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Physical Properties of Refrigerated Fresh Cheese Manufactured from Ultrafiltered Milk
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Summary

Fresh cheeses were manufactured commercially from
milk concentrated using ultrafiltration (UF), and were
After
cold storage, the physical properties (hardness, break-

stored at 5°C for 7,14 and 21 day, respectively.

ing energy, elastic modulus and syneresis) of UF fresh
cheeses were estimated. It was shown from the re-
sults obtained that the physical properties of UF fresh
cheese were increased gradually during cold storage.
Especially, the hardness and syneresis of 14 or
21-day-refrigerated cheese were increased significant-
ly (P <0.01) as compared with those of 7-day-re-

frigerated one.
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Table 1 Steps in manufacturing UF fresh cheese

Manufacturing step Note
Standardization Whole milk and fresh cream
Pasteurization 72°C, 15 sec
Ultrafiltration Concentration up to 5-fold
Pasteurization 72C, 15 sec
Homogenization 80 kg/ cm ?

Cooling 20C

Starter added 0.5 % LLaglgsshgui_lnﬂiii,
subsp. cremorjs )

Rennet added 0.0014 ¥

Salt added 0.3 %

Filling and packaging 500 g (plastic container)

Fermentation 20C, 20 h

Cooling 5 C

(10 samples)

Table 2 Gross composition of UF fresh cheese

Item Min, Mix, Mean X S.D.

SNF (%) 15.5 16.8 18.1 + 0.5
Protein (%) 9.8 11.7 10.5 £ 0.6
Fat(¥) 20. 5 21.5 20.5 £ 0.5
P(ng%) 210.8  247.6  231.3 +10.3

Ca(mg®) 297.2 330.9 308.9 +10.7
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Table 3 Physical properties of refrigereted UF fresh cheese
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(10 samples)

Refrigerated time ( d )

Iten
7 14 21
Hardness(Xx10g) 83.1 £ 8.2° 99.2 +£10.2* 107.3 +19.5°
Breaking energy 18.1 £+ 5.0 20.6 + 5.5 23.7 x 1.1
(X 10* dyn/ca? )
Rlastic modulus 43.0 £14.5 48.5 + 1.3 49.3 + 8.7
(X10® dyn/ca® )
Syneresis 2.7 £ 0.9 8.6 + 1.8* 10.0 + 3.2

(n1/24 h, 500g)

Values are mean + S.D.

Keans in the same row with different letters in their
superscripts differ (P<0.01).
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