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3. Brookfield CT-3 Texture Analyzer
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Table 1Composition of cheeses contain different percentage of Aloe vera gel

Aloe vera gel concentrations in cheese

Chemical analysis C(cz)r(l;r)ol 0.5% 1% 294 59, 9% 13%
(]
pH 4.99+0.18°  4.87+0.1°  4.81+0.1°  4.87+0.08" 4.81+0.14"  4.8+0.05°  4.78+0.1°
Acidity 1.30£0.36°  1.44+0.2°  1.45+0.28"  1.53+0.28°  1.45£0.29° 1.41+£0.29°  1.38+0.27*
(% lactic acid)
Moisture (%) 62.2+0.72°  62.77+1°  63.0740.72° 63.140.11°  63.3+1.15° 64.03+0.41° 64.33+0.87°
Fat (%) 1540.5°  14.67+1.75°  14.5+1.8°  14.1743.51* 13.67+3.01* 13.1742.75° 12.83+2.51°
Protein (%) 13.18+0.4*  13.140.1° 12.6+0° 13.6+0.2°  13.02+0.96*  13.4+0.4*  13.02+0.29°
Salt (%) 2.85+0.07* 2.09+0.05™ 2.13+0.03"  2.18+0.02°  1.97+0.13°  2.03+0.1" 1.96+0°

Means + standard deviation; different small letters in a row mean the values differ significantly at

p<0.05

Table 2 Chemical properties of UF cheese

pH

(% lactic acid)

Acidity Moisture (%) Protein (%) Salt (%)

Acceptable limit according to ISIRI 6629 Max. 5.2

0.8-1.4 Max. 65 Min. 12 Max. 3
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1. Hardness

2. Cohesiveness
3. Chewiness

4. Gumminess
5. Resilience

6 . Springiness
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Table 3 Textural parameters of cheese formulations with different amounts of Aloe vera gel.

Hardness Resilience Cohesiveness Springiness Gumminess Chewiness
N) (ratio) (ratio) (ratio) N) N)
C(‘Z)‘},Z)"l 676+126.1  0.063+0.006 ° 0.2000.026 1.023+0.389 135433.9 146.67+94.1
0.5% 776.3£142.7  0.062+0.005 ° 0.227+0.027 0.775+0.034 175.75+21.9 136.754+23.2
1% 1066+115.2 0.060+0.000 ° 0.203+0.006 0.960+0.389 217.67+20.1 213+105.3
2% 976.3+64.1 0.0730.006 ° 0.180+0.036 0.833+0.075 176.334+22.3 148+31.9
5% 999.8+189.1  0.078+0.013° 0.234+0.032 0.770+0.042 238.80+58.2 183.60+46.2
9% 850.3+70.7 0.107+0.015 * 0.280+0.017 0.803+0.015 238.67+34.3 191.67426.5
13% 820.2+340 0.110+0.016 * 0.228+0.132 0.782+0.047 201.75+81.9 156+64.7

Means in a same column with different letters are significantly different (P < 0.05).

Fig 1 Types of cheese with different percentage of Aloe vera gel

C=Control, T1=0.5% Aloe vera gel, T2=1% Aloe vera gel, T3=2% Aloe vera gel, TA=5% Aloe vera gel, T5=9%
Aloe vera gel, T6=13% Aloe vera gel
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Fig 2 Sensory results of control and Aloe vera fortified cheese
Values followed by different letters are significantly different at P<0.05, C=Control, T1=0.5% Aloe vera gel,
T2=1% Aloe vera gel, T3=2% Aloe vera gel, T4=5% Aloe vera gel, T5=9% Aloe vera gel, T6=13% Aloe vera
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Aloe vera due to its health benefits has gained more attention as a functional food ingredient in the
food industry. Therefore, in this study the effects of different concentrations of Aloe vera gel on the
quality of UF Feta cheese were investigated. For this purpose, cheese samples were produced with 0%,
0.5%, 1%, 2%, 5%, 9% and 13% Aloe vera gel and the changes in chemical, textural profile and
sensory characteristics of the produced cheese were evaluated. Results showed that increased
concentrations of Aloe vera gel in cheese formulations led to decrease in salt percentage. Protein
content, acidity and pH of samples did not affect by gel addition. The increase in moisture and
decrease in fat content of cheeses were insignificant (p>0.05). Products with a concentration level of
1% Aloe vera gel had the most acceptability to the panelists and with 2%, the same acceptability with
control. The presence of Aloe vera gel in cheeses had not significant effect on the textural properties
except for resilience. Finally, it can be stated that A/oe vera gel as a functional ingredient can be used
up to 5% in UF Feta cheese formulation.

Keywords: Cheese, Ultra-filtered, Aloe vera gel, Functional
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