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6. Hardness

7. Cohesiveness
8. Springiness
9. Adhesiveness
10. Gumminess
11. Chewiness
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Table 1 Textural properties of control processed cheeddtm sample containing xanthan gum and soy
protein isolated stored at 4 °C during 60 days.

2
=y
5 St
b orage . . . .
@ Time Hardness Cohesiveness Adhesiveness Gumminess Chewiness Springiness
8 (Day) (ar) (grxs) (an) (gr> mm) (mm)
Q
o
= gé - o 1 306.06: 9.500™ 0.556: 0.005™ -419.702:20.488®  170.02%3.609* 1393.7449.188" 8.200: 0.120™
Ecc8sg 7 130.25@- 2,250 0.56%:0.012"*  -168.0553:5.775%  74.042:0.238% 573.55@:42.232% 7.754: 0.595™
oEs % g S 30 65.5006: 1.00%° 0.560: 0.010" -66.125:1.180%% 36.699:0.114° 238.068:24.410%° 6.485: 0.645%
o c 2
Fog 60 45.000: 0.500™ 0.686: 0.012"* -33.27@ 1.070%° 27.374- 0.770°° 156.153:47.607 °2 5.660: 1.580%
50 1 115.25@ 5.250¢° 0.574:0.030" -134.19% 3.732% 65.97% 3.131°° 536.147%27.086° 8.125: 0.025"
= _g 7 86.500: 0.500% 0.579: 0.017% -110.50% 3.378% 50.118 0.295° 351.548 39.654%" 7.016: 0.750%
8¢ 30 110.75:10.250° 0.558: 0.001"* -134.07%5.068% 61.763 5.599"2 415.8888 53.62%° 6.71C: 0.260%
60 54,500 3.500%® 0.607 0.014" -67.750: 5.685™ 33.043 1.347% 211.60327.812° 6.450: 1.110%

AP Different capital letters indicate significant difencesg<0.05) between different times in each treatment.
&b pifferent small letters indicate significant difémces §<0.05) between the two treatments at the same time.
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Melting Degree
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Figure 1- Changes in melting degree of control

sample and sample containing xanthan gum and soy

protein isolate during 60 days.
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Fig 4Changes in acidity of control sample and

sample containing xanthan gum and soy protein

isolate during 60 days.

5.95

5.90 4

5.85 -

5.80 ~

- =-#--Control
Optimum

5.75 L =~
5.70
5.65
5.60
5.55
5.50

Hpe

o} 20 40 60

Time of storage (Day)

Fig 5 Changes in pH of control sample and sample

containing xanthan gum and soy protein isolate

during 60 days.
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Processed cheese is one of the main cheese \aiietiee world that is used as an ingredient irouer
food preparations. In processed cheeses, emulgifyalts play an important role that ensure product
homogeneity with desirable physical properties. BHesv, the consumption of this salts are not good fo
human health. Therefore, nowadays with the aimedficing the amount of phosphorus, increasing the
ratio of calcium to Phosphatnd decreasing the consumption of sodium and itspoands, attempts
have been made to produce processed cheese palitgs without the use of traditional phosphatet an
polyphosphate-based emulsifying salts that leadingroduction of functional new products. In this
study, the effect of xanthan gum (0.1 to 0.4 wt%Jl &oy protein isolate (0.5 to 2 wt%) as a partial
replacement of emulsifying salts (0 to 2 wt% ) bea physicochemical properties of processed chease w
evaluated. The optimum sample in term of sensodypdnysical properties based on preliminary tests wa
a sample containing 0.38 wt% xanthan gum, 2 wt%soyein isolate and 1.090 wt% emulsifying salts
were selected and physic-chemical properties sfgample was compared with control sample during 60
days storage. The results showed that hardnessnig@ess, chewiness, springiness, pH value, and b*
index of optimum and control samples decreaseddgiorageand a* index only in the control sample
decreased. In contrast, cohesiveness, adhesivemedtspility, acidity and L index in both samples
increased.

Keyword: Xanthan gum, Soy protein isolated, Emulsifying,datocessed cheese
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