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Penetration Test (1)

Samples R1 R2 R3

Hardness (N) 0.99 0.73 0.52
Apparent modulus (N/S) 0.05 0.04 0.02
Adhesive force (N) -0.56 -0.37 -0.29
Adhesiveness (N/S) -0.26 -0.20 -0.15
Cohesiveness (N/S) 1295 9.19 5.64

(x50 80 by pn s ) 358 05051 0 Jgor

Penetration Test (2)
Samples R1 R2

Hardness (N) 12.31 20.69
Apparent modulus (N/S) 0.08 0.00
Adhesive force (N) -1.35 -1.33
Adhesiveness (N/S) -3.87 -3.63
Spreadability (N/S) 144,72  137.59
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Back extrusion Test

Samples

Hardness (N)

Apparent modulus (N/S)
Adhesive force (N)
Adhesiveness (N/S)
Consistency (N/S)

R1 R2 R3
13.27 17.59 23.57
1.16 2.12 0.00
-13.96 -17.65 -18.39
-3.72 -4.47 -4.23
389.01 417.19 478.98
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Aroushe cheese: physicochemical, reological, organoleptic and
microstructure properties
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Despite numerous kinds of cheeses they can bea#&ed into two main groups namely Traditional
and Industrial. In Semnan province, north centfalran, varieties of traditional dairy foods are
produced among which Aroushe cheese is the mosigiogn this study, Aroushe cheese is produced
based on the traditional procedure and predefirmedliton and- then its chemical, reological and
sensory properties are characterized. This progueat processed cheese that is produced through
simultaneous mixing and heating of the crude faelatively long time (3-4 h). According to the
presented results, the fat, protein and moistukrofishe cheese are 35%, 42% and 5%, respectively.
Therefore, the shelf-life may be expected to bentoeh longer than other conventional cheese even
in room condition. Based on the reology data of gtudy, G' is greater than G" at any given point,
that means the elastic component dominates oveviiteelasticity which indicates a viscoelastic
solid behavior. Finally, the micro-structure andoc@f Aroushe cheese are determined by SEM and
Hanterlab.
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