proteins: 38%, water:
13.7%, soluble carbohydrate: 15%, nonsoluble carbohydrate: 15, fat: 18%) were
declared by their producers.
SafeIt 2, as a Blend of mesophilic and
thermophilic bacteria, was obtained from Chr.
Hansen A/S (Hørsholm, Denmark). This
culture contains specially selected strains
chosen for their phage resistance and ability to
produce lactic acid quickly. This culture does
not produce CO2. As coagulant, Fromase®
2200 TL granulate (microbial rennet from
Rhizomucor miehei obtained from DSM Co.,
Netherland) was used.
Preparation of soymilk, enzyme and starter

Full fat soy flour was used to make
soymilk. For this purpose, soy flour and
boiling water were poured into a blender
(Model A707A, Kenwood MFG, Surrey, UK)
in the ratio of one part soy flour to six parts
boiling water and then mixed for 10 minutes.
This mixture, was then poured into sealed
glass containers and heated to 100°C and kept
at this temperature for 15 minutes before
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mixing with other components. After
conditioning, soymilk was not filtered and
wholly used in cheese formulation.
Rennet was added at a concentration of 30
mg per kg of recombined retentate. Rennet
was diluted in sterile water. The dilution was
standardized so that 5 mL of solution would
deliver 30 mg of chymosin to 1 kg of
recombined retentate.
0.1 mg of freeze-dried culture was
dispersed in 50 mL sterile water and 5 mL was
then added directly into 1 kg of recombined
retentate.
Cheese manufacture

To achieve homogenous mixture, initially,
MPC, WPC and SMP powders were mixed
with warm water (60°C) in a laboratory
blender for 5 minutes. Then, the previously
prepared soymilk was added and mixed
thoroughly. After cooling to 40°C, melted
(40°C) margarine and butter were added and
mixed completely. To prevent separation of fat
globules during process, the mixture was
homogenized using an Ultra-Turrax® T25
homogenizer (IKA® Werke, Janke& Kunkel
GmbH & Co KG, Staufen, Germany) at a
speed of 20000 rpm for 1.5 min (Day et al.
2007). After adding salt (1.4%), the resulting
mixture was pasteurized and cooled to
approximately 34°C. Rennet, starter culture
and calcium chloride (0.02%) were then mixed
with the mixture. Rennet includes the enzyme
chymosin, which makes the casein in mixture
coagulate (Bylund 1995). After addition of
mentioned materials, the mixture was
thoroughly stirred and poured into 100-ml
sterile cups and covered with aluminum foils
and then incubated at 34°C for 25 min to
coagulate. After completion of coagulation,
cheese samples were incubated at 27-28°C for
19 h to achieve pH 4.8 and finally stored at
5°C for 3 days. Textural analyses were
performed on 3-day-old cheeses.
Texture profile analysis (TPA)

Texture profile analysis (being the most

commonly used method for assessment of
cheese texture) has been found to be effective
for evaluating cheese texture (International
Dairy Federation 1991). TPA parameters were
determined by using Universal Testing
Machine, Model QTS-25 (CNS Farnell, Ltd.,
Hertfordshire, England) equipped with a 5-25
kg load cell. A flat plate probe with 36 mm of
diameter was attached to moving crosshead.
Six Cubic samples (20×20×20 mm) were
prepared from each cheese block using a metal
borer at 4–6°C. Samples were compressed to
70% of their original height at a speed of 60
mm min-1. For reducing friction at the sample
– compression plate interface, plates were
lubricated with mineral oil. The results of
hardness (N), cohesiveness, adhesiveness (Ns),
springiness (mm) and gumminess (N) were
presented as an average of six analyses.
Experimental design and statistical analysis

A
four-factor,
three-level
Central
Composite Design (CCD) was used for
obtaining optimum levels of MPC, WPC,
Soymilk and margarine. The central composite
design with a quadratic model was employed.
Four independent variables namely MPC (X1),
WPC (X2), Soymilk (X3) and margarine (X4)
were chosen. Each independent variable had 3
levels which were – 1, 0 and +1. A total of 30
different
combinations
(including
six
replicates of center point) were chosen in
random order according to a CCD
configuration for four factors. The coded
values of independent variables are shown in
Table 1. Analysis was performed by using
Design-Expert, Version 8.0.7.1 program. A
significance level of 0.05 was used in the
statistical evaluations. Results of the
optimization analysis were validated by
producing a trial cheese with the optimized
formula. The Kolmogorov–Smirnov’s test was
applied to verify if the experimental data had a
normal distribution (p>0.05). Mean values of
experimental and predicted data were then
compared using parametric one sample t-test.
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Table 1.Uncoded and coded levels of the independent variables
Coded levels
Independent variables
Index
+1
0
MPC (%)
X1
10
9
WPC (%)
X2
3
1.5
Soymilk (%)
X3
15
10
Margarine (%)
X4
10
5

The study was carried out according to the
central composite design and the experimental
points used according to the design are shown
in Table 2. A second-order polynomial
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-1
8
0
5
0

equation was used to express Y (dependent
variable or response) as a function of
independent variables.

Y=K+AX1+BX2+CX3+DX4+ABX1X2+ACX1X3+ADX1X4+BCX2X3+BDX2X4+CDX3X4+A2X12
+B2X22+C2X32+D2X42
(1)
Table 2. Central composite design used for preparation of UF-Feta cheese analogues
Coded level
Real levels (%)
Sample run
1 2 3 4 MPC WPC Soymilk Margarine
1
-1 -1 1 -1
8
0
15
0
2
-1 1 -1 -1
8
3
5
0
3
-1 -1 -1 1
8
0
5
10
4
-1 0 0 0
8
1.5
10
5
5
-1 -1 1 1
8
0
15
10
6
-1 1 1 -1
8
3
15
0
7
-1 -1 -1 -1
8
0
5
0
8
-1 1 -1 1
8
3
5
10
9
-1 1 1 1
8
3
15
10
10
0 1 0 0
9
3
10
5
11
0 0 0 0
9
1.5
10
5
12
0 0 0 0
9
1.5
10
5
13
0 0 0 1
9
1.5
10
10
14
0 0 -1 0
9
1.5
5
5
15
0 0 0 0
9
1.5
10
5
16
0 0 0 0
9
1.5
10
5
17
0 -1 0 0
9
0
10
5
18
0 0 0 -1
9
1.5
10
0
19
0 0 0 0
9
1.5
10
5
20
0 0 0 0
9
1.5
10
5
21
0 0 1 0
9
1.5
15
5
22
1 1 -1 1
10
3
5
10
23
1 -1 -1 1
10
0
5
10
24
1 1 1 -1
10
3
15
0
25
1 -1 1 -1
10
0
15
0
26
1 -1 -1 -1
10
0
5
0
27
1 -1 1 1
10
0
15
10
28
1 1 -1 -1
10
3
5
0
29
1 1 1 1
10
3
15
10
30
1 0 0 0
10
1.5
10
5
Samples contained MPC in the range of 8-10%, 0-3% WPC, 6% SMP, 0-15% soymilk, 0-10% margarine, 1.4% NaCl,
0.02% calcium chloride and water. The proportion of fat was held constant (16%) and the amount of butter was adjusted
according to the proportion of fat in the formula.
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effects of MPC, WPC and Soymilk levels on
hardness were found significant (P <0.05). A
significant interaction effect between MPC
and WPC was also observed (P <0.05).
According to Fig. 1, hardness increased with
increasing levels of MPC and WPC
significantly because of the increase in dry
solids content. Hennelly et al. (2005) also
observed that an increase in the hardness of
imitation cheese was associated with an
increase in dry solids. The increase in hardness
was more obvious at higher MPC and WPC
concentrations so that the highest hardness was
related to 10% MPC and 3% WPC. Addition
of soymilk to mixture followed by heat
treatment at approximately 100°C for 15-20
min caused an increase in hardness. This is
probably due to the more denaturation of the
soy proteins at higher temperatures as
compared to the lower temperatures. Hardness
was also significantly influenced by margarine
content (P <0.05; result not shown). Cunha et
al. 2010 also found that the substitution of
25% and 50% of the dairy fat by vegetable fat
resulted in increased hardness.

Results and Discussion
Effects of MPC, WPC, Soymilk and margarine
on textural properties of UF-Feta cheese
analogues

UF-Feta cheese analogues were prepared by
using a basic formula and manufacturing
method which was developed in the
preliminary studies. Four ingredients, MPC,
WPC, Soymilk and margarine, were found to
be the major components effective on physical
properties of the cheeses. The upper and lower
levels of mentioned ingredients that could give
a cheese-like structure were determined in the
preliminary studies.
The amount of fat was kept constant at a
value of 16% and the reduction or addition in
the amount of margarine was compensated by
increasing or decreasing the level of butter in
the formula, respectively.
Hardness

Hardness is the force required to penetrate
the sample with the molar teeth or force
necessary to attain a given deformation
(Gunasekaran and Mehmet 2003). The linear
1.30
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1.25
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0.60
0.00

MPC (%)

8.00

Fig.1. The response surface for hardness of cheese as function of MPC and WPC concentrations in TPA test.

Cohesiveness

Cohesiveness is the amount of deformation
undergone by a material before rupture when
biting completely through the sample using
molars or strength of the internal bonds
making up the body of the product
(Gunasekaran and Mehmet 2003). The amount
of cohesiveness significantly increased with
increasing MPC, WPC and soymilk
concentrations (P <0.05) (Fig. 2). Furthermore,
the effect of MPC on increasing cohesiveness

was higher as compared with WPC. By
increasing MPC, WPC and soymilk, the
amount of protein was increased and resulted
in reinforced the gel structure and
cohesiveness. In comparison, the cohesiveness
values of the cheese made from UF milk were
higher than those made from un-concentrated
milk (Toufeili and Özer 2006). Scanning
electromicrograms of traditional and UF Urfa
cheese (a white-brined Turkish cheese) also
showed that the cheese made from UF
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concentrated milk had a more compact
structure than the cheese manufactured from
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un-concentrated milk (Özeret al. 2003).
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0.00
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Fig.2. The response surface for cohesiveness of cheese as function of MPC and WPC concentrations in TPA test.

adhesiveness was found for 8% MPC and 0%
WPC (Fig. 3). Adhesiveness decreased with
decreasing moisture content (Bryant et al.
1995). Watkinson et al. (2002) reported that an
increase in the moisture content of model
Cheddar-like cheeses, from 40 to 48%, w/w,
resulted in a large increases in adhesiveness.
Addition of soymilk also significantly reduced
adhesiveness (P <0.05) and this may be due to
the increased protein and dry solids contents.

Adhesiveness

Adhesiveness is described as the force
required to remove the food from the palate
during eating or work necessary to overcome
the attractive forces between the surface of the
food and surface of other materials with which
the food comes in contact (Gunasekaran and
Mehmet 2003). Adhesiveness values were
significantly decreased by increasing MPC and
WPC concentrations (P <0.05) because of
increasing total solids. The highest value of
-0.28
-0.30

Adhesiveness (Ns)

-0.32
-0.34
-0.36
-0.38
-0.40

0.00

8.00

0.60

8.50

1.20
9.00

1.80

WPC (%)

9.50

2.40
3.00

10.00

MPC (%)

Fig.3. The response surface for adhesiveness of cheese as function of MPC and WPC concentrations in TPA test.

Springiness

Springiness is degree or rate at which the
sample returns to its original size/shape after
partial compression between the tongue and
palate or the distance recovered by the sample
during the time between end of first bite and
start of second bite (Gunasekaran and Mehmet
2003). WPC and Soymilk had significant
linear effects on springiness (P <0.05).
Significant interaction effects between MPC

and WPC and between soymilk and WPC
were also observed (P <0.05). As seen from
Fig. 4, springiness increased significantly with
increasing soymilk concentration. This may be
due to the lower moisture content of cheeses
and larger amounts of proteins (Gunasekaran
and Mehmet 2003; Zisu et al. 2005; Hassan
2008). Increasing the concentration of WPC
reduced springiness significantly, while the
addition of MPC had no significant effect on
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it. By increasing casein concentration in the
cheese matrix, the number of intra- and interstrand linkages are increased and finally the
matrix become more elastic(Guinee and
Kilcawley2004). Increasing of WPC reduced
casein concentration and caused loss of
elasticity of cheeses.

According to this figure, the gumminess of the
analogue cheese was significantly increased by
increasing of MPC and WPC contents so that
the highest gumminess was found at levels of
10% MPC and 3% WPC. This is due to the
increase in protein concentration and the
decrease of water content in cheese matrix.
Romeih et al. (2002) also observed that with
increasing protein to fat and water ratios in
low-fat cheeses, the gumminess of cheese
increased.
The
increase
in
soymilk
concentration also increased the gumminess of
analogue cheese which may have attributed to
an increase in the content of protein (result not
shown).

Gumminess

The results showed that the linear effects of
MPC, WPC and Soymilk levels on gumminess
were significant (P <0.05). In addition, an
interaction effect between MPC and WPC was
found significant (P <0.05). Fig. 5. shows the
effect of MPC and WPC on gumminess (when
fixed soymilk at 10% and margarine at 5%).
3.75

springiness (mm)

3.70
3.65
3.60
3.55
3.50

0.00

15.00
0.60

13.00
1.20

11.00
1.80

WPC (%)

9.00
2.40

Soy milk (%)

7.00
3.00

5.00

Fig.4. The response surface for springiness of cheese as function of Soy milk and WPC concentrations in TPA
test.
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8.50

0.60
0.00
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Fig.5. The response surface for gumminess of cheese as function of MPC and WPC concentrations in TPA test.

Optimization

The final objective of this study was to
optimize the experimental variables in such a
way that the sum of responses could be
received the highest scores. The results
showed that the optimum ingredient

combination for producing cheese with
suitable hardness and cohesiveness and lowest
adhesiveness was: 9.13% MPC, 3% WPC,
15% soymilk and 7.65% margarine. Hardness,
cohesiveness, adhesiveness, springiness and
gumminess of an analogue cheese based on the
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optimized formula were estimated to be
approximately 1.26 N, 0.3, -0.38 Ns, 3.62 mm
and 0.38 N, respectively. A trial cheese was
manufactured by using the optimized formula
to validate these estimations. Hardness,
cohesiveness, adhesiveness, springiness and
gumminess of trial cheese were 1.09 N, 0.28, -
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0.44 Ns, 3.42 mm and 0.30 N, respectively.
According to the results obtained, no
significant differences between adhesiveness
and springiness of optimized and trial cheeses
were
observed,
however,
hardness,
cohesiveness, and gumminess of cheeses were
significantly different (P <0.05) (Fig. 6.).

Fig.6. Comparison of textural properties estimated in the optimization and obtained in a trial cheese that was produced
according to the optimized formula (Opt-est.: Estimated value in the optimization, Opt-trial: Trial cheese).

One approach to evaluate responses
simultaneously is the study of the overlaid
contour plot of responses. The contour plot for
hardness, cohesiveness, adhesiveness and
springiness based on corresponding models
were plotted and overlaid into a single diagram
(Fig. 7.). The best conditions were obtained at
9.13% MPC, 3% WPC, 15% soymilk and
7.65% margarine.
Conclusions

The production of analogue cheese
encountered to some technological problems
and use of non-dairy components, such as soy
flours or its isolates, may also have negative
effects on functional or sensory properties of
analogue cheeses, but, it is possible to
minimize these problems by modifications of

formulations and process conditions and to
produce products, which have unique
characteristics
and
meet
consumers’
expectations. In this study, the optimum
ingredient combination for producing cheese
was: 9.13% MPC, 3% WPC, 15% soymilk and
7.65% margarine. This combination resulted in
the suitable hardness and cohesiveness and the
lowest adhesiveness. However, hardness,
cohesiveness and gumminess of optimized and
trial cheeses had significant differences, but no
significant differences were observed between
their adhesiveness and springiness. It should
be noted that, in the previous study
(Gholamhosseinpour et al. 2014), the sensory
and chemical parameters of optimized and trial
cheeses had no significant differences.
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Overlay Plot
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Springiness: 3.520Hardness: 1.340
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Fig.7. Overlaid contour plot for hardness, cohesiveness, adhesiveness and springinessat different levels of MPC
and WPC and constant values of soymilk and margarine.

References

Abou El Nour A, Scheurer G J and Buchheim W (1998) Use of rennet casein and milk protein
concentrate in the production of spread-type processed cheese analogue. Milchwissenschaft53
686-690.
Ahmed N S, Hassan F A M, Salama F M M and Enb A K M (1995) Utilization of plant proteins in
the manufacture of cheese analogs. Egyptian Journal of Food Science23 37-45.
Bryant A, Ustunol Z and SteVe J (1995) Texture of cheddar cheese asinfluenced by fat reduction.
Journal of Food Science 60 1216-1219.
Bylund G (1995) Dairy Processing Handbook, pp 300. Lund, Sweden: Tetra Pak Processing
Systems AB.
Chavan R S and Jana A (2007) Cheese Substitutes: An Alternative to Natural Cheese- A Review.
International Journal of Food Science, Technology & Nutrition2 25-39.
Cunha C R,Dias A I and Viotto W H (2010) Microstructure, texture, colour and sensory evaluation
of a spreadable processed cheese analogue made with vegetable fat. Food Research
International43 723-729.
Cunha C R, Grimaldi R, Alcântara M R and Viotto W H (2013) Effect of the type of fat on
rheology, functional properties and sensory acceptance of spreadable cheese analogue.
International Journal of Dairy Technology66 54-62.
Day L, Xu M, Hoobin P, Burgar I and Augustin M A (2007) Characterisation of fish oil emulsions
stabilised by sodium caseinate. Food Chemistry105 469-479.
EI-NeshawyAA, Farahat S M and Wahbah H A (1988) Production of Processed Cheese Food
Enriched with Vegetable and Whey Proteins. Food Chemistry28 245-255.
Fox P F (2011). Cheese: Overview. In Encyclopedia of dairy sciences, Vol 3, pp534-543. Fuquay J
W, Fox P F and McSweeney P L H, eds. San Diego, CA, USA: Academic Press.
Fox P F, Guinee T P, Cogan T M and McSweeney P L H (2000) Fundamentals of cheese science,
pp 1, 351 and 381. Gaithersburg, MD, USA: Aspen Publishers, Inc.
Gholamhosseinpour A, MazaheriTehrani M, Razavi S M A and Rashidi H (2014) Evaluation and
optimization of chemical and sensory properties of various formulations of recombined UF-Feta

Optimization of textural characteristics of analogue UF-Feta cheese …

89

cheese analogues using response surface methodology. Iranian Food Science and Technology
Research Journal10 107-121.
Guinee T P (2007) Cheese problems solved. In Cheese-like products, pp 384-385. Mc Sweeney P L
H, ed. Florida: CRC Press.
Guinee T P and Kilcawley K N (2004) Cheese as an ingredient.In Cheese: Chemistry, Physics and
Microbiology, Vol. 2, pp 395-428. Fox P F, McSweeney P L H, Cogan T M, Guinee T P, eds.
Amsterdam: Elsevier Academic Press.
Guinee T P, Carić M and Kaláb M (2004) Pasteurized processed cheese and substitute/imitation
cheese products. In Cheese: Chemistry, Physics and Microbiology, Vol. 2, pp 349-394. Fox P F,
McSweeney P L H, Cogan T M, Guinee T P, eds. Amsterdam: Elsevier Academic Press.
Gunasekaran S and Ak M M (2003) Cheese Rheology and Texture, pp 12, 281-284, 288-294. Boca
Raton, FL: CRC Press.
Harper W J (1991) Functional properties of whey protein concentrates and their relationship to
ultrafiltration. IDF Special Issue9201 77-108.
Hassan A N (2008) ADSA Foundation Scholar Award: Possibilities and Challenges of
Exopolysaccharide-Producing Lactic Cultures in Dairy Foods. Journal of Dairy Science91 12821298.
Hennelly P J, Dunne P G, O’Sullivan M and O’Riordan D (2005) Increasing the moisture content of
imitation cheese: effects on texture, rheology and microstructure. European Food Research and
Technology220 415-420.
IDF (1991) Rheological and fracture properties of cheese, Bulletin 268. Brussels, Belgium:
International Dairy Federation.
Iran Standard, ISIRI (2010) Fresh cheese with vegetable oil (analog fresh cheese), Specification
and test methods, Iran Standard No. 12736. National Standards Authority of Iran, Tehran, Iran.
Iran Standard, ISIRI (2015) Milk and milk products -Fresh cheese, Specification and test methods,
Iran Standard No. 6629. National Standards Authority of Iran, Tehran, Iran.
Isam A M A, Elfadil E B and Nobuhiro M (2010) pH stability and influence of salts on activity
of a milk-clotting enzyme from Solanumdubium seeds and its enzymatic action on bovine
caseins. LWT - Food Science and Technology43 759-764.
Lobato-Calleros C, Vernon-Carter E J, Guerrero-Legarreta I, Soriano-Santos J and EscalonaBeundia H (1997) Use of fat blends in cheese analogs: Influence onsensory and instrumental
textural characteristics. Journal of Texture Studies28 619-632.
Metwalli N H, Shalabi S I, Zahran A S and Demerdash O E (1982) The use of soybean milk in softcheese making: I. Effect of soybean milk on rennet coagulation property of milk. International
Journal of Food Science & Technology 17 71-77.
Metzger L E and Mistry V V (1995) A new approach using homogenization of cream in the
manufacture of reduced fat cheddar cheese. 2. Microstructure, fat globule distribution and free
oil. Journal of Dairy Science78 1883-1895.
MiočinovićJ, Puđa P, Radulović Z, Pavlović V, Miloradović Z, Radovanović M and Paunović D
(2011) Development of low fat UF cheese technology Mljekarstvo61 33-44.
Mounsey J S and O’Riordan E D (2001) Characteristics of imitation cheese containing native
starches. Journal of Food Science66 586-591.
Özer B H, Robinson R K and Grandison A S (2003) Textural and microstructural properties of urfa
cheese (a white-brined Turkish cheese). International Journal of Dairy Technology56 171-176.
Romeih E A, Michaelidou A, Biliaderis C G and Zerfiridis G K (2002) Low-fat white-brined cheese
made from bovine milk and two commercial fat mimetics: Chemical, physical and sensory
attributes. International Dairy Journal12 525-540.
Shakeel-Ur-Rehman, Farkye N Y and Drake M (2003) Reduced-fat Cheddar cheese from a mixture
of cream and liquid milk protein concentrate. International Journal of Dairy Technology56 94-

90

Iranian Food Science and Technology Research journal, Vol. 13, No. 6, Feb. Mrch. 2018

98.
Toufeili I and Özer B (2006) Brined Cheeses from the Middle East and Turkey. In Brined Cheeses,
pp188-210. Tamime A Y, ed. Iowa, USA: Blackwell Publishing Ltd.
Watkinson P J, Crawford R A and Dodds C C (2002) Effect of moisture on instrumentally
measured textured properties of model cheese. Australian Journal of Dairy Technology57 153.
Zisu B and Shah N P (2005) Textural and functional changes in low-fat Mozzarella cheeses in
relation to proteolysis and microstructure as influenced by the use of fat replacers, preacidification and EPS starter. International Dairy Journal15 957-972.

Iranian Food Science and Technology
Research Journal
Vol. 13, No. 6, Feb. Mrch. 2018, p. 80-91

ﻧﺸﺮﯾﻪ ﭘﮋوﻫﺸﻬﺎي ﻋﻠﻮم و ﺻﻨﺎﯾﻊ ﻏﺬاﯾﯽ اﯾﺮان

ﺟﻠﺪ  ،13ﺷﻤﺎره  ،6ﺑﻬﻤﻦ  -اﺳﻔﻨﺪ  ،1396ص80- 91 .

ﺑﻬﯿﻨﻪﺳﺎزي وﯾﮋﮔﯽﻫﺎي ﺑﺎﻓﺘﯽ ﭘﻨﯿﺮ ﻓﺘﺎي ﻓﺮاﭘﺎﻻﯾﺶ آﻧﺎﻟﻮگ ﺗﻮﻟﯿﺪ ﺷﺪه ازﺗﺮﮐﯿﺒﺎت ﻟﺒﻨﯽ و ﻏﯿﺮﻟﺒﻨﯽ
ﻋﻠﯽاﮐﺒﺮ ﻏﻼﻣﺤﺴ ﯿﻦﭘﻮر - 1ﻣﺼﻄﻔﯽ ﻣﻈﺎﻫﺮي ﺗﻬﺮاﻧﯽ - *2ﺳﯿﺪ ﻣﺤﻤﺪﻋﻠﯽ رﺿﻮي

2

ﺗﺎرﯾﺦ درﯾﺎﻓﺖ1395/07/14 :
ﺗﺎرﯾﺦ ﭘﺬﯾﺮش1396/04/13 :

1ﭼﮑﯿﺪه
در اﯾﻦ ﭘﮋوﻫﺶ از ﻣﺨﻠﻮط ﮐﻨﺴﺎﻧﺘﺮه ﭘﺮوﺗﺌﯿﻨﯽ ﺷﯿﺮ ،ﮐﻨﺴﺎﻧﺘﺮه ﭘﺮوﺗﺌﯿﻨﯽ آبﭘﻨﯿﺮ ،ﺷﯿﺮ ﺧﺸﮏ ﭘﺲﭼﺮخ  ،ﺷﯿﺮﺳﻮﯾﺎ ،ﻣﺎرﮔﺎرﯾﻦ ،ﮐﺮه و آب ﺑﺮاي ﺗﻮﻟﯿﺪ ﭘﻨﯿﺮ
ﻓﺘﺎي ﻓﺮاﭘﺎﻻﯾﺶ ﺑﺎزﺳﺎﺧﺘﻪ اﺳﺘﻔﺎده ﺷﺪ .ﻣﺘﻐﯿﺮﻫﺎ ﻋﺒﺎرت ﺑﻮدﻧﺪ از ﮐﻨﺴﺎﻧﺘﺮه ﭘﺮوﺗﺌﯿﻨﯽ ﺷﯿﺮ در ﺳﻪ ﺳﻄﺢ  9 ،8و  10درﺻﺪ ،ﮐﻨﺴﺎﻧﺘﺮه ﭘﺮوﺗﺌﯿﻨﯽ آبﭘﻨﯿﺮدر ﺳـﻪ
ﺳﻄﺢ ﺻﻔﺮ 1/5 ،و  3درﺻﺪ ،ﺷﯿﺮﺳﻮﯾﺎ در ﺳﻪ ﺳﻄﺢ  10 ،5و  15درﺻﺪ و ﻣﺎرﮔﺎرﯾﻦ در ﺳﻪ ﺳﻄﺢ ﺻﻔﺮ 5 ،و  10درﺻﺪ .ﻧﻤﻮﻧﻪﻫﺎ از ﻧﻈﺮ وﯾﮋﮔﯽﻫﺎي ﺑـﺎﻓﺘﯽ
ﭘﺲ از روز ﺳﻮم ﺗﻮﻟﯿﺪ ،آﻧﺎﻟﯿﺰ ﺷﺪﻧﺪ .ﻧﺘﺎﯾﺞ در ﻗﺎﻟﺐ ﻃﺮح ﻣﺮﮐﺐ ﻣﺮﮐﺰي ﺑﺮرﺳﯽ و ﺑﻪ روش ﺳﻄﺢ ﭘﺎﺳﺦ ﻣﺪلﺳﺎزي و ﺗﺠﺰﯾﻪ و ﺗﺤﻠﯿﻞ ﺷﺪﻧﺪ .ﺿﺮﯾﺐ ﺗﺒﯿـﯿﻦ
ﻣﺪلﻫﺎي رﮔﺮﺳﯿﻮن ﺑﺮازش ﺷﺪه ﺑﺮاي ﺻﻔﺎت ﻣﺨﺘﻠﻒ ﺑﯿﻦ  89/59ﺗﺎ  97/80ﻣﺘﻐﯿﺮ ﺑﻮده و ﻓﺎﮐﺘﻮر ﻋﺪم ﺑﺮازش ﺗﻤﺎﻣﯽ ﺻﻔﺎت در ﺳﻄﺢ اﻃﻤﯿﻨﺎن  95درﺻـﺪ
ﻣﻌﻨﯽدار ﻧﺒﻮد ،از اﯾﻦ رو ﺻﺤﺖ ﻣﺪل ﺑﺮاي ﺑﺮازش اﻃﻼﻋﺎت ﺗﺎﯾﯿﺪ ﮔﺮدﯾﺪ .ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﻧﺘﺎﯾﺞ ،ﺷﺮاﯾﻂ ﺑﻬﯿﻨﻪ ﺑﻪ دﺳﺖ آﻣﺪه ﺑﺮاي ﺗﻮﻟﯿـﺪ ﭘﻨﯿـﺮي ﮐـﻪ ﺳـﺨﺘﯽ و
ﭘﯿﻮﺳﺘﮕﯽ ﻣﻨﺎﺳﺒﯽ داﺷﺘﻪ و از ﮐﻤﺘﺮﯾﻦ ﻣﻘﺪار ﭼﺴﺒﻨﺪﮔﯽ ﺑﺮﺧﻮردار ﺑﺎﺷﺪﻋﺒﺎرت ﺑﻮد از 9/13 :درﺻﺪ ﮐﻨﺴﺎﻧﺘﺮه ﭘﺮوﺗﺌﯿﻨﯽ ﺷﯿﺮ 3 ،درﺻـﺪ ﮐﻨﺴـﺎﻧﺘﺮه ﭘﺮوﺗﺌﯿﻨـﯽ
آبﭘﻨﯿﺮ15 ،درﺻﺪ ﺷﯿﺮﺳﻮﯾﺎ و  7/65درﺻﺪ ﻣﺎرﮔﺎرﯾﻦ.
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