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1. Xanthomonas campestis
2. Sphingomonas paucimobilis
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Table 1 The inulin and kefiran concentrations
used in mozzarella cheese production.
Treatment Inulin, % Kefiran, % Ratio

A 6 0.6 10:1
B 7 0.6 12:1
C 6 0.7 8.5:1
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3. Schreiber test


http://dx.doi.org/10.22034/FSCT.19.126.297
https://dorl.net/dor/20.1001.1.20088787.1401.19.126.10.1
https://fsct.modares.ac.ir/article-7-55504-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-21 ]

[ DOR: 20.1001.1.20088787.1401.19.126.10.1 ]

[ DOI: 10.22034/FSCT.19.126.297 ]

Ve }‘JJA AR 092 Av e)l.a.iz

W5 5 A8 G b el SKn 00l QLS a5
bl ansls JWs 4 1) andead (5l 5l 15 e JT (sladd
St el Ko (gt mle Ol OLL w
el Jals Col opl 5 LS o Gras | Lo 53 5525
e 53 35 50 Sl Sun ramen 33,5 (0 Jsames
G e g Juls cnl oS a1 T las

IV8T 552 0 J smames o
A6 O o sl 035381y Saesle Ol (pmsp 2
Oz Blis 53 (P<0.05) 516 0l s 555 Sols e
eS) Baisad 53 5 o iie dald wped 53 (S8 o)
O3l (ol a y peS (O @ sl e
23l 0Ly (Sicosd Ol 2 56 O/ 5
5 85 Sl S 5 BT s 03538 A e
Soo ALl 5l F Ol & ke fie eSS
sdalio (Sols s il 35 Wbse oy S5 osd Sho
sy 31y Sas Csd oyt dald £l 5 (P<0.05)0i
5 SABCsd es,h s bl oo [F] sl ol
S e (S osd el sl S s ady S
5 Sl 4 sum B8 Sl o5 s ol

) call JAK.QLA)'T slresls LIS 4w u,:f.oL:a
Sl s Jade SaS @ e 5 sl S (lias

é@j@w—\”

2 lond 555 55 sl Sy VY
aw 53 Wylise pow a OLSTdsul Gsg38l 51 Jeol> o]
> SAE b Ol s St oesle PH il clale
03 a3 e DL il S 5b Oles ol o 03,551 ¥ Jods
G e Cphe (V) O 4 il Cod) A wisa
SMae R S s s LlpH 5 agal
e Wl dls pl S a5l s
3B bk pas aslie) il 0l Sl L s kb
Cle o Shs 53 opin Slid s glie ans (C
Sl (e A L g 5 IYY I o sdalie (Slo s
s o S g0l s salice oy sladd sad 55 aydon
@ st ol S @l S adl Co oS sladpel &
Aol Slas Sl Sl 5 Ad, o sl 6
Lo Al a5 mes andenl bl Zol 5 SN

s G YA Tl anils Cillas cpdies 5 laasil

Table 2 Physicochemical properties of mozzarella cheese by incorporating kefiran at 3 concentration

levels.
Sample Acidity, % pH NSDM, % Meltability area
A 0.77+0.00° 5.98+0.07° 101.65+0.92° 21.2840.21°
B 0.72+0.04° 5.87+0.04° 102.43+0.15° 19.2140.12°
C 0.7040.05° 5.84+0.75° 101.83+0.74° 27.81+0.11°
Control 0.71£0.06° 6.75+0.00° 102.57+0.00° 40.19£0.15°

*_ The statistical significant differences between the samples are given in alphabetical order.
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Table 2 Color attributes of mozzarella cheese by incorporating kefiran at 3 concentration levels.

AE b* a* L* Sample
395.21+21.17° 18.11£0.15° -3.60+0.02° 78.80+0.09° A
371.76+£16.54° 18.42+0.05° -3.20+0.03° 80.15+0.32° B
349.58+20.07° 17.70+0.10° -3.24+0.04° 80.63+0.13° C
303.49+23.11¢ 17.66+0.05° -2.79+0.05° 83.05+0.19* Control

*_ The statistical significant differences between the samples are given in alphabetical order.
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Table 3 Textural properties of mozzarella cheese at different ratios of inulin incorporation.*

[ DOR: 20.1001.1.20088787.1401.19.126.10.1 ]

Sample Hardness (N) Adhesiveness (mJ) Cohesiveness (-) Springiness (N) Gumminess (N)
Control 22.51+£0.23° 0.10+0.01° 0.50+0.01° 0.09£0.00° 11.29+0.28°
8:1 21.29+0.17¢ 0.11+0.01° 0.54+0.01°¢ 0.01+0.01° 11.46+0.12°
10:1 24.80+0.15" 0.12+0.01° 0.64+0.01° 0.09:£0.00" 15.96£0.16
12:1 30.69+0.26" 0.11+0.01° 0.72+0.01° 0.09+0.00° 22.05+0.34*

[ DOI: 10.22034/FSCT.19.126.297 ]

*_ The statistical significant differences between the samples are given in alphabetical order.
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ABSTRACT

ARTICLE INFO

Trends to ready-to-eat foods such as pizzas and reduced daily physical
activity have increased the need to reduce calories and dietary fat. Therefore,
the production of low-fat mozzarella cheese by substituting it with beneficial
microbial polysaccharides such as kefir and dietary fiber such as inulin can
be profitable. In this study, the effect of adding inulin at concentrations of 6
and 7% and kefir at concentrations of 0.6 and 0.7% was investigated and
physicochemical tests, color parameters and textural properties of cheese
were examined as functions of inulin /Kefirs. The results showed that the
most changes in acidity and pH was occurred at the ratio 10:1 inulin to kefir,
whereas increasing the kefir content did not have any effect on acidity,
which could be related to the neutral structure of kefir polysaccharide. In the
study of cheese dry matter, the addition of inulin/kefir did not show a
significant effect on the results (P<0.05). In contrast, the melting area was
the highest in the control sample and the lowest in the sample B (the lowest
ratio of inulin to kefir). In the other words, the addition of inulin/kefir did
not show any effect on the melting area of the cheese. In examining the color
characteristics of mozzarella cheese, by changing the level of inulin to kefir,
no change in brightness, a* and b* was observed. However, for general color
change,the most change was observed in sample and the lowest color change
was observed in control. The addition of inulin and kefir did not also have a
significant effect on the organoleptic and textural properties of mozzarella
cheese. Therefore, it is possible to use this combination in the formulation
ofmozzarella cheese without making undesirable changes in the product
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