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STUDYING THE EFFECT OF ADDITION OF WHEY PROTEIN
CONCENTRATES ON CHEMICAL, MICROSTRUCTURE
COMPOSITION, ,COLOR PROPERTIES AND ORGANOLEPTIC

EVALUATION OF FRESH LOW-FAT SOFT CHEESE
Dhia I. J. Al-Bedrani

ABSTRACT

This study was conducted to determine the effect of fat replacement of milk that is
prepared for soft cheese production with whey protein concentrates on chemical
composition,microstructure, color, and organoleptic evaluation of low-fat fresh soft cheese
in which whey protein concentrates(WPC) were added to skimmed milk in different ratios as
follows: 0.5, 1.0, 1.5, 2.0 % which were referred to as the treatments T3, T4, T5, T6
respectively, In addition to positive control treatment T1* which made from whole milk and
negative control treatment T2~ which made from skimmed milk without WPC. The chemical
tests that involved the percentage of moisture, protein, fat, lactose, and the physical tests
involved the total acidity percentage, pH, cheese color beside microstructure test and the
sensory evaluation. The results indicated that the soft cheese produced using WPC had a high
moisture content than T1" and T2~ which it was 58.00 and 63.80 % for T1" and T2~
respectively while it ranged from 65.41 to 65.83 % for WPC treatments. WPC treatments had
a higher protein percentage than the T1" treatment. Fat content was decreased significantly in
cheese treatments produced from skimmed milk with WPC added to it, but the lactose
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percentage was converged in all cheese treatments. Total acidity percentage was the highest
in WPC treatments compared with T1"and T2~ treatments. WPC addition affected the cheese
microstructure, which became more dense and pressed. Also, addition of WPC improved
cheese color compared to negative control treatment (T27) and sensory properties of low-fat

soft cheese.

Keyword Whey protein concentrates Microstructure,Color properties ,Soft cheese.
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device with different magnification power. C= X1000. D= X10000.
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E= X1000. F= of 2.0%by using SEM device with different magnification power.
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