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Abstract

Low fat Ras cheese shows a reduced maturation, which has been attributed to the low fat content. Therefore. in the
present research, attention W,-L'i focused on evaluating the effect of adding maltodextrin at ratios of 29(, and 3% or malt
clll-ymes extract at ratios of 0.()75% and 0.1% on the ripening and quality of low fat Ras cheese.

The result..'1nt Ras cheese treatments were analyzed for moisture, fat, protein, pH value, salt, soluble nitrogen (SN),
free amino acids (FAA) and total volatile fatty acids (TVFA) contents, as well as firmness and elasticity values when
rrcsh and after 30, 60,90 and 120 days of ripening. Organoleptic properties were examined after 30. 60,90 and 120 days
or ripening. Data were subjected to the statistical analysis to eva1.uate significance of the obtained results.

The results revealed that the control treatment of low fat Ras cheese possessed a slight cheesy Ilavour, hard and
grainy body & texture. Adding 2% maltodextrin led to improve both body & texture but limit improve in tlavour. On
the other hand. increasing the ratio of maltodextrin to 3% led to a firm body & texture. Addition or mall extract at
0.075% accelerated the lipcning and improved the quality of low fat Ras cheese.

Introduction
Ras cheese is a popular hard cheese in Egypt.

This cheese normally marketed as a full fat cheese
after a ripening period of 3-6 months. A great deal
of attention has been given for reducing the fat
content, using some fat replacers and/or
acceleration of cheese ripening. Among these
methods, Anon 1992, used Maltrin M040 (a rang
01' 5-dextrose equivalent maltodextrins) to replace
fat in low fat cold-pack cheeses. Taha (\997) used
some fat replacers, i.e. maltodextrin and Litesse
and studied their effects on the quality of Ras
cheese. She found that the addition of maltodextrin
to cheese milk led to a limited improvement in
both body & texture and flavour when compared
with full fat Ras cheese.

Malt extract appears to be a potential source of
protease, dipeptidase and carboxypeptidase'
enzymes for use in cheese making (Frey, 1986;
Frey et aI., 1986). Addition of malt extract led to
an increase in protein degradation and flavour
development in Cheddar cheese (Frey et a!., 1986).
Similarly, EI-Tobgui (1991) and Zaki and Salem
(1992) have shown that the use of malt extract as
ripening agent in their studies on Gouda and Edam
cheeses, improved the organoleptic quality of the
resultant cheeses.

The present study aimed to assess the effect of
adding two levels of maltodextrin or using Malt
enzymes extract to low fat cheese milk on the
ripening and quality of resultant Ras cheeses.

Ma terials and Methods
Ingredients:

Buffalo and cow's milk were obtained from the
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herds of Faculty of Agriculture, Suez Canal
University, Ismailia Govemrate, Egypt.
Lactoccocus lactis ss. Lactis and rennet were
obtained from CHR-Hansen's laboratories,
Denmark.

Maltodextrin 20 was obtained from National
Company for Maize Products, 10th of Ramadan
City, Egypt. The specification of Maltodextin 20
was moisture content 5 % as maximum; density at
60 °C 630 gram/liter; dextrose equivalent 20-23;
pH 4-5; ash content 0.5 % as maximum. Dried
germinated barley was obtained from AI-Ahram
Beverage Company, Abo-Hammad; EI-Sharkia
Govemrate, Egypt. Malt enzymes extract was
prepared as described by Aly (1997). Fine grade
salt was obtained from local market.
Ras cheese manufacturing:

Cow and buffaloe's milk were mixed (1:1), The
milk was divided into two portions. The first was
adjusted to casein/fat ratio (CIF) of 0.62 (Table I),
pasteurized at 70°C115 seconds and used to
manufacture full fat Ras cheese as control I. The
second portion was adjusted to CIF of 1.24,
pasteurized and divided into 5 parts. The first part
used to manufacture low fat Ras cheese without
any additives as control 2. Maltodextrin in two
levels (2% and 3%) were added to the second and
the third parts (treatment I and 2). Malt extract as
ripening agent was added at two concentrations
(0.075% and 0.1 %) to the fourth and fifth parts.
(treatment 3 and 4). Ras cheese was manufactured
according to the method suggested by Hofi et al.
(1970). Saturated brine solution was used for
salting the cheese at 5°C for 24 hours.

In each trial, cheese samples were analyzed at
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