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ABSRACT

The effects of two types of carbohydrate-based fat replacers involved
maltodextrin and inulin on the compositional, rheological and sensory characteristics
of half-fat double cream cheese were investigated. Each fat replacer was used at the
level of 1. 3 and 5 % respectively to replace the half-fat content of cheese milk.
Resultant cheese were compared to fUll-fat double cream cheese and half-fat cheese
made without fat replacers. Rheological characteristics of cheese were established by
measuring both apparent viscosity and texture profile analysis. A relationship between
the instrumental measurements and sensory data was demonstrated for the partiCUlar
cheese type. Results revealed that. replacing of milk fat with fat replacers increased
the moisture content and decreased the fat content of the resultant cheese compared
with full-fat control cheese. An half-fat double cream cheese containing fat replacers
exhibited higher viscosity values than full-fat control cheese but different trends were
observed for cheese of different treatments. Texture profile analysis of half-fat cheese
made with both fat replacers showed that the hardness, springiness and gumminess
increased while cohesiveness and adhesiveness decreased with fat replacement.
Sensory attributes of half-fat double cream cheese, in partiCUlar, hardness and
cohesiveness showed acceptance correlation with double compression data. Both fat
replacers appear to have a potent!al to replace the milk fat in half~fat double cream
cheese.
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INTRODUCTION

As the name indicates, cream cheese is made from pure cream or
from mixtures of cream and milk. It has a rich, mildly acidic flavour and a
smooth buttery consistency. Many brands of cream cheese are produced and
commercially available and large food products carry a wide variety of this
cheese. Cream cheese is widely used in sweet desserts, dips, and in baking,
especially in cheesecake. It is also available as a spread, filling for fruit tarts
and sauce for shell-shaped pasta. Those familiar favorite products can not be
eaten by malabsorption consumers who are restricted in the type of dietary
fat they able to tolerate. Patients, however, yearn for such food products, that
they had been accustomed to eating but are now prohibited from eating
because the high level of milk fat present.

The association between the type and level of dietary fat and the risk
of health problems has led to greater consumer awareness and demand for
reduced-fat foods. Dietary awareness of consumers and their desire to follow
nutritional guidelines by reducing total fat intake have encouraged research
on low fat foods including cheese. Howe'Jer, the consumption of low fat






























