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Fig 1 Effect of cress seed and xanthan gum
ondensity and overrun of whole whey Ricotta
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o laS 4 s e TS s b olii b0 2 S
S el 5 i e GRIP ey ST s
sk 2 s L Gl s Ol a3l ol jan
sl 403 3 Chle 1) 2S5 o o S (13 n
2009 Jloo, il Kan 515 ,a . (P<O/05) el osls 0Lz
S5 0 5S) b s 53 S S s 4 [21]

sy (e SLSSS 5 ey

388

=) S (55l (5 S 65152
(a5

So eSSl oe Iob sl il Sl S S ol
ol s Bl BL S S s Kl e S Sl e sl
S OAS e S LS plp 03 S o)l eslie
SIS SO EPNEVANCS J 7] PSPy NI
g Sl (s e Gl b 55 eslixad 3,50 gl5eiS
e 53 Glodas E Mlgme 5B Llise Sy o5
0 30 s (golbly e g LB wdls S oL
Looddodediy 5 nJoo 8 3L 2p (i 0,0 4 S
oo Ol Sl g 5 b w355 n 4y, Sl
Gl ok Mo wle JMde 5 o o3l 13 e & 2l
[18] 35 mr il il e 0 g 3l ol

o Gl A3 lows6-2

5 g sl sl il glacend 055 bl Sl
o ol ML 503 S (g oS3l 1 adsl dloms 035 S
Lol A5 i o 3 p O5en b 035 o2 5 035 0555 508
S eslitad b oeal oo M2 1) odel s 4y 308 5038 0595

Dy g Mwwﬁ\j}\wpﬁjdfﬁ

m2-mil
overrun =——x100
mi (2

S sl 5l gls g wSKe=T-2

S LS ok OV bl Jol la S
e Rl s VL s el 5 S e
OLsl) S o 5L uman 5 (13 e 5T =U1 oLl 3)
s Ose Vg 5l ol (83 iy 55 o 5 -0/
13 s v o8 ol 5 JolS s 5l ags
250 S g bage s s § HTC LK
35 (01,1 SHIMI FANN, M-159) 515 s oSeus
A planil (g1 p S8 s 5 i8S

Losls Jodow 5 4 25-8-2

Sl e 5 Lol |l 5 i gl
o > (Tukey test) 5,5 o5l L 5(ANOVA)
e SAS i3l 5SS 4 5 (P<0/05) w5 5 Jlazs!

S eslaul g


https://fsct.modares.ac.ir/article-7-19436-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-10 ]

1398 igus )l 16 oy 5s 876 L e mlo 5 psle
105 0.56 180 0.8
100 0.54 160 0.7

'r:)‘ 140 0.6

3z 052 ¢ 120 = o

g - S 100 -

S 90 05 = 04 <

= 048 2 = 50 2

g e 2 60 e

° 046 g g a0 02 G
80 044 20 01 3

0 0
75 05 1 15 05 1 15 %2 Ib |
cress seed xanthan g umn

type and concentration of gum(%)
B s —ails
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density and overrun of whole milk Ricotta cheese
foam
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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 hIe milk Ricotta cheese foam
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The most stable whole whey Ricotta cheese foam
(xanthan 1%- albumin 3%)

Fig 5 pictures of the most and lowest stable cheese
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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.

Keywords: Ricotta cheese, Foam mat drying, Albumin, Xanthan gum, Cress seed gum
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