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Abstract: Cheese is the most complex and dynamic food product. By
mixing fresh cheese with flavors or salt and other spices it could be obtained
fresh dairy appetizer type.

Supplements used for the study were: dill, bunch onion, red pepper thinly
minced (supplements were included in the coagulum).

Fresh cow cheese was analyzed by physical-chemical, rheological and
sensorial point of view. The rheological analysis of the appetizer type
cheese that was produced aimed at establishing the variation of the dynamic
viscosity depending on the share rate, as well as the variation of the share
stress depending on the share rate. The variation of these parameters
determined the rheological behavior of the appetizer type cheese.

During the sensorial analysis of the fresh cow cheese and supplements were
taken into consideration the following characteristics: taste, odor, color,
consistency and appearance.
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INTRODUCTION

Milk and dairy products, due to their chemical composition as well as to their
assimilation rate are important in the human diet, as they are one of the most accessible
sources of animal proteins. Cheese is the most complex and dynamic food product.
Each piece may be considered a bioreactor where numerous and complex reactions take
place, leading to a product with the specific sensorial traits. Turning milk into different
types of cheese is a complex process which consists in concentrating proteins together
with a variable fraction of fat and mineral substances, removing an important amount of
water and lactose. Fresh cheese is produced by coagulation milk under the exclusive
action of lactic bacteria, or by the associated action of lactic bacteria and a coagulating
enzyme. They are characterized by a soft consistency and a slightly sour taste due to
lactic fermentation [1]. Fresh cheese is produced in various ways, grouping in:

- fat contents: very fat, fat, semi-fat and low-fat cheese;

- supplements: sweet dessert cheese and appetizer cheese (with seasoning) [2].
Fresh cow cheese is a mass consumption product, very much appreciated for its dietetic
values. It can be obtained from skimmed or whole milk, according to the desired type:
superior quality (very fat cheese), fat or dietetic cheese.

One of the most appreciated fresh cheese types is the fresh cow cheese with
supplements, appetizer type. By mixing fresh cheese with flavors or salt and other
spices it could obtain fresh dairy appetizer type.

EXPERIMENTAL

In order to obtain appetizer type fresh cheese, the following ingredients have been used:

- Milli whole cow milk made by “Friesland Romania”, Tg. Mures branch, 3.5%

fat content [3];

- Salt;

- Technological additives (rennet and CaCl,);

- Supplements: dill, bunch onion, red pepper thinly minced.
In order to obtain the two types of fresh cheese we used two DVS cultures of lactic
bacteria produced by Chr. Hansen: a thermophilic one, Y-370 (symbol “TC”) and a
mesophilic one, CHN-22 (symbol “MC”) and 2 L of milk for each of them. Both
cultures have been obtained by the primary lyophilic culture, 5 g of lyophilic culture in
1 L of milk, with the thermostat set to optimal temperature.
The milk was warmed up to 28 °C. This temperature has been chosen because it was not
used row milk (the staple milk was already pasteurized). Than there were added 13 mL
of MC, respectively TC, 0.2 g of CaCl, and 7 mL of rennet. The milk was coagulated at
28 °C for 17 h. The coagulum obtained was pressed under its own weight in order to
eliminate the whey. In this way the pressing was gentle, avoiding wastage (we have
used a little quantity of staple milk). The following values for specific consumption
where obtained: 2.14 for TC cheese and 1.83 for MC cheese. The resulting cheese was
divided into 3 equal shares, after which supplements were mixed (dill, bunch onion and
red pepper). The samples were refrigerated for 1 h.
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Figure 1. Technological flowchart for fresh cheese

The chemical and physical analyses were done according to standard procedures [4]:

- dry substance by removing water in a drying stove;

- protein content by Kjeldahl method;

- mineral salts content by calcinations;

- fat content by butyrometric method.
The sensorial analysis of the cheese was carried out by a group of 10 students in the 4
year of studies, from the Faculty of Food Science and Engineering.
During the sensorial analysis of the fresh cow cheese with supplements were taken into
consideration the following characteristics: taste and odor, color, consistence and
appearance. An appreciation system with low number of points was adopted for
dividing the products in the following categories: very good, good, satisfactory, non-
satisfactory [5].
The rheological analyses were carried out with a Rheotest device.
The rheological analysis of the fresh type cheese that was produced aimed at
establishing the variation of the dynamic viscosity depending on the share rate, as well
as the variation of the shear stress depending on the shear rate. The variation of these
parameters helped at establishing the rheological behavior of the appetizer type cheese.
As far as the cheese with addition of bunch onion is concerned, no rheological
determinations were possible because of the supplement texture.
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RESULTS AND DISCUSSIONS

The physical and chemical parameters of milk are shown in Table 1.

Table 1. Physical and chemical parameters of milk

Milk parameters Value
Dry Substance [%] 11.03
Proteins [%] 3.57
Mineral salts [%] 0.64
Fat [%] 3.50

The sensorial analyses of cheese with red pepper proved a better value of taste and odor
for CT cheese (2.4 for CT cheese comparing with 1.8 for CM cheese). CM cheese
obtained more points for consistence (0.8) than CT cheese (0.4) (Figure 2). As a result
of the sensorial analyses CM cheese was qualified as “satisfactory”, while CT cheese

was qualified as “good”.
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Figure 2. Sensorial characteristics

concerning the fresh cheese with addition

of red peppers

B Cheese with bunch onion - TC
O Cheese with bunch onion - MC

Figure 3. Sensorial characteristics

concerning the fresh cheese with addition

of bunch onion

The results of the sensorial analyses concerning the cheese with bunch onion were
approximately the same in the two cases (CT and CM): each of the characteristics
Appearance, Consistence and Color get 0.4 points, excepting the characteristic Taste
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and odor, which get 2.4 points for CT cheese and 2.6 points for CM cheese (Figure 3).
Each of the two sorts of cheese was qualified as “good”.

Concerning the cheese with addition of dill, CM cheese was qualified as “good” as well
as CT cheese. The main difference between the two sorts refers to the appearance,
which get a double number of points for CM cheese (0.8) comparing with CT cheese
(only 0.4) (Figure 4).
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Figure 4. Sensorial characteristics
concerning the fresh cheese with addition of dill

The decrease of the dynamic viscosity depending on the shear rate is sudden during the
first two determinations up to values of the shear rate of 10 s™. Up to this value, the
variation of the dynamic viscosity depending on the shear rate is much slower and can
be considered a linear variation. It can be noticed a slight deviation from the above
mentioned behavior in the case of the cheese with red pepper obtained with a MC
(Figures 5 and 6).

CONCLUSIONS

As far as the sensorial analysis is concerned it can be noticed that the cow cheese with
addition of red peppers and a MC culture displayed the poorest qualities (taste and odor,
color, consistence, appearance) and therefore was qualified as satisfactory. The other
types of cheese with additions of dill and spring onions, as well as TC red peppers, were
appreciated as “good”.

The variation of the dynamic viscosity depending on the shear rate displays a tixotropic
behavior of the cheese [6].

Rheology can be used as a quality control tool in processing, as it has been closely
correlated with the overall texture, sensory attributes of the food products and
microstructural changes during processing.

211



SCIENTIFIC STUDY & RESEARCH ¢ Vol. IX (2) 42008 + ISSN 1582-540X

3500 -
«» 3000
3000 T g
2 % 2500
Z 2500 Tl = "
= £
Z 2000 z 2000
2 2
> 1500 - ; 1500 -
£ 2
= <
£ 1000 - g, 1000 7
a
a
500 - 500
0 T 0 T 1
0 20 40 60 0 20 40 60
Shear rate, s-1 Shear rate, s
—&— Cheese with red pepper - CM —0— Cheese with dill - CT
—— Cheese with red pepper - CT &— Cheese with dill - CM
Figure 5. Variation of the dynamic Figure 6. Variation of the dynamic
viscosity depending on the shear rate viscosity depending on the shear rate
concerning the cheese with addition of concerning the cheese with addition of
red pepper dill

REFERENCES

1. Chintescu, G., Toma, Al.: Fabricarea brdnzeturilor, Ed. Fagaras, 2001;

2 Costin, G.M. (ed.): Stiinta §i ingineria fabricarii branzeturilor, Ed Academica,
Galati, 2003;

3. Ashkan Madadloua: Effect of cream homogenization on textural characteristics of
low-fat Iranian White cheese, International Dairy Journal, 2007, 17, 547-554;

4.  Stanciu, V.: Stabilirea unui standard pentru determinarea continutului de azot,

propriu unui laborator dotat cu echipamente moderne de analiza, Buletin de
Informare pentru Industria Laptelui din Romdnia, 2005, 20 (2);

Iordachescu, G., Bulancea M, Textura produselor alimentare, Ed. Aius, 2006;
6.  Tetrapak, Dairy handbook, 2002.

e

212




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


