2inEATANAA3 (INV.) 28:256-263 (2537)

ﬂ’]ﬁﬁdaﬂL%ﬂLL%ﬁ‘ﬁﬁﬂéa%

Soft Cheese Production
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ABSTRACT

The soft cheese studied was cottage cheese, a high nutritional value, low calories and mild
flavor product. The objective of this study was to optimize the production conditions and scale-up
production for the local market. Fresh skim milk was pasteurized at 74 + 1°C for 3 min, cooled to
32 + 2°C, then 7% (w/w) starter was added. After titratable acidity of milk reached 0.32 + 0.02%,
0.015 g. rennet per 100 kg milk was added and mixed well When curd formed and acidity reached
0.52 + 0.02%, curd was cut into 1/4 inches cube and cooked at 65°C for 150 min, wheyed off, curd
then was washed with 3 successive cold waters (22 + 2, 12 + 2 and 4 + 2°C). The resulted curd
was good in appearance, odor, flavor, texture and acceptance. When scaled up the production to 15 kg.
with the same conditions, the product had similar quality with 14 days shelflife at 10 + 1°C.

Addition of 20% strawberry and 25% pineapple in syrup increased the shelf-life at 10 + 1°C
to 19 and 17 days, respectively. Preference test of the taste panelists increased from 57% (plain cottage
cheese) t0 74-76%. Skim milk with higher total solid (TS) contents (16%), ie., recombined, evaporated
and skim milk added with skim milk powder gave higher yield than the 8.62% TS skim milk, without
significant difference (P>0.01) in qualities, except the recombined which was poor in appearance.

Key words: cottage cheese, soft cheese, fruited cheese
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(71.3-72.0%) (Table 1)

Table 1 Curd cutting time.

Starter Cutting time Yield Moisture
() (min) (8100 g) (%)
457 355 20.78 71.50
6 343 20.31 71.70
7 320 20.82 72.00
8 265 17.09 71.30
9 260 16.96 71.60
10 248 16.72 71.70
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Table 2 Yield, moisture content (M.C) and curd strength of cottage cheese.

Amt of rennet Yield M.C. Product

(g/100 kg.) (g/100 g) (%)
0.010 16.81 81.41 Very soft, no shape
0.015 20.80 72.00 Smooth, soft, uniform cube shape
0.025 20.78 71.80 Smooth, soft, uniform cube shape
0.035 20.61 71.20 Smooth, soft, uniform cube shape
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Table 3 Yield of cheese at different heating and cooking times.

Cooking temp Heating time Cooking time Total time Yield Moisture
(°C) (min) (min) (min) (g/100g) (%)
55 58 3056 363 20.48 71.70
60 70 255 3256 20.51 71.50
65 83 150 233 20.42 71.80
70 95 115 210 20.88 71.40
Table 4 Mean hedonic scores of strawberry added cottage cheese.
Amt of strawberry Mean scores
added(%) Appearance Odor Taste Texture Preference
15 4.70% 7.20 4.50° 4.15° 4.15%
20 7.10° 7.25 7.30° 7.20° 7.20°
25 7.35° 7.30 7.40° 7.35° 7.40°
30 4.15% 7.30 7.60° 7.35% 3.30%

a,b Means with different letters are significantly different at p<0.05.
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Table 5 Mean hedonic scores of pineapple added cottage cheese.

Amt. of pineapple

Mean scores

added (%) Appearance Odor Taste Texture Preference
15 4.20° 6.00 4.90% 4.90% 4.10%
20 4.90° 7.00 5.20° 5.80% 4.80%
25 7.00° 7.10 7.30° 7.00° 7.20°
30 7.00° 7.10 7.45° 7.20° 7.30°

a,b Means with different letters are significantly different at p<0.05.

Table 6 Acceptance of taste panelists.

Type of cottage cheese

Trained (%)

Untrained (%)

Accept Not accept

Accept Not accept

Strawberry added 52 0 24 24
Pineapple added 53 0 21 26
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Table 7 Cooking times of different types of
skim milk.

Types of skim milk  Cooking time (min)

Fresh 230
Recombined 192
Evaporated 125
Fresh + dried powder SM 147
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