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INTRODUCTION

Ras cheese is the most popular hard cheese i Egypr . 5o it 18

made in great amount .

The health problems with fat focus on two main issues:1oo much
dietary fat and too much of that fat from animal food sources. Tee
much fot in the diet will be stored as fncreasing addipase tissue ard
body weight . This increased body weight has been asscciated with
health problems such as diabetes, hyvperiensiorn and heart disease . Alsc
animal fa: includes too much satorated fatty acids which are assoctated
witn atherosclerosis . that coatribules to heast attacks and strokes
( Wilhiams , 1985).

Within the past few vears , there has been substantial nterest in
the developiment of a new range of a dairy products which are similar
to the existing products but in which the fat conleni is substantialsy
reduced . Many efforts have been directed to make a low fat cheese .-
Some cheese varieties have been made successfully especially sofi
chease such as cotlage cheese and creain cheese Several problems are
encountered in the production of hard cheese such as Ras cheese from
low fat milk .The use of traditional pr{jc'css to manufacture hard cheese
from milk of low - fat content resaits in the praduction of cheese
which lack the full flavour ond the desired texture, where it is more
firm and less smooth. To overcome the previcus problems many
methods have been used . Several low - calorie and calorie - free fai
replacements and fat substitutes have been used in the manufacture of
dairy products such as frozen desserts, yognwt, cheese spreed and
crearm  cheese { Degouy, 1993). Homogenization has been used (¢
decrease the firmness of Cheddar cheese made from ulrrafitred milk .
Modification of cheesemaking process have been used to nrake a good |
quality low fat Cheddar ckeese .

Incorporaiing of whey proteins into cheese 15 desirable because
they increase the moisture content of cheese and improve the {inal
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cheese quality. Whey proteins could be incorporaied into cheese etthier
by heat treatmeni of milk prior 10 cheesemaking or by addirg the
denatured whey protein to the cheese milk prior rennetisg . The
rénnenting properiies of heat trested milk could be r2stored by adding
calcium chloride , raising coagulation temperature and lowering the
PH of mitk prior 10 cheesemaking . Because low fat cheese Jacking the
typical flavour , the flavour could be intensified by many mcthods
such as adding commercial enzymes ., adding cheese siurties adding
call free extract of lactic acid bacteria , but the most promising method
is adding the attenuated lacuic acid bacteria especially lactobacill: |

This study is an auvempt to make @ good quality Jow fat Ras
cheese with minimum modification in the manufacture procedurces so
any manufactureicould make successfully the low fat Ras cheese .
Therefore it has boen aimed to study :

1 - The effect of milk fat content on Ras cheese quality .

2 - The effect of heal treatment of milk prior to cheesemaking on
Ras cheese quality .

3 - The effect of adding laciobacilli as an adjunct bacteria on the
quality of Ras cheese .

4 - The effect of heat treatment of the added bacieria o1 the
quality of Ras cheese .

This work will be presented in two parts :

1} Effect of heat treatment of cheese milk on low fat Ras cheese
guality .

2) Effect of adding some attenuated lactobecilli cells on low fat
Ras cheese guality.




I LITERATURE REVIEW

2.1 Low fat chiease
2.1- 1 Prohlems associated with fat

Ras cheese is the most popular hard cheese in Egypt . [t is
bacterially ripened cheese . It had 34 - 40% fut . The healh problems
with fat focus on two maain issuss @ (oo much digtary fat and too much
of that fat from snimal {ood sources, 1o much fat in the diet provides
excessive kilocalories more than required for imrnediate energy nzecs.
The excess is stored as increasing addipose iissue and body weight |
This Increased body weight has been associated with health problerns
such as diabetes, hypertension and heart disease. Also animal fat
include too much saturated faity acids which are associated with
atherasclerosis that contributes to heart attaks and strokes. Fat should
be less for the people suffering from diabetes o reduce risks of
complications such as cardiovaculor disease.No more than 23% or
30% of the total kilocalorias should be assigned to fat with less than
half of the total fat allowance used as saturated fat { williams .1985) .

2-1-2 Methods of manufacturing low fat cheese

Boer and Mooy (1980}, studied various aspects of semu - hard cheese
manufacture empioying ultrafiteration with particular reference to &
low fat {209% fat in DM} vanant . The process involves ultrafiltration
of skim milk at SSUC 1o 25.9% T.8 , thermal evaporation of the
retentate at50 -60°Cto a concentrate with 35.9% T.8(30.7% protein ).

Addition of 80% fat cream , CaCl, , NaNog , spices cte. to obtain
pre - cheese with 41.3% T.S , and mixing with the incorporaton of
(.05% rennet and 0.2% starter concentrate, followed by conventional
operations of pressing, acidification . brining and ripening. The




