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QUALITY OF REDUCED FAT RICOTTA CHEESE 
MADE BY USING DAIRY-LO ® 

[34] 
Mona A.M. Abd El-Gawad1 

ABSTRACT 

fucotta cheese was made from standardized buffaloc's milk with 2o/o. I% or 
0.0% fat with adding I%, 2% or 3% Dairy- LO ®respectively. This stud~· briefly 
outlined the chemical composition, cheese yield, caloric value and physical charac­
teristics of the resultant cheese treaunents in comparison with control cheese made 
from the same milk with 3% fat. Results showed that. t11e cheese yield was the high­
est for fucotta cheese made from.!% fat and added 2% Dairv-Lo® and lowest for 
fucotta cheese made from 3% fat (control). Also, t11e fat reCovery look the same 
trend, while total protein recovery showed an opposite trend. The caloric value in­
creased witl1 increasing the fat content and decreased by reducing in the main com­
ponents. fucotta cheese made from 2% fat and added I% Dairy-Lo® giYe the supe­
rior in quality and sensory characteristics and give more whitener and a smooth 
creamv but cheese made from skim milk and added 3% Dairy-Lo ® was rejected as it 
gained lower score values for all properties. Cheese microstructure by scamting 
electron microscopy (SEM) showed that, the Dairy-Lo® gave a gel structure in the 
place of removed fat globules which decrease the junction in the casein matrix and 
increase the whiteness of the rucotta cheese. 
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INTRODUCTION 

Traditionally fucotta cheese is manu­
factured prepared in the Mediterranean 
countries mostly from t!Je whey obtained 
from cheese manufacture with fortifica­
tion by skim milk proteins .The demand 
for softer, creamier product has resulted 
in a shift of emphasis. so, that a great deal 
of Ricotta is manufactured from whole 
milk (Modler and Emmons, 1989). Ri­
cotta cheese principally made by beat-

acid coagulation of whole or pattly skim 
milk, while the traditional heated whey 
protein cheese is referred to as fucotta 
(Scott, 1981). In the Eastern mtited states, 
greater consumer acceptance bas been 
achieved by manufacturing fucotta 
cheese from whole milk or ,partially 
skinuned milk (Kosikowski, 1982). Re­
cently, casein and whey proteins are in 
wide use as therapeutic agents and exhibit 
a wide range of beneficial function 
(Welch et a/1997). 

1- Department of Dairy Science and Teclmology, National Research Center, Dokki. 
Giza. Egypt 

(Rcceh·ed September 3, 2002) 
(Accepted SejJtcmher 21, 2002) 
























