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Abstract

The effect of adding microbial transglutaminase either with rennin or after cutting the cheese curd
was studied on chemical, textural and microstructural properties of low-fat Iranian White cheese. In
both cases, addition of transglutaminase increased the moisture content, cheese yield, protein
recovery and ratio of moisture to protein. Treatment of cut curd with transglutaminase led to a
higher ratio of moisture to protein and less stress at fracture and young’s modulus.
Transglutaminase yielded in a network with porous microstructure and reduced compaction.

Keywords: Low-fat cheese, Transgloutaminase, Texture, Microstructure

Glsine oo oS slassy ag s Glel s (V444
Sy o0 el Loy 558 5 4haws ol 5o YL LA 5
W€ o Jae suiiS 5 olsie 4 o 5 ol ou JEAL
5 0S0uSs 4 Al g5 slas yuasy G Su s ) wile
e a0 Wsde s LSl Gad susdd
oy Sy el whe oMl A oo
ooV IS So) wpdige Susn Of @il 5 Ses
Lacdlaa,; (pbage O (S0 (VAT (LS8 5 (s hue
Lol sla S5y 05 61 coneS slassy eala o
© sk cund S sl gaa B cusb) Gl Gl 3
g Ol S b sl coa oS sl o Gl
e O (Yoo GlKea 5 sial ) wsds O Coae
oS oy aab 5 Sl s e S A glagh,
L Jsere lagoslids ol diiiia aswre osa

olal38) Sely € iy cale was lagosl B

doude
29 (or Hras (uS oS 4 la ale 48
o oo b oeor S oVseas wlg s
sl ¥ pmne ol 138 s (gB8)e U g0 f o 90
S pate S oay ddea B il A ose b
S s10as3 slge 5 arealS AL 0l S L slags
Odslaie (Voo olSen 5 suliline) wsl e
o Seou) s @Bl Al poa b plaE ol
el iy ool Sl 51 LS oon (V447 lSen
el o8 GT oSOy s A S3ag 5o
5098 Jan 15 13k aab 3 gl Gias osa s
© oy @b Lo g sasge o @ B sula, L
29 on oS slamy e Jae Lol 5Lty olsic
Fdias aab hla Y gare Coan slapd, b wwlis
Yoot oKas 5 KS) wiale UL o). |
OllSes 5 slal cals NN GlSea 5 o sl S



AN O pS (Seod Ol i by bl 5 (B abowd Gl Shy » luebols il 5wl 56

L S515 sme ¢l 2L Ghgs ond 3 U3 sue
il oo W3 O Ol sud g G oty (Seds
e bl b oo Glel JSie Sl 4 Ll
o o8l p eupdd AR Sl adh Jhals
© Saghy caed (a3l (a5 Gl aa 1 el o
sl ol 3l (pa oS Bl wdes 5wy 8l 5o S
sl Sy suallae 5 5Ll Luls anl b

B Jsene (L 5 ol

Lagig, 9 3lse
3l g0

5 ad dags eyl sl&aaly (g lasls B s 850 Luk
OF 202 (455 A6 6l o o) L) 580l
il oa o ord pbad claShs ol s
Solel ) sad suls plas K Jgas Lo sad
oY LSS SY o S gula R-704 s
S 535 ouiSY GusSEESY 5 Gusse S B )
s SoLails (eile Gien S Sl oS5 51T ey
oushSpel bau s a5l suel cias 4 (p)saS
Tofe (S wslnlinl i) @osels] @sls ses
VoA cnllad b oSolails cuda (finn S Al oS58
ol w90 (pS oo sl (SaS ) el fas aal
(EC VX YAY) 5LuebsK Luilys aml s 518
(Activa YG)  osSe
o3 aaly Voo cullas Sl b gl 5 58 S5
S (60 wal 5 b 5 s 4B1,) oleds) uliad 13) 2 S

S sael s @

Sose Ase ool b 4 (I3 ¢ Psesial oSl
¢ulA.ﬁ “S‘)_a C,\S_).Ja J\’-&AM C;LJ.-&LQ_)T B suldiog)
.A:\JJ:\

layLasi

3

1. Lactobucillus lactis ssp. cremoris
2. Lactobucillus lactis ssp. lactis

3. Chy-Max

4. Streptoverticillium

5. Ajinomoto
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