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Effect of Use Concentrates of Soybean and Sesame Protein in The Chemical
Composition of Processed Cheese
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Food Sciences Dept., College of Agric. and Forestry, Univ. of Mosul, Mosul, Irag.

ABSTRACT
Key words: Two concentrates of protein plant from soybean and sesame was used in the
soybean and sesame g hsjdized of processed cheese 5, 10, 15 % from weight of curd. Cheese was

concentrates, cheese . . .
cooked, chemical storage at room and refrlgerator temperature, chemical properties was study

composition during the period of storage adult month as well as observed decrease of
Correspondence: moisture and fat with increase of rate replacement in all treatment and storage
Ali H. Jamel temperature. Also observed increase in ash ,total protein and dissolve protein
E-mail: with increase of rate replacement. This increase was high in cheese subsidized

Alijgl@yahoo.com ., <oy hean concentrates compared with cheese strength by sesame. Increase of

total and dissolve protein was highly in room temperature compared with
refrigerator temperature.
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