Annals Of Agric. Sc., Moshtohor,
Vol. 46(1): Fo. 53-67, (2008).

ISSN 1110-0419

YIELD IMPROVEMENT AND PRODUCT QUALITY OF MOZZARELLA CHEESE
FROM COW MILK FORTIFIED WITH DRIED SKIM MILK OR DRY MILK
PROTEIN CONCENTRATE
BY

Awad, R.A.
Food Sci. Dept., Faculty of Agric., Ain Shams Uni., Shoubra Khima, Cairo, Egypt.
E-mail: rezkawad@hotmail.com

ABSTRACT

b
nu(ﬂrtwu ”ﬂgwmw i

o] rm

'w il

INTRODUCTION

Mozzarella cheese has a unique
property called stretchability to form fibers or
strings when heated which depends on its pH
and proportion of colloidal calcium phosphate
that has been removed (Ghosh and Singh,
1996). With the spread of fast foods, especial-
lly pizza stores, the annual production of
Mozzarella cheese has been increased in USA
from about 705 thousand tons (1990) to reach
up to 1277 thousand tons in 2006 (AAE,

2006). Mozzarella is an irreplaceable cheese
for pizza because of its strechability, and it has
a number of precise functional requirements.
There has been a shurp increase in the con-
sumption of pizza worldwide, resulting in
high demand for Mozzarella or Pizza cheese.
Mozzarella cheese classified as a semi hard
cheese is regularly produce a lower yield
percentages especially with cow milk. Increa-
sing Mozzarella cheese yield without affecting





