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ABSTRACT

Ashraf Gaber Mohamed Sayed Ahmed. Chemical and
Wicrobiological Studies on Processed cheese.
Unpublished Master of science, Ain Shams
University, Facuity of Agricuiture, Food science
Department (1997) .

Processed cheese is traditionally made from hard nvpe cheese sucr
235 Cheddar or Ras cheese bv grinding, blending and meling wiih
emulsifiing salts and other ingredients at a high temperature Threz
diferent cheese bases were prepared from fresh skim milk using indirect
acidification. direct acidification ard rennet coaguiatior. Each cheese base
was processed using three different levels of the emuisifving salt including
ke optimum level and less and more than these ratio by 0 3% The
samples were analyzed for chemizal. physica: and sensory properues. The
efect of emulsifving salt and modirfication of technological procedure on
improvemenm of cheese base made by direct acidification and remnes
coagulation was determined  The physica: changes Suring siorage was
monitorad for the processed cheese thar made Irom Two treatment
Lccesd 10 clear the optimum evel of the emulsifiing salt a3 well as the
sznilitv of the product during sterage.

%3]

o
—

The microstructure of processed cheese USing narre [heese wa
compared o that was made using the cheese base The best cheese base
evioited an excellent physical propernes and sensory properties it
nrocessed cheese products was the cheese Dase made by using stamer
caiture  The processed cheese made from direct acidified chesse base
skoved ower score In organcleptic properties beczuse naving some
detects such as sheht pronourced sand texture in the product  The cheese

oy

N

dz by direct acidification was improved by ihe modidication of
cgicel procedure The final product was most omogenzed with all
‘ng selt used in cooking datthe body became lenger which make
“his cheese base suitable 1o procdlce block processed cheese (Cheesebase
mede by enzvme gave the worst product and the sandy defect was vem
sear  No improvement in the reanet coagulated cheese base whentne
rechnologice] procedure were modiled  The sendy cefzal was vemy clear
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The microstructure of processed cheese made from hard type
cheese was different than the processed cheese made from cheese base but
the processed cheese made from cheese base made using starter and
modified direct acidified were apparently very organized structure.

Different combinations of Ras cheese and matured Cheddar cheese
were used in the blends of processed cheese. The processed cheese
manufactured from blend mixture which contained from 50% matured
Cheddar cheese and 50% Ras cheese and from 75% matured Cheddar
cheese and 25% Ras cheese were given the highest score by the panelists.

Different new types of processed cheese were manufactured using
the indirect acidified cheese base which was used to replace both Ras and
Cheddar cheese. The end product of such processed cheese characterized
with clean cream taste when the Ras cheese was replaced by the cheese
base. While, the processed cheese show the highest score for flavour
when the Cheddar cheese was replaced by the indirect acidified cheese
base.

Key words: Processed cheese, Ras cheese, Cheddar cheese, cheese base,
direct acidification, indirect acidification, microstructure,
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