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Abstract

UF white cheese was enrichment by addition of, 40, 60 and 80 ppm of two chemical forms of iron
(FeCl; and FeS04.7H;0), into retentate. Chemical and sensory characteristics of products were
compared with control cheese. Chemical properties such as fat content, dry matter, pH, acidity,
moisture, and iron were determined in 1, 15, 30 and 60 days after production. Organoleptical
properties involving flavor, color and texture was evaluated by 25 consumer sensory panelists. Iron
concentrations had no obvious effect on chemical properties. Statistical results showed that addition of
40 ppm FeSO4.7H,0 and 60 ppm of FeCl; had no significant effect on flavor of products but in
fortified samples cheese with 60 and 80 ppm FeSO4.7H,0 significant differences was observed. There
were no significant differences between samples color after 60 days. In addition, results showed that
texture of fortified cheese using 60 and 80 ppm of FeSO,.7H,0 had significant, but 40 and 60 ppm of
FeCl; had no significant difference. Finally, results indicated that fortification of UF white cheese with
60 ppm of FeCl; or 40 ppm of FeSO,.7H,0O had no effect on sensory characteristics of products.
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