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Abstract
The effect of fat level in cheesemilk (low, half, and full fat) as well as fat type

(milk fat and vegetable oil) on the quality of resultant UF-soft cheese was studied.
Trails for improving such cheese was utilized by using waxy maize starch (N-Lite D)
or soya lecithin or EPS producing culture. This study was planned to be in three parts
depended on the fat level in cheesemilk.

In part I which concerning with low fat UF-soft cheese included four
treatments LC (control), LS (N-Lite D), LL (lecithin) and LP (EPS producing
culture). All cheese samples were analysed when fresh and at intervals of one week
up to 30 days of storage in refrigerator. Chemical analysis, texture profile
determination, and organoleptic properties were performed. Results show that using
such additives had increased cheese moisture, salt, acidity, ripening index (TVFA -
WSN — SRI — S.Tyros. & S.Trypt.), adhesiveness and organoleptic scores, while it
decreased fat, protein, ash contents, S/M, and all values for the TPA parameters
except adhesiveness compared to control. Fat, protein, ash, acidity, salt, ripening
index, adhesiveness values for all samples increased as storage period advanced,
while moisture, organoleptic properties and all values for the TPA parameters except
adhesiveness were decreased. The same pervious procedures were performed in part
IT and part III with different fat levels (half or full fat; respectively) in cheesemilk.
Results had the same above trend. It can be concluded that using fat replacers or EPS
producing culture in cheese making enhance the sensory and Rheological properties
for the resultant cheese than control with slight differences in their chemical
composition. It can be concluded that: 1- Low fat UF soft cheese can be successfully
made from retantate standardized to preferable fat content in the resultant cheese with
EPS producing culture flowed by using lecithin and starch. 2-The resultant cheese
acceptability did not obviously affected by either the amount or the type of fat
because of the obvious mention additives. 3-By such additives we could produce UF-
low fat soft cheese closed to the UF-high fat one in its acceptability and the chemical,
rheological and organoleptic properties. However, Lecithin treatment showed off-

flavour at the end of storage period (need to control on lecithin oxidation reaction).
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