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Abstract

Kashk, which is a traditional dairy product in Iran, is produced as limited due to unsuitable hygienic
conditions and long drying period. It can be produced as standard and safe with transferring from
traditional to industrial production scale. In this study, Kashk was produced in two drying methods:
sun drying and hot air drying at 50, 60 and 70°C temperatures. After drying, the amount of dry
matter, protein, fat, ash, salt, acidity, pH, aw, water absorption, total microbial count, coliform, mold
and yeast, color parameters including L*, a*, b*, H, C and AE, and hardness in samples were
measured. Results showed that there was no significant difference in protein, fat, ash, and salt
content of Kashks (p>0.05). Maximum acidity and minimum pH were seen in sundried Kashks. In
the hot air method, with increasing temperature acidity and hardness increased and pH and water
absorption decreased. Microbiological analysis showed the highest total microbial count in samples
dried at 50°C and the lowest count in Kasks dried at 60 and 70 °C. The lowest AE was found in
both of samples dried at 60°C and sundried. Similarly, sensory evaluation showed the highest
overall acceptance in samples dried at 60°C and sundried. According to the result of this study,
temperature of 60°C is recommended for drying of Kashk.

Keywords: Hot air, Kashk, Sun drying, Texture properties



