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Table 1. Experimental design of percentage of
rainbow trout protein addition in Iranian white cheese

samples
Run rainbow trout
protein%o
Control 0

F1 0.5% acidic
F2 1% acidic
F3 1.5% acidic
F4 0.5% alkaline
F5 1% alkaline
F6 1.5% alkaline
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Table 2. Chemical analysis of cheese samples enriched with rainbow trout protein

Sample Moisture (%) pH Acidity (% lactic Fat (%) Protein (%)

acid)

Control 45.02+20.02° 4,02+0.041° 0.81+0.03" 35.00+0.08° 14.40+0.02°
F1 43.21+0.14° 4,01+0.01° 0.80+0.03" 37.003+1.15™ 17.49+0.22°
F2 40.3310.33° 3.91+0.02¢ 0.85+0.05% 38.08+0.08° 18.50+0.29°
F3 38.50+0.28° 3.90+0.026° 0.83+0.03? 40.02+1.17° 22.60+0.04%
F4 43.50+0.17" 4.71+0.01° 0.75+0.03¢ 36.49+0.58™ 17.3040.15°
F5 42.15+0.44° 4.71+0.05 0.76+0.1° 39.06+1.21% 18.65+0.13"
F6 38.00+0.01° 4.79+0.06% 0.78+0.03° 40.55+0.05° 22.52+0.06°
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Fig 1. Coliform count (Log CFU/qg) of
cheese samples enriched with rainbow trout
protein
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ABSTRACT

ARTICLE INFO

Rainbow salmon is one of the species with commercial value and is one of the
farmed fish belonging to cold and clear waters, and it is of great importance in
terms of having optimal nutritional compounds. For this purpose, to extract
protein from fish by pH-shift method, (pH = 3.5) acid treatment and (pH =10.5)
alkaline treatment were used, and two groups of acid and alkaline treatments
were at the levels of 0.5%, 1% and 1.5%. It was added to cow's milk and then
physicochemical characteristics such as moisture percentage, pH, acidity,
protein content, fat content, microbial count, textural properties (hardness,
cohesiveness, stickiness, chewability and gumminess), color and sensory
indicators ( (such as smell, taste, texture, consistency and overall acceptance) of
the cheese samples were evaluated. The results showed that by adding different
percentages of acid and alkaline treatment protein, moisture content and acidity,
fat, redness index (a*) and lightness (L*) of the samples decreased and protein
and pH of the cheese samples enriched significantly increased (P<0.05). Also,
the count of coliforms was less than the defined limit, and the total amount of
forms in samples enriched with acid treatment was lower than alkaline
treatment. In the samples of cheese enriched with acid and alkaline treatment
protein, the degree of hardness, stickiness, cohesiveness, gumminess and
chewability of the samples increased significantly Iranian white cheese is one of

the most important and widely consumed milk dairy products, and in order to
enrich and improve its physicochemical, sensory and textural characteristics,
various methods are used. Among the proteins of rainbow salmon, it is more
interesting due to its favorable nutritional characteristics.
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