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2. Schreiber test
3. Back Lighting
4 . Thresholding
5. Melting Degree
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Table 1 Stages of mixing and producing Pizza

Processed Cheese

Time

Stage explanation (min)

1 Adding Base cheese

Adding 1/2 Cream and Na citrate
Adding White cheese

Adding rest of Cream and Na citrate

a A W N

Filling in 1.5 kg mould

6 Transferring to refrigerator

10
15
40

90
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8. Ease of stretch
9. Bonferroni
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6. Percentage Qil Area (POA)
7. Texture Analyser
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Table 2 Chemical properties of raw materials

pH Fat (%) Moisture (%) Protein (%) Salt (%)
Base Cheese 5.25 0.5 57.11 36.78 0
White Cheese 4.23 20 60.23 18.56 4
Cream - 60 -- --
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Table 3 Chemical properties of experimental

samples

sample H Moisture Fat Protein  Salt
e PR () @) ) (%)

1 5.6° 507 165° 265% 023

2 55¢ 526° 18 28 0.5°

3 5.49" 507 212 21° 082

4 581% 4872 20 23 0.6°

5 567 5071* 1982 207 087

Different letters within the column indicate sigoént
difference P<0.05Comparison of means by
Bonferroni's method with = 0.05).
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Table 4 Textural properties of pizza cheese samples dstimgge

Melting Degree (%) Time (day)/
28 14 0 sample
258.5+12.7°  244.6+2.3" 202.3x7.5 1
210.9+5.8%"  204.7+11.% 179.5+10.8 2
255+3.5° 225.4+3.4°%®  175.8+15.9 3
263.8+12 254.8+7.8° 242.4+8.6° 4
252.2+5.7° 245.1+1.9°  228.8+3.fbcde 5

Different letters within the column indicate sigo#nt difference & 0.05 Comparison of means by Bonferroni's
method witha = 0.05).
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Table5 Oiling off of mozzarella angrocessed pizza cheesamplesiuring storage

Percentage Oil Area (POA) (%) Time (day)/ sample
28 14 0
429.4+14.8 390+19.7°° 346.9+16.3° 1
257+9.7° 249.5+7.6° 213.1+22.8 2
413.1+1.9° 328+12.8%  260.2+64.8° 3
430.3+14.8 407.5+17.8° 336.8+22.4° 4
297+15.5% 279.1+0.4°  262.3+17.6° 5

Different letters within the column indicate sigoént difference R 0.05 Comparison of means by Bonferroni's
method witho = 0.05).
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Table 6 Stretch lengttof mozzarella angrocessed pizza cheesamplegluring storage

stretch length(cm)

Time (day)/ sample

28 14 0
41.33+0.9¢° 45.42+4 14 50+CF 1
10.58+0.79 12.5+2.35' 17.12+1.97% 2
24.77+3.8%°%" 23 65+6.78° 42.13+6.64° 3
14.48+4.96°  24.06+3.158%%"  31.81+3.89°% 4
19.57+1.%%" 35.3345.08™ 41.15+2.98° 5

Different letters within the column indicate sigoént difference & 0.05 Comparison of means by Bonferroni's
method witha = 0.05).
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Fig 4 Peak stretch force of cheese samples during

storage
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Table 7 Peak stretch forcef mozzarella angrocessed pizza cheesamplesluring storage

Peak stretch force (N)

Time (day)/ sample

28 14 0
0/795+0/058°™  0.986+0.028°"  1.249+0.108% 1
0.972+0.28%"  1.398+0.11%° 1.687+02%° 2
1.123+0.096"  1.436+0.11%°  1.789+0.058 3
0.310+0.058 0.412+0.048 0.543+0.10% 4
0.314+0.085 0.366+0.10¢  0.713+0.138¢ 5
Different letters within the column indicate sigo#nt difference & 0.05 Comparison of means by Bonferroni's
method witha = 0.05).
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Along with the increase in pizza cheese produdioth consumption, identifying the trends of altetting
functional properties of this product in order tontrol its quality is becoming very important. In this
study, the changes in Functional properties of ggsed pizza cheese and low moisture mozzarellaehee
samples collected from local manufactures in Khemmgsrovince, Iran were analyzed. Three samples of
commercial processed pizza cheeses and one conairlergi moisture Mozzarella cheese as well as a
sample of processed pizza cheese prepared accdalitige formulation previously optimized in our
laboratory, were collected and stored at 4 ° Caouum packages until the day of experiment. Funatio
properties of all samples such as stretch lengtx lmad, oiling off and meltability were measurettia
analyzed in days 0, 14 and 28 after productiorgdneral, Statistical analysis showed that storamge t
had a significant (0.05) effect on all measured properties, so thastretch properties of low moisture
mozzarella cheese and all samples of processed plzzese were decreased significaffply 0.05)
during the storage period, whereas meltability aifidg off, follow a significant increase in trenNone

of the properties evaluated were out of their stathdhind acceptance levels at the end of the sfeslf |
Therefore, it is concluded that the storage of piazeese in the fridge instead of freezer up tonooieth
after production is suggested to be an alternativprotect the product from the damage caused by
freezing and defrosting while maintaining the owabf the product at the end of the shelf life. The
efficacy of TPA and image processing techniquesttia measurement of functional properties
(stretchability, oiling off and meltability) of pia cheese samples was also confirmed in this study.
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