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S8 e AL e b aslie 5o OBl gees i o

(L Jsm) o s 5 a5
Aals Olly 5 AL gens chale 2155 L3 JSE L Gollas
3L VL s S sl g aipdls (L1535 e a8
Aal gt O3 pen Aol b s s gbols his Sl sl
Ao, US mlans 3 Sl e Ol 1l 531 [24] s
3ol Jls s GBS, ey S bl 55 sllasl
S 4 Ol e S a0 S il 15
crl 338 o O w358y s (a1 o 355 0 L1 e
2 (S SS s el
a1 bss 53 el gees lga Ol ST

el \)_A JJ)})\ CLA w)\Ju\)\

[27-25] 5 45 e iS

140 0.7
120 0.6
—100 0s B
= =
= 80 0.4 B
= g
= 60 03 &
g ‘B
S 40 02 5

=
20 0.1
0 (1]

albumm
type and concentration of foam agent

. overrun density

Fig 4 Effect of wpc and albumin on density and
overrun of whole milk Ricotta cheese foam

389

type and concentration of foam agent

A i

Em overrun

Fig 2 Effect of wpc and albumin on density and
overrun of whole whey Ricotta cheese foam

o SlciS S U5 S i ol Sl b
535 iloe (412) 5500 G U5 5 PH s sy T (55
oo PH s LT 1o o050 a5 5553 spH
s eS8 Slad S Vlenl il e 6 LS,
BLA 3| ey 5 Bl o2 & 5 & Ll e ey
(2 J5s) s el sl il S ey 1S 0 S
O g e mlia St mha 53 30 VL (65
Sl 5 S 5l S 48 5 e el 5B s el
[22] wst it

eils e JT e 1L 2 S8 L llas ioan
b bl b 31 O o 5wl 2alS S
ol 5,158 [23] OLan 5 sV 5 [20] oll Jav s
OIS 5ol (e sl) el 3lpe 2131 S
WSl g

B 2 U5, iy -2-3

o atlo U5 oy S ek el SLilesT b 5o
ol aess L Bl s ald e 5 OWI5 fes e )
Sl ime b an Ll Wlansls sl S 55 1) a5 e
0350 ALl i xaS Aoy 1 Bl 55 Ol pews aredls
o Al et g clile 51530 L L(P<O/05) <
(3 JS8) oy axemdls a3l 5 S



Lol ol ails o O i 0 0leiS @ o (6 208 o o3 3 s 154 e S s 3 Ol 153
sdoi (2 Jsr) ol il (6 1S 2SS pm (e s s Jole G2l (L phs) A3 2S5 e Olse 2alS
Yo ot Sl L e B, 005 Lls Jds & f e ol a5 atw s U el A0 5 a5 K5 SRl
35 Sl glos, S mlidl 5 L6l oud o) 550 51 ab 23 o slagks coeslie il s 0dd Sashs S

[13] 552 o S sty 288 Lol el sdalin s b [29 28] 552 Ol =l S ie Las

W\J}):'@‘;’»J:“i‘)j‘d:‘)‘ﬂ“‘54g}§‘;‘)‘=““

Table 1 Effect of cress seed and xanthan gum on the drainage of foam

xanthan cress seed
15 1 05 15 1 05 W
Cheese type
26.83°2 27.83°2 28.03°2 32.17° 31.33° 34.17°2 whole whey Ricotta cheese
30.91°¢ 37.75° 41° 42° 39.75° 37.52 whole milk Ricotta cheese

Table 2 Effect of wpc and albumin on the drainage of foam

WPC albumin
Gum concentratio
3 1 3 1 Cheese type
36.22° 38.88° 8.94° 36.22° whole whey Ricotta cheese
42.61° 35.5° 39.66° 34.83°% whole milk Ricotta cheese
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The most stable whole milk Ricotta cheese foam
(xanthan 1%- albumin 3%)

The lowest stable whole whey Ricotta cheese foam
(xanthan 0.5%- wpc 3%)

The most stable whole whey Ricotta cheese foam
(xanthan 1%- albumin 3%)

Fig 5 pictures of the most and lowest stable cheese

foam
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Ricotta cheese has a limited shelf life due to its nutritional properties, and foam drying can, in addition
to increasing the shelf-life, have better properties and less cost than other drying methods. In this
research, two types of ricotta cheese were prepared from whole milk and whole whey. The effect of
egg white powder and whey protein concentrate in two levels of 1 and 3% in the foaming ability of
cheese was investigated. In order to stabilize the foam, cress seed and xanthan gum were tested in
three levels of 0.5, 1 and 1.5%. Density, drainage volume and overrun of different treatments were
measured. According to the results, the best foam production conditions is 1% concentration of
xanthan gum and 3% egg white powder that it had the lowest density and drainage volume and the
highest overrun.
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