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ABSTRACT 
The impact of some flavouring agents to formulation ingredients on the quality of 

white cheese spread was studied. Seven treatments . were made by adding of 
astmobli, Cheddar cheese, Ras cheese, cream and mixture of Cheddar cheese and 
cream tastes to cheese blends at 0.03%, whereas green pepper (Capsicum annum) 
at 0.02%. The resultant cheese was stored for 8 weeks at 5 or for 4 weeks at 2s•c. 
The obtained results showed that adding the mentioned additives to cheese blends 
had no clear effect on pH, total solids, fat, salt, total nitrogen, water soluble nitrogen 
contents and total viable bacterial count and mould and yeast numbers of fresh white 
cheese spread and during storage period, whereas adding different flavourings 
increased TVFA values of cheese. Adding of cream or mixture of Cheddar cheese 
and cream tastes to formulation ingredients improved the organoleptic properties of 
wliite cheese spread. 
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INTRODUCTION 

Processed cheese is a dairy product which differs from natural cheese in 
the fact that processed cheese is not made directly from milk. However, the 
main ingredient of process cheese is natural cheese. Processed cheese is 
produced by blending natural cheese of different ages and degrees of 
maturity 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 (Guinee et a/., 2004). 
Different dairy ingredients have been used during the manufacture of 
processed cheese. Powders such as skimmed milk, whole milk, butter milk 
and /or whey have been used for partial replacement of the natural cheese. 
Manufacture of low fat processed cheeses and processed cheese spreads 
has several advantages to consumer health (Giiksman, 1995). Good quality 
low fat processed cheese spread was obtained previously from Ras cheese 
with rennet curd of skim milk with or without rice powder as a fat replacers by 
EI...Shibiny eta/., (2007). Emulsifying saHs are known to affect the quality and 
properties of processed cheeses (Carie and Kalab, 1993 and AI-Khamy et al., 
1997). 

Due to an array of options in ingredients and formulations, and processing 
conditions, manufacturers have numerous possibilities for producing 
processed cheese with different physicochemical properties which leads to a 
variety of flavour, functional properties, and end-use applications as desired 
by consumers. Therefore, appropriate selection of ingredient and processing 
conditions during process cheese manufacture is very important to produce 
process cheese with targeted functional properties. 
























