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Table 1 Analysis of variance of the effects of independent variables on the pH of processed pizza

cheeses
variable Degrees of freedom average of squares p-value
model 9 0.000954 0.0112significant
e
Butter essg?ltlal oil (%) 1 0.00016 03914
White cheese (%) X2 1 0.00484 0.0006
Ricotta cheese (%) X3 1 0 1.0000
Essential oil of white
cheese X1 X2 1 0.0002 0.3402
Essential oil of ricotta
cheese X1 X3 1 5E-05 0.6274
White chee)s(e3Rlcotta X2 1 0.0008 0.0730
Butter essential oil Butter
essential oil X12 ! 3.64E-05 0.6784
White cheeseWhite
cheese X22 1 0.000111 0.4720
Ricotta CheeseRicotta
Cheese X32 1 0.001536 0.0196
Non-fitting factor 5 0.000292 0.1466 not significant
Standard Deviation (Std. Coefficient of variation
Dev) 0.01412 C.V) 0.250392
Explanation coefficient Adjusted coefficient of
(R2) 0.81566 explanation (adj R2) 0.641975
PRESS 0.01335 Proper aclfr‘ia)cy (Adeq 8.490792
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Fig 1 Interaction of variables on the pH of processed pizza cheese; (A) butter essential oil; (B) white cheese;
And (C) ricotta cheese.
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Table 2 Analysis of variance of the effects of independent variables on the acidity of processed pizza

cheeses
p-value average of squares Degrees of freedom variable
0.0119significant 0.000126 9 model
e
00717 0.000109 1 Butter esse)?ltlal oil (%)
0.0584 0.000122 1 White cheese (%) X2
0.0527 0.00013 1 Ricotta cheese (%) X3
Essential oil of white
0.0605 0.00012 1 cheese X1 X2
Essential oil of ricotta
0.0953 9.1E-05 1 cheese X1 X3
0.0381 0.000153 1 White chee)s(e3Rlcotta X2
Butter essential oil Butter
0.1063 8.46E-05 ! essential oil X12
White cheeseWhite
0.1764 5.686E-05 1 cheese X22
Ricotta CheeseRicotta
0.9887 5.68E-09 1 Cheese X32
0.0765 not significant 4.3 E-05 5 Non-fitting factor
Coefficient of variation Standard Deviation (Std.
0.8244 (C.V) 0.005182 Dev)
Adjusted coefficient of Explanation coefficient
0.636882 explanation (adj R2) 0.808885 (R2)
8.269514 Proper accuracy 0.003161 PRESS
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Fig 2 Interaction effects of variables on the acidity of processed pizza cheese; (A) butter essential oil; (B) white
cheese; And (C) ricotta cheese.
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Table 3 Analysis of variance of the effects of independent variables on the moisture content of
processed pizza cheeses

p-value average of squares Degrees of freedom variable
0.0001significant == 10.07138 6 model

0.6359 0.10816 1 Butter essential oil (%) X1
0.0001 = 20.42041 1 White cheese (%) X2
0.0001 = 21.55024 1 Ricotta cheese (%) X3

0.6985 0.0722 1 Essential oil of white cheese X1 X2

0.6541 0.0968 1 Essential oil of ricotta cheese X1 X3
0.0001 == 18.18045 1 White cheese Ricotta X2 X3

0.0003 not significant 0.737304 8 Non-fitting factor
1.291127 Coefﬁme(lg (\)/f)varlatlon 0.678416 Standard Deviation (Std. Dev)
Adjusted coefficient of . .

0.868325 explanation (adj R2) 0.909907 Explanation coefficient (R2)
10.45758 Proper accuracy 10.94366 PRESS
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Fig 3 Interaction effects of variables on the moisture content of processed pizza cheese; (A) butter essential oil;
(B) white cheese; And (C) ricotta cheese.
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Table 4 Analysis of variance of the effects of independent variables on the fat content of processed
pizza cheeses

p-value average of squares Degrees of freedom variable
0.0027significant = 1.657876 6 model
0.8991 0.004 1 Butter essential oil (%) X1
0.0033 3.481 1 White cheese (%) X2
0.0016 4.356 1 Ricotta cheese (%) X3
Essential oil of white cheese
01972 0.45125 1 X1X2
Essential oil of ricotta cheese
0.5276 0.10125 1 X1 X3
0.0016 4.35125 1 White cheese Ricotta X2 X3
Butter essential oil Butter
0.0471 1211136 ! essential oil X12
0.7065 0.035511 1 White cheeseWhite cheese
X22
06519 0051136 1 Ricotta Chee;(eéizlcotta Cheese
0.0016 not significant 0.454256 5 Non-fitting factor
2.63777 Coefﬁc‘e(‘g ‘\’/f)va“a“‘m 0.486273 Standard Deviation (Std. Dev)
Adjusted coefficient of . .
0.7400847 explanation (adj R2) 0.8632025 Explanation coefficient (R2)
9.393716 Proper accuracy 16.27748 PRESS
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Fig 4 Interaction of variables on the fat content of processed pizza cheese; (A) butter essential oil; (B) white
cheese; And (C) ricotta cheese.
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Table 5 Analysis of variance of the effects of fat-independent variables on the dry matter of processed

pizza cheeses

p-value average of squares Degrees of freedom variable
0.0001significant == 8.804938 9 model
0.5962 0.049 1 Butter essential oil (%) X1
0.0001 = 25.31281 1 White cheese (%) X2
0.0001 == 27.65569 1 Ricotta cheese (%) X3
0.7530 0017112 1 Essential oil ofXV;hlte cheese X1
08182 0009113 1 Essential oil of )1213cotta cheese X1
0.0001 = 13.96561 1 White cheese Ricotta X2 X3
Butter essential oil Butter
0.1087 40.507401 1 essential oil X12
0.0010 3.483282 1 White cheeseWhite cheese X22
0.0040 2954582 1 Ricotta Cheeigizlcotta Cheese
0.0008 not significant 0.317689 5 Non-fitting factor
2.63777 Coefficient of variation (C.V) 0.404491 Standard Deviation (Std. Dev)
Adjusted coefficient of . .
0.7400847 explanation (adj R2) 0.979771 Explanation coefficient (R2)
9.393716 Proper accuracy 16.27748 PRESS

(Adeq Prec)
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Fig 5 Interaction effects of variables on fat in the dry matter of processed pizza cheese; (A) butter essential oil;
(B) white cheese; And (C) ricotta cheese.
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Table 6 Analysis of variance of the effects of independent variables on the protein of processed pizza

(Adeq Prec)

p-value average of squares Degrees of freedom variable
0.0146significant 0.950924 9 model
0.7149 0.03025 1 Butter essential oil (%) X1
0.0296 1.37641 1 White cheese (%) X2
0.0073 2.41081 1 Ricotta cheese (%) X3
Essential oil of white cheese
0.3336 0.221113 1 X1 X2
Essential oil of ricotta cheese
0.7606 0.021012 1 X1 X3
0.0063 2.542512 1 White cheese Ricotta X2 X3
Butter essential oil Butter
0.0453 1.120009 1 essential oil X12
0.7585 0021384 1 White cheeseWhite cheese
X22
Ricotta CheeseRicotta
0.6718 0.040809 1 Cheese X32
0.3144 not significant 0.262283 5 Non-fitting factor
1.638199 Coefficient of variation 0462857 Standard Deviation (Std.
(C.V) Dev)
Adjusted coefficient of . .
0.619605 explanation (adj R2) 0.799792 Explanation coefficient (R2)
7.125199 Proper accuracy 10.5274 PRESS
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Fig 6 Interaction of variables on pizza cheese processing protein; (A) butter essential oil; (B) white cheese; And
(C) ricotta cheese.
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Table 7 Analysis of variance of the effects of independent variables on the salt of processed pizza

cheeses
p-value average of squares Degrees of freedom variable
0.0001significant = 0.03825 3 model
e
0.3986 0.00169 1 Butter esse)?ltlal oil (%)
0.0001 2= 0.08281 1 White cheese (%) X2
.0021 0.03025 1 Ricotta cheese (%) X3
0.0268 not significant 0.00305 11 Non-fitting factor
Coefficient of variation Standard Deviation
6.034108 C.V) 0.047398 (Std. Dev)
Adjusted coefficient of Explanation coefficient
0.716748 explanation (adj R2) 0.761472 (R2)
Proper accuracy
15.00213 (Adeq Prec) 0.060546 PRESS
sl sdalin B0,y o 5 b i (Sol Sladd yas S Y (%) =400 + +/0800 B /N vo+C
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Fig 7 Interaction effects of variables on processed pizza cheese salt; (A) butter essential oil; (B) white cheese;
And (C) ricotta cheese.
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In this study, 20 different samples of processed pizza cheese were
prepared by butter essential oil (-1, +1%), white cheese (-1, +1%),
ricotta (-1, +1%) and physicochemical properties including acidity,
pH, moisture content tests., Protein and salt, the percentage of fat
and fat changes in dry matter is examined.In the study on the
amount of changes in pH and acidity, both parameters were within
the acceptable standard range and also the percentage of moisture,
protein and salt of pizza cheese produced that all three parameters
had acceptable limits compared to the relevant standard, but the
percentage of changes Fat and fat in dry matter, the values obtained
according to the standard indicate that this product is a high-fat
pizza cheese.
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