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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 1.284+0.09bC 1.39+0.1abB 1.49+0.22abA
Caseinate and 2.5% inulin 1.144+0.1aD 1.36+0.2aC 1.47+0.05aB 1.554+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).

o PH Ol & (YVY) 0LKes 5 Ramos ;i
3OS e iy 2l Gy anl boedd ety
Lagad b3 IS Sy N b s S LS S
ShaS 5 (OYAV) O 5 i gl cillas (V4]
oslial Sl My 3 )b G 5 s )T U5ty
osb o pH i (ol b aS wsls 1S s ges
IS L cdl sl asinl oS = s malS gl e
el Ly i (glasles and ol (eSS Oley e
o SVl W55 Rl Ylazl a5 01> 0L 55 )
Loandl & VY] by, ool ol s Wl e dags SU
sdalie (gl e b pH Jliis 3 &8 2alS Wiy,

aols callas (A

Ol 5 adlae 3,50 lajlas SG-Y-V

SIS 0595 Jsb )3y (slad pei sk

AR

R G 0553 OLL 3 sy Ol ol Ghass ol
PH Ol oo eSS sds sdalin aals L s pH Ol
Sl A5 0 5 V0 Ledd as i slasled a4 by e
G e esls g glaaised 53 PH alS e sy i
LI a3 g S5 5 (Sam G ool 2w Ll
pHJcswemvggsyéu@;spm)&wwps
Sk OLS S ed e  edd IS ol wsl 15
@ e S Sl ,SL ey sl dex 51 0LS A
Aol SSsmsn el il o e WS
PH 4t 55 5 55800 Stal sl 5 SN sl oS 15 5
Sl DA V] S e iy 2alS gl e 4 aoes
O cde S Sl ialS ek gei aes PH (6,106 650
S8 SV el gl S b ams s Sl (S
03,5 osdale OUSY w 1y 38V a5 wal gkl gSY
el L mls ol o8 D] W55 o Al Ay Sl


http://dx.doi.org/10.22034/FSCT.19.131.117
https://dorl.net/dor/20.1001.1.20088787.1401.19.131.10.1
https://fsct.modares.ac.ir/article-7-64758-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-02-11 ]

[ DOR: 20.1001.1.20088787.1401.19.131.10.1 ]

[ DOI: 10.22034/FSCT.19.131.117 ]

SIS Ol o S gl 86 e OLes 5 el wabls

Ao Ssel il Rl el Cushs Olpe (IS T VI PR VU | VPP PN I U PRES
dald Wsad 4 Gl (G0 Cusb) Ol ol esls 2y sdalin o opl il Gllae s o OLES Loy slad gas
sl e Jsl sas os sl Ol (RS ) S iy slobs s e s S 3ph e
(p>0.05) s sdaline b jlas S cugby 53 (Sols sms o3 el Loy olis cusky Ay nools s
Table 3 The effect of the various treatments on the moisture content (%) of samples
Treatments st 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 1.124+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+0.3¢cB 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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The composition and properties of edible coatings significantly affect their
effects on food preservation. In this study, the effect of edible coating of sodium
caseinate with different levels of inulin (0, 1, 2.5 and 5%) on the
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
acidity of the samples increased significantly. The highest and lowest moisture
content were related to the treatment coated with sodium caseinate and 5%
inulin and the control treatment, respectively. In evaluating the organoleptic
properties, the effect of the studied treatments on all organoleptic properties,
except odor and color, was significant. The highest taste score was related to the
treatment coated with sodium caseinate and 1% inulin and the lowest taste score
was related to the control and the treatment coated with sodium caseinate and
5% inulin. As the storage period increased, the hardness, cohesiveness and
chewiness of the samples increased. At the end of the storage period, the highest
hardness was observed in the control and the lowest hardness was observed in
the sodium caseinate treatments with 5% inulin, which was not significantly
different from the sodium caseinate with 2.5% inulin. With increasing storage
period, microbial count increased and the highest total microbial count and mold
and yeast were related to the control and the lowest amount was related to the
treatment coated with sodium caseinate and 5% inulin. In general, the use of
edible coating of sodium caseinate and inulin improved the appearance and
prevented textural changes and reduced the microbial activity of lactic cheese
during the storage period.
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