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Abstract

In recent years, acid coagulation method of cheese production has spread in the Iran cheese
industry; furthermore, low-fat products are the demand of a part of consumers due to health
concerns. The cow milk was concentrated with milk protein concentrate (MPC) to produce of low-
fat lactic cheese. Then, the effect of concentration (0, 25 and 50% increasing of solids) on the yield,
chemical (fat, solids, protein, acidity, pH and salt), sensory (taste, color and texture) and textural
(hardness, gumminess, chewiness, springiness and cohesiveness) characteristics of cheese was
investigated. The results showed yield was increased significantly (p<0.05) as a result of
concentration with MPC. Increasing of the total solids of cheese milk resulted in fat reduction in
cheese samples so 50% increasing of cheese milk solids leaded to decreasing of cheese fat content
to below 10%. Increasing of cheese milk solids resulted in significant (p<0.05) increase in solids,
protein and salt of cheeses. On the other hand, instrumental texture analysis showed that MPC
increasing resulted in increasing of hardness, cohesiveness, gumminess and chewiness of cheese
samples. Finally, ripening with Lactobacillus paracasei in 30 days was applied to improve texture
properties of the low-fat cheese. The results showed that hardness, gumminess and chewiness
decreased due to ripening, as a result texture score of cheese increased.
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