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Table 1 The process variables of low fat non-fat cream cheese formulation

S Flaxseed gum Alyssum Flaxseed gum Alyssum
ample (%) homolocarpum Sample %) homolocarpum
gum (%) gum (%)
1 0 0 8 0.50 0.75
2 1 0 9 0.50 0.50
3 0 1 10 0.50 0.50
4 1 1 11 0.50 0.50
5 0.25 05 12 0.50 0.50
6 0.75 0.50 13 0.50 0.50
7 0.50 0.25

P 8L —0-¢-Y

ol e oK 31 CaL U el gl
Yook bl o5 (0K TAXT.PLUS)
= 10XV 0xV 0 Dlakad 5y o sl gas S eslatal e L
Loy Loes by 4 Oy 51 ey 5 0k esls Ay (5
Fo e Y Oy 358 S LS 03,08 al e g o
(e s A3 el LSS a3 Blus s a5 wb s
S ol Sl 5 Gl S (sl ) ((Sasy
] s

S s GBS ey Sl 1Y

5 ot ol p g Slsddy i 53 51 Rasg pl s
Skl St sl s et eslinal s stely bl SV
oo b plas 8T MRS-bile kS bs 51 T (bl
L eslimal [FE] 01, 5 O 5o 0

o= bl -V-E-Y

Gl iy (slad gad (Sl S8 Dl a3l ol 3
AT ey S8 Gl s Sl b oS5 el
Oge3l S Gk 5l ek gad 235 513 b3l e il
Ogosl 53 o Bdd alie Sy b Gleba 2y o 5
w;;wyo;p\ﬂ%mym@ﬁwm)w
Glos @ laal o basad (L3l 51 1S e s il
D] as ekl (Y0 £Y °C) s

) "9@\}3—‘”

yde! 9 pH -V =¥

wa g3 5 OLS &3 oo ilisn Glacns S50 ool glaazsl

Y1

JRANPIPSPUIEN HISY R |
RSP R
L 055 b aS b e iy edd St S5 &gl Sl SO
(515 Sl a3 MV e=100) 051 53 ol 035 @ Odew, b g
0] s S awloes \ dlaly b it asle e .23 5 13
(1) 4k,

Sl o3be(/)=mods Slist & g0l O/ ad sl & g0 O3 sx) 00
&y de! s pH -Y-5-¥
PH 51 o3tz U PH s sty Jaes (slos 4 bae ol 1tz
Sykel) s (5,8 o3Ikl (L s Metrohm) Jloes e
Lol e e 5o b 51 s an il L(YAOY oLl Ol e
s 3l e 535 sle 05 5 s 4 i LG S5V
e o e D R A IARE T
D] 6,8 o3l YAOY ojles O ) e 56kl
2 S5 o3l —¥—g-Y
3 S e 205 e o b bdise o Olpe
A 3l e ST A e [E] 0L 5 LSy s Gollas
Sy s algtal 4 w9 oS esls I3 J S Oy ol d
L U wlsl of 4 Sl IS 2 e Ve s § Jizee
MEB> b e |y et b ade TSI s 0 s s
UV e v NP S P I PP T W PR
D59 S0l —E—E-Y
25 (O Peco) JIS sy 3l eslanal b syl
JS O35 a0 i 6,8 3T ol e syl bl
IS S n e 5 A el JIUST ) ahm e o o e
L aales VFA 586 55 055,55 Jldde o palol>


http://dx.doi.org/10.52547/fsct.19.122.257
https://dorl.net/dor/20.1001.1.20088787.1401.19.122.28.1
https://fsct.modares.ac.ir/article-7-57405-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-31 ]

[ DOR: 20.1001.1.20088787.1401.19.122.28.1 ]

[ DOI: 10.52547/fsct.19.122.257 ]

\2'\&.’:‘))‘5}4\4 092 c\YY o)Lo....Z

Ol 2l o 5 psle dloes

S Lol olis D] obKes 5 AKL D5 W] el

ﬂé)\s@apj;l};}lﬁa\.}\;@Jbé\uumxﬁﬁﬁb
3l J geas ol il 5 PH

e S Sl sbaw sl PH 5wl 5 o6
;::55 Sl d"“"’"’ 4\5)#‘.@‘5 OJAIY J}J& BE g.,<:3}”u
W RPHRY & calies glad sed pH 5 4zl ;s Sl sme
ol plS Oldies o by plis @Lﬁ .(p >+/00)

Table 2 Physicochemical properties of different cheese samples

Sample Acidity pH M(E:;:)u re Ha(rlgg)ess Springiness  Adhesiveness  Cohesiveness  Spreadability
1 0.24 536 66.11 0.28 0.52 0.19 0.62 0.90
2 0.31 529 68.44 043 0.85 041 0.66 1.09
3 0.26 539 68.93 0.52 1.05 0.47 0.71 1.13
4 0.24 530 73.83 0.95 1.85 0.78 0.83 1.44
5 0.23 527 68.49 0.49 0.97 043 0.69 1.11
6 0.25 522 70.29 0.69 1.26 0.55 0.77 1.21
7 0.29 529 67.99 0.45 091 0.39 0.67 1.24
8 0.21 538 70.98 0.76 1.36 0.62 0.79 1.1
9 0.23 533 69.39 0.60 1.07 0.51 0.75
10 0.27 538 69.01 0.54 1.11 0.49 0.73
11 0.22 532 68.98 0.55 1.12 0.53 0.72
12 0.27 541 69.32 0.59 1.11 0.51 0.71
13 0.24 531 69.25 0.56 1.15 0.49 0.73
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Fig 1 Three-dimensional diagram of the interaction of independent variables on low-fat cream cheese. (A) Moisture,
(B) Hardness, (C) Springiness, (D) Adhesiveness, (E) Cohesiveness, (F) Spreadability.
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addition of AHSG and FG caused a double impact on the sensory properties, and
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The demand of low-fat and reduced-fat product has greatly increased due to
consumer’s awareness of the relationship between diet and health. This has led the
dairy food industry to continuously work on formulating and developing
“functional dairy foods” with good textural qualities. In this research, the influence
of different levels of Alyssum homolocarpum seed gum (AHSG) (0-1%) and
Flaxseed gum (FG) (0-1%) on the physicochemical, sensory and microbial
properties of low-fat synbiotic cream cheese during 45 days of storage were
evaluated. The results showed that AHSG and FG increase caused significant

Results showed that during the storage, acidity increased while pH, hardness,
springiness, adhesiveness and spreadability were decreased. Based on the probiotic
count test, only optimized sample had the amount of probiotic bacteria in the
standard range at the end of storage time. The findings of this study showed that
incorporation of AHSG and FG into the formulation of low-fat synbiotic cream
cheese could be an effective strategy to overcome the problems associated with fat
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