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6. Yeast Glucose Chloramphenicol Agar
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1. Hardness

2. Cohesiveness
3. Adhesiveness
4. Chewiness

5. Gumminess
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Table 1 The effect of the various treatments on the pH of samples

Treatments Ist day 10th day 20th day 30th day
Control (uncoated) 5.0+0.1aA 5.0+0.1aA 4.88+0.07aB 4.75+0.07aC
Caseinate without inulin 5.01+0.09aA 4.94+0.07aA 4.87+0.1aB 4.75+0.05aC
Caseinate and 1% inulin 5.03+0.1aA 4.81+0.05bB 4.78+0.2bBC 4.70+0.08abC
Caseinate and 2.5% inulin 5.04+0.05aA 4.82+0.06bB 4.71£0.05bC 4.61£0.1cD
Caseinate and 5% inulin 5.01+0.1aA 4.75+0.08cB 4.65+0.1bcBC 4.54+0.1cdD
P value 0.07 0.01 0.02 0.01

* In each column, numbers with dissimilar small letters have a significant difference (p <0.05).
* In each row, numbers with dissimilar capital letters have a significant difference (p <0.05).
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Table 2 The effect of the various treatments on the acidity of samples

Treatments 1st day 10th day 20th day 30th day
Control (uncoated) 1.16+0.1aD 1.27+0.2bBC 1.31+0.11bB 1.46+0.08bA
Caseinate without inulin 1.16+0.1aD 1.26+0.1bC 1.32+0.08bB 1.45+0.12bA
Caseinate and 1% inulin 1.13+0.2aD 1.28+0.09bC 1.39+0.1abB 1.49+0.22abA
Caseinate and 2.5% inulin 1.14+0.1aD 1.36+0.2aC 1.47+0.05aB 1.55+0.2aA
Caseinate and 5% inulin 1.15+0.05aD 1.38+0.1aC 1.46+0.21aB 1.57+£0.1aA
P value 0.11 0.033 0.004 0.043

* In each column, numbers with dissimilar small letters have a significant difference (p <0.05).
* In each row, numbers with dissimilar capital letters have a significant difference (p <0.05).
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Table 3 The effect of the various treatments on the moisture content (%) of samples
Treatments 1st day 10th day 20th day 30th day
Control (uncoated) 62.10+£2.4aA 59.55+1.4cB 58.46+2.1bBC 54.56+2.2¢C
Caseinate without inulin 62.25+1.5aA 60.66+1.6bcB 60.50+£2.7abB 59.61+£2.5abBC
Caseinate and 1% inulin 62.40+1.3aA 61.45+2.1abA 60.22+1.9abAB 59.11+3.1abB
Caseinate and 2.5% inulin 62.34+2.5aA 62.43+1.2aA 61.43+2.5aAB 60.74+2.9aB
Caseinate and 5% inulin 62.31+1.8 aA 62.33+1.9aA 61.52+1.2aAB 60.69+2.5aB
P value 0.066 0.02 0.01 0.001

* In each column, numbers with dissimilar small letters have a significant difference (p <0.05).
* In each row, numbers with dissimilar capital letters have a significant difference (p <0.05).
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Table 4 The effect of treatments on the sensory properties of samples

General acceptance texture color odor Taste Treatments
4.40° 4.53¢ 4.96 4.92 4.55° Control (uncoated)
4.75° 478" 4.96 4.96 4.69" Caseinate without inulin
4.94* 4.91° 4.94 4.96 5.00° Caseinate and 1% inulin
4.95 4.93" 4.95 4.97° 4.74° Caseinate and 2.5% inulin
4.85%® 4.94° 4.95 4.93 4.56¢ Caseinate and 5% inulin
0.002 0.000 0.06 0.08 0.01 P value

* In each column, numbers with dissimilar small letters have a significant difference (p <0.05).
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Table 5 The effect of the various treatments on the hardness (g) of samples
Treatments 15th day 30th day

Control (uncoated) 51.22+2.5aB 56.11+£3.2aA
Caseinate without inulin 44.25+3.1bB 50.4443.5bA
Caseinate and 1% inulin 38.61+1.9cB 42 31+£2.7cA

Caseinate and 2.5% inulin 37.54+£2.1cAB 37.2543.3dA
Caseinate and 5% inulin 33.53+2.6dAB 36.344+2.8dA

P value 0.001 0.033
* In each column, numbers with dissimilar small letters have a significant difference (p <0.05).
* In each row, numbers with dissimilar capital letters have a significant difference (p <0.05).
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Table 6 The effect of the various treatments on the adhesiveness (Mj) of samples
Treatments 15th day 30th day

Control (uncoated) 0.85+0.1cA 0.81£0.11cA
Caseinate without inulin 1.12+0.1bA 1.16+0.1bA
Caseinate and 1% inulin 1.21+0.22aA 1.224+0.21aA

Caseinate and 2.5% inulin 1.244+0.2aA 1.25+0.15aA
Caseinate and 5% inulin 1.25+0.15aA 1.26+0.1aA

P value 0.01 0.017
* In each column, numbers with dissimilar small letters have a significant difference (p <0.05).
* In each row, numbers with dissimilar capital letters have a significant difference (p <0.05).
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Table 7 The effect of the various treatments on the cohesiveness (Mj) of samples

Treatments 15th day 30th day
Control (uncoated) 0.28+0.05aB 0.46+0.06aA
Caseinate without inulin 0.26+0.07aAB 0.31£0.03bA
Caseinate and 1% inulin 0.20+0.01abAB 0.23+0.05cA
Caseinate and 2.5% inulin 0.21+0.02abAB 0.26+0.02cA
Caseinate and 5% inulin 0.22+0.05abAB 0.24+0.01cA
P value 0.051 0.04

* In each column, numbers with dissimilar small letters have a significant difference (p <0.05).
* In each row, numbers with dissimilar capital letters have a significant difference (p <0.05).
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Table 8 The effect of the various treatments on the gumminess (g) of samples

Treatments 15th day 30th day
Control (uncoated) 2.5+0.1cB 5.1540.09cA
Caseinate without inulin 4.11+0.3bB 6.16+0.15bcA
Caseinate and 1% inulin 4.16+0.11bB 6.45+0.1bcA
Caseinate and 2.5% inulin 5.05+0.08abB 8.22+0.12abA
Caseinate and 5% inulin 6.12+0.13aB 9.64+0.1aA
P value 0.01 0.041

* In each column, numbers with dissimilar small letters have a significant difference (p <0.05).
* In each row, numbers with dissimilar capital letters have a significant difference (p <0.05).
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Table 9 The effect of the various treatments on the chewiness (g) of samples

Treatments 15th day 30th day
Control (uncoated) 0.26+0.02dB 0.49+0.01cA
Caseinate without inulin 0.78+0.05abB 0.984+0.01bA
Caseinate and 1% inulin 0.57+0.07¢B 0.96+0.05bA
Caseinate and 2.5% inulin 0.89+0.01aB 1.01+£0.05bA
Caseinate and 5% inulin 0.88+0.04aB 1.38+0.03aA
P value 0.03 0.01

* In each column, numbers with dissimilar small letters have a significant difference (p <0.05).
* In each row, numbers with dissimilar capital letters have a significant difference (p <0.05).
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Table 10 The effect of treatments on the total bacterial count (log cfu/g) of samples

Treatments 1st day 10th day 20th day 30th day
Control (uncoated) 5.2240.1aCD 5.44+0.2aC 5.81+£0.5aB 5.9240.3aA
Caseinate without inulin 4.41+0.2bD 4.62+0.11bC 5.1440.13abB 5.44+0.11bA
Caseinate and 1% inulin 4.17+0.11cD 4.34+0.21cC 4.66+0.33cB 5.2740.23cA
Caseinate and 2.5% inulin 3.66+0.1dD 3.81+0.12dC 4.13+0.2dB 4.84+0.15dA
Caseinate and 5% inulin 3.61+0.21dD 3.7240.13eC 4.12+0.51dB 4.61+0.21eA
P value 0.01 0.02 0.03

* In each column, numbers with dissimilar small letters have a significant difference (p <0.05).
* In each row, numbers with dissimilar capital letters have a significant difference (p <0.05).
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Table 11 The effect of treatments on the on total mold and yeast count (log cfu/g) of samples

Treatments Ist day 10th day 20th day 30th day
Control (uncoated) 4.11£0.1aD 4.51+0.35aC 4.55+0.13aB 4.91+0.22aA
Caseinate without inulin 4.06b+0.1D 4.14+0.24bC 4.41+0.1bB 4.72+0.17bA
Caseinate and 1% inulin 3.10+0.2¢D 4.11+£0.22¢C 4.26+0.3cB 4.69+0.2cA
Caseinate and 2.5% inulin 0.00dD 2.00+0.15dC 2.16+0.11dB 3.27+0.11dA
Caseinate and 5% inulin 0.00 dC 0.00eC 1.68+0.16eB 2.11+£0.15eA
P value 0.022 0.01 0.031 0.001

* In each column, numbers with dissimilar small letters have a significant difference (p <0.05).
* In each row, numbers with dissimilar capital letters have a significant difference (p <0.05).
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Article History: The composition and properties of edible coatings significantly affect their
_ effects on food preservation. In this study, the effect of edible coating of sodium

Received 2022/10/11 caseinate with different levels of inulin (0, 1, 2.5 and 5%) on the

Accepted 2022/12/07 physicochemical, microbial, rheological and organoleptic properties of lactic

cheese was investigated. The studied cheeses were produced in Pegah milk
factory. Treatments included five groups: control (uncoated), sodium caseinate,
sodium caseinate with 1, 2.5 and 5% inulin. The results showed that with

increasing the storage period, the pH and moisture content decreased and the
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content were related to the treatment coated with sodium caseinate and 5%
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Organoleptic properties. was related to the control and the treatment coated with sodium caseinate and

5% inulin. As the storage period increased, the hardness, cohesiveness and
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hardness was observed in the control and the lowest hardness was observed in
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