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1. Dextrose Equivalent
2. Rhodophycae

3. Eucheumaspinosum
4. Eucheumacottoni

5. Gigartinaspp

6. Chondruscrispus
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Tablel Chemical and physicochemical
properties of milk

Property Quantity
pH 6.6
Total acidity 0.16 %
Dry matter 85 %
Fat 29%
Density 1.031 g/cr
Freezing point “C 0.054
Alcohol test negative
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1. Lactococcus lactis, Lactococcus diacetylactis, Leuconostoc
mesenteroides, Leuconostoc Dextranicum
2. Whey Protein Concentrate
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Table 2 Different treatments of this study

Kappa .
Treatment Carrageena M aIt%dextn
n%
n%
T1(Control without 0 0
fat replacer, 23% fat)
T2 1 0
T3 0.75 25
T4 0.5 5
T5 0.25 75
T6 0 10
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Day1 Day15 Day30 Day45
o Aoty(%) pH Acidity (%%6) pH Acidity (%%6) pH Acidity (%%6) pH
T 085002 4861002 0844002 473002 0814002 4844002 069002 480007
T,  116:003" 4474001 1124008  437:003% 103018 4330089 1012007  427+00§
Ts 1234002 4454008 1.16:004“ 4314007 1204002 4114006 113002 406008
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Ts 1174003 440:008° 115400 4224008 1.08+008Y 4174008 103007 4051001
Te 1174008 4374017 1144008  430:008° 1.07400%9 43640149 163100 4204007

Table 3 pH values and acidity (%) in different treatmentsilg 45- day storage
*Similarity of letters represent to no significaiffetence in each row and column (P>0.05
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Fig 1 Dry matter of different treatments during 45-
day storage
0 10 2 Day 30 40 50 (T1: Control, T2: 1% Kappa Carrageenan,T3:
a 0.75% Kappa Carrageenan+ 2.5% Maltodextrin,T4:

0.5% Kappa Carrageenan+ 5% Maltodextrin, T5:
0.25% Kappa Carrageenan+ 7.5% Maltodextrin,
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Fig 2 Fat of different treatments during 45-day
storage
(T1: Control, T2: 1% Kappa Carrageenan, T3:

0.75% Kappa Carrageenan+ 2.5% Maltodextrin,

T4: 0.5% Kappa Carrageenan+ 5%

Maltodextrin, T5: 0.25% Kappa Carrageenan+ 7.5%

Maltodextrin, T6: 10% Maltodextrin)
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Fig 3 Hardness of different treatments during 45-
day storage
(T1: Control, T2: 1% Kappa Carrageenan, T3:

0.75% Kappa Carrageenan+ 2.5% Maltodextrin, T4:

0.5% Kappa Carrageenan+ 5% Maltodextrin, T5:
0.25% Kappa Carrageenan+ 7.5% Maltodextrin,
T6: 10% Maltodextrin)

(T

.J})‘J

Lls s

1]

Table 4 Sensory Scores for different treatment during 4p<tarage

Overall acceptability Mouth feel Smell Flavor Color Appearance Treatment Time
4.76+.0F 4.64+.03 4.68+.02 4.87+.02 4.87+.03 4.82+.16 T,
1.50+.07 1.35£.04  2.00+.04 1.2+.04 1.50+.04 1.43+.07 T, .
1.88+.01" 2.64+.03 2.42+.03 1.50+.04 1.92+.02 1.92+.03 Ts -
3.67+.02 3.71+.04 4.14+.08 3.78+.02 3.35+.04"  3.35+.04" T, S
3.46+.09 2.78+.04 3.42+.09 3.38+.19 3.85+.02 3.85+.02 Ts
1.61+.02 1.57+.04 2.28+.0% 1.64+.03 1.28+.0% 1.28+.0% Ts
4.44+.03 4.38+.03 4.14+.0% 4.32+.02 4.64+.03 4.74+.08 T,
1.33+.0F 1.03+.028  1.42+.04 1.00+.04 2.00+.04  1.20+.02™ T, "
1.60+.00 1.14+06'  2.10+.04 1.32+02  1.32+08"  2.10+03 T >
3.39+.01 3.14+.03 3.42+.09 3.28+.03 3.85+.04 3.28+.03 T, i<
3.05+.00 2.00+.04 3.42+.02 2.42+.04 4.00+.04 3.42+.05" Ts
1.30+.04 1.18+.03" 2.14+.06 1.07+.04" 1.31+.03" 0.79+.03 Te
4.33+.03 4.14+.03 4.28+.03 4.28+.02 4.32+.02 4.64+.03 T,
1.04+.0f 0.74+.03 1.18+.03 0.89+.0% 1.36+.03 1.02+.02 T, o
1.09+.03 0.32+.07 1.14+.03° 1.07+.03" 1.12+.0%" 1.78+.0% Ts 2
3.56+.04 3.07+.06 2.61+.04 3.53z.02 4.15+.04 3.46+.03 T, B
2.96+.04 2.38+.07 2.76+.03 2.38+.03 3.92+.03 3.38+.04 Ts
0.67+.02 0.64+.03 1.09+.03 0.28+.02 1.14+.03 0.18+.02 Ts
4.12+.04 3.81+.0% 4.41+.03 3.79+.03 4.21+.04 4.38+.0% T,
0.76+.01 0.31+.0% 1.81+.03 0.64+.03 1.02+.03 1.02+.03 T, 0
0.73+.03 0.14+.06 0.86+.03 1.32+.02 1.17+.04 1.17+.02 Ts N
3.29+.00 3.15+.04 3.53+.04 3.00+.07 3.38+.02 3.38+.05 T, <
2.69+.01 1.76+.05% 3.23+.03 1.84+.03 3.30+.03 3.30+.08" Ts
0.35+.02 0.16+.0% 0.89+.03 0.12+.0% 0.28+.02 0.28+.02 Te

*Similarity of letters represent to no significaifference in each column (P>0)05
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Effect of hydrocolloids Kappa-Carrageenan and Maltodextrin as
Fat substitutes on the production of L ow-Fat Cream Cheese
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Nowadays production of low-fat products has inceglasnd there are several methods such as use of
fat substitutes for producing the low-fat produdisthe present study, effect of kappa-carrageenan
and maltodextrin as fat substitutes on the produactif low fat cream cheese was investigated. Six
treatments including T1 (control sample without itides), T2 (1% kappa-carrageenan), T3 (0.75%
kappa-carrageenan+2.5% maltodextrin), T4 (0. 5% &agarrageenan+5% maltodextrin), T5 (0.25%
kappa-carrageenan+7.5% maltodextrin), and T6 (10%tockextrin) were produced. All the
treatments were stored in refrigerator for 45 days their physicochemical and sensory properties
were evaluated at 1, 15, 30 and 45 days of stodagerporation of the fat replacers to cheese
formulation decreased the total solids contentafat pH value (P<0/05); while, acidity and hardness
of the product were increased (P<0/05). Storage kiad significant decrement effect on pH value, fat
and hardness of low-fat cream cheese (P<0/05) r8hts of sensory evaluation showed that kappa-
carrageenan and maltodextrin incorporation to ahdesnulation and storage time had significant
effect on sensory properties (P<0/05). The highestall acceptability score was observed in control
sample (T1), T4 and T5. The results showed thatawation of kappa-carrageenan (0.25 and 0.5%)
and maltodextrin (5 and 7.5%) can be used as sufstitute for producing the low-fat cream cheese.
The treatment containing 0.5% kappa-carrageenanwi#odextrin (T4) was selected as the best
treatment.

Keywords: Cream cheese, Fat substitute, Hydrocolloid, Kagyeageenan, Maltodextrin
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