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ABSTRACT 
The aim of this study was to develop properties of white cheese spread by 

using various ingredients. Seven treatments of cheese were manufactured from 
different ratios of quart<, Ras, Cheddar, precooked cheeses, skim milk powder, whey 
powder, palm and butter oils and emulsifiers. Resultant cheese was stored for 8 
weeks at 5 or for 4 weeks at 2s•c. Increasing amount of Ras and Cheddar cheese 
added to the blend of processed cheese spread decreased the pH values while 
increased water soluble nitrogen of the resultant cheese. Total solids, fat, total 
nitrogen and total volatile fatty acids values of cheese rai.sed by increasing proteins 
and oils in the blends. Heating of cheese blends at as•c for 15 min. decreased total 
viable bacterial count and mould and yeast numbers. From the sensory evaluation, 
the treatment which gained the highest scores contained quart< 3QOk, Ras cheese 5%, 
precooked cheese 5%, Cheddar cheese 4%, palm oil 15%, butter oil 3%, skim milk 
powder 2%, whey powder 3%, emulsifying salts 3% and water 30%. 
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INTRODUCTION 

Cheese spread is a soft, spreadable, cheese or product containing 
cheese. The process cheese spread is produced by blending natural cheese 
in the presence of emulsifying salts and other dairy and nondairy ingredients 
followed by heating and continuous mixing to form a homogeneous product 
with an extended shelf life. Various chemical and compositional properties of 
process cheese affect the final functional properties of process cheese. 
Therefore, while formulating a process cheese, manufacturers often try to 
control the final chemical properties of process cheese through appropriate 
selection of ingredients in order to achieve a process cheese fotmula that will 
have a specific functional property after it is manufactured. However, the 
availability of natural cheese (type and age), cost, availability of other 
ingredients, and presence or absence of rework varies from day to day. 
These are some of the constraints that manufacturers have to deal with while 
formulating their process cheeses in order to achieve a final product with 
consistent functional properties on a dally basis {Kapoor and Metzger 2008). 

Tamime (2011) showed that there are many types of processed 
cheese made worldwide. They are grouped into two different categories 
based on the physical characteristics of the product: processed cheese and 
spreadable processed cheese. Smith {1990) proposed that the main 
difference between processed cheese and processed cheese spread 
products is the level of moisture content in the product, which affects its 
rheological properties, the spreadable type being softer. However, the 
commercial manufacture of processed cheese may also include the 'block' 
and 'slices' types. 


























