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1. Palmaceae
2. Phoenix Dactyiifera L.
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Table 1 The results of physical and chemical experiments for date concentrate

Experiments Results Unit
pH 4.33 -
Color L*=10.5 a*=11.54 b*=15.84 AE=0.51 -
Viscosity 1500 TR=11 s speed=100 rpm mPa.S
Humidity 28.8 percent
Acidity 0.018 Percentage according to coumaric acid
Vitamin ¢ 55.44 Milligram in 100 gram treatments
Reducing sugar 10.51 Percent
Protein 1.31 Percent
Enumeration of yeast and not detected )
mould colony experiment
Dry matter 71.2 Percent
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1. Hardness

2. Resilience

3. Fracturability
4. Adhesiveness
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Fig 1 Changes in the hardness of processed cheese containing different concentrations of date concentrate during
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Fig 2 Changes in the adhesiveness of processed cheese containing different concentrations of date
concentrate during 60 days

Sl ol ol b s olie esle &5l ol gl
A Bl g Sk sk 2 o AS e
0 Sher dae Jie 035 VLl e s S
FeS sk s w Lls e Lo e Bl sl slasles
[Y0] sl J 8 sles & o baples cpl 53 VL i
(\VQ')Q\_}L{\»A 9 L;;.*J}g .E...e);" ok fl’U\ B BL
CallB el el Y KS 4 L gl L8 0558
Ll obane Dol Jals ool Ll s S el

VAL 5l 0Lz (Lo mle 3 136 SLS) J 8

\Kk4

Shgr dode b yae J1- ¥
il glajles (S Jode jlaie (¢ SK3) o lae
Jsb 3 bz o mlas woline pslhe sl s
IS Sl po als ol Ll (p<e/h0)sil rals 0L
2 Sk dode wglie sy min boles zle 4 o
S oy O 5 S (S il laey s slasles
L a5 Lo o mlaS ke 0350 8 cos OF e
GV S dode Loz 0 8luS aoss # 5 F slajlas
G S 1y b3 gme M e cpl Ll sl OLES |
3 e elesl ClllB (P<t/00) sl Ol byl sl


https://fsct.modares.ac.ir/article-7-27000-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-11 ]

el g s iy e 5 Bl S5y L5

0.19 - e cONtrol
0.17
E 0.15 a Cheese +
= date
% 0.13 ~ concentrate
=]
= ] 2%
= 0.11 g Cheese +
3 0.09 a date
o ab concentrate
0.07 B 4%
= Cheese +
0.05 - Y date
0 20 40 60 concentrate
Time(day) 6%

Fig 3 Changes in the module of resilience of processed cheese containing different concentrations of date
concentrate during 60 days
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Fig 4 Changes in the fracturability of processed cheese containing different concentrations
of date concentrate during 60 days
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Fig 5 Rheogram of processed cheese treatments containing 6% date concentrate in 60" day of storage
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Fig 6 Rheogram of processed cheese treatments containing 6% date concentrate in 0™ day of storage
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Table 2- Evaluation of sensory characteristics of processed cheese containing 2%, 4% and 6% date

concentrate

Treatments parameter day 0 day 20 day 40 day 60
Total Acceptability — 4.25+ 0.66° 4.1£0.5" 4.1£0.25° 0.25°£3.7

Taste 4.66+0.58" 4+0.0° 4+ 0.58" 4+0.58"
Hardness 5+0.45° 5+ 0.45° 4.33+0.38" 4.03+0.37°
Control Color 5+0.3° 540.0° 4,404+ /YT 3.85+0.0°
Total Acceptability 4.83+0.14° 4.33+0.14° 4.1+0.0° 3.75+ 0.0°

Taste 433+ 0.58" 4+ 0.0° 4+ 0.0° 4+ 0.0°

date + cheese a ¢ ¢ b

concentrate Hardness 4.67+0.47 4+ (.32 4+0.32 4+0.28

2% Color 4.5+ 0.3% 4.5+ 0.5% 4.33+0.57° 4+ 0.57
Total Acceptability — 4.37+0.22° 4.08+0.12° 4.08+0.14° 4.08+0.14°
date + cheese Taste 4.66+0.58" 4.66+0.58" 4.65+ 0.58° 4.65+ 0.58°
concentrate Hardness 4.67+0.47 4.66+0.51° 4.66+ 0.38° 4.56+ 0.38°
4% Color 4.67+0.25" 4.67+0.57° 3.83+0.28° 3.83+0.28°
Total Acceptability — 4.67+ 0.58° 4,524+ /400 4.46+0.51° 4.46++/01°
Taste 4.17+0.76° 4.17+0.76° 3.33+0.58° 3.33+0.58°

date + cheese b .

concentrate Hardness 4'5i O.4a 433i 05 4i 030 4i 022
6% Color 4.2+ 0.22° 3.67+0.57° 3.33£0.57 3.33+£0.57¢

The different letters in each column show a significant difference in each day.
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In this paper, three different concentration (2%, 4%, and 6% ) of the zahedi date brand were used in
producing the formulated processed cheese. texture analysis (hardness, adhesiveness , the module of
resilience and fracturability) and sensory evalution (taste, Hardness, color, and total acceptability) of
the formulated processed cheese investigated at during storage period(0,20,40,60 day). the texture
analysis results revealed that hardness and module of resilience decreased with the increasing storage
time, while adhesiveness and fracturability increased in all of samples,and the module of resilience
was not just affected by the date concentrate concentraion. In general, sample containing 6% of date
concentrate indicated higher significant of hardness than other samples(87.67 in 60™ storage)
(P<0.05). sensory evalution results, showed that sample with 4% date concentrate displayed better
taste and Hardness among the all samples, and other sample with 2% date concentrate had the
highest quality of color in all treatments in during storage time. In addition, processed cheese contain
4% date concentrate,,allocate higher point total acceptability than other samples.

Key Words: Formulated processed cheese, Date concentrate, Texture analysis Sensory evalution
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