) o (%
V 00
VPAS L AS ol L/

S

(S35l 9 yiag3s)

o (g 3 A 9900 99 99 g Augd
S Yh 158 pd g g gy

(Jstms 00 35) gl 5 LMoy @
555 ol pole Sl dusin ale Cin e (A gulio )| MBS

S Jewy @

Sl b pr 5 STy DB dsge (53519 gnr i oLl

Yoo Fdg0 Loodle @

S5l 3lop s 5 STy Slihons dnsgo (55150 SloimSTy 9 (i« sole Slm gae
VWAL ol (nssn 8 ity ol VYAD slesls 5 il s 4

CABS N FARY 1 s sk 55 ol il

Email: y_torkashvand @ asri.ir

RN

5 g 90,8 (ol . Wigih (o0 adgi O sl Elgil 50 caddgl Slgo 3L) £955 SIS w039, b o 93 (sla iy
(0 yS 00 w18 g (gl ol Bl 10,10 929 (6 ey (i 3 3o e (ST g 1 gy o8 B0Lo 9 (VL1
2ol B pas g adgi iogdlho Cdb Judo a4 a5 ubl (o0 L AoV 158 iy lp (295 9 0 0liol emByg (R
W 3Bl (Sl gy Dguy o 03Lo 3l (g 20l I oolistwl Judd 4 ATyl (e ! ALy il 31 5Ly pu T sl Jlw
ooliiusl by 010 (g diiams 1951 (51 (6 yidions (5300 JSb 9 ()15 CenilB (£10 iyl S &y g oS 3 T g
oS W (plgB (Bl S Al I (295 GLb diged iy Elgl Lol yod B D9y o (g oy YO-T
9 00)0 OO JBlus g Sty o yd B-10 l eoliiwl Jdo 4y aS 0,5 A olgi o0 prb g yhac g (W pwS Ccollld
030y 31 d0 3317 coguy o (g 2 30 i delr 9190 (2L 5L 92 Sl (Jgaro Jgmazme 51 5 o550 (VLIS
ot (9020 036 5oy adgi laaily 1oy Yo Jlas 3 ¥l 13y g (Lol el il (oo 35T i)

S olon udiianno 8 pao (62 o Sl glig 9 92 5l oy JIO 4 5 A4S ey 9 ol

LS oYUl 58 gy s Qg y 0B (g 5 0095 o35 gy 15elS ClolS



www.sid.ir

'g“,i.:;}:.ola 4 i AP o Hlo

Veterinary Journal (Pajouhesh & Sazandegi) No 86 pp: 2-14

Processed cheese production based on milk protein co-precipitate and ultrafiltered cheese

By: M. Torkashvand, M.Sc. Food Technology, Member of Scientific Board of Animal Science Research Institute
(Corresponding Author, Tel: +989356016997), Madani. R. and Moazeni jula Gh. Members of Scientific Board of Razi
Vaccine and Serum Research Institute Iran.

Processed or melted cheeses are producing in variation kinds because of variety in material blends.using ultrafiltered
feta cheese and milk protein co-precipitate in this processed cheese is possible. also, creamy texture of this product
is a good and cheaper competitor and substitute for ultra filtered feta cheese that because of creamy texture, more
increased its prod. and consumption. Also because of using amount of milk protein co-precipitate, decreased its prod.
cost and because of hot process, has long shelflife and formability for many of packaging methods. Using %25-30
protein co-precipitate with kinds of cheese can produce good product from view point texture,consistency,spreada
bility and flavour that because of dry matter recovery in protein co-precipitate is more than %16 from rennet curd
(fresh cheese) and ultra filtered cheese yield is %20 more than usually cheese yield, these samples are cheaper from

usually commercial products. It is also because of using %5-15 very ripened cheese that because of high proteolysis is

unsuitable for human direct consumption.
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13- Sil Ced Proce cheese
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14- Whey Powder cheese
15- Concentrated milk
16- Cuseine

17- Non-daivies

18- Clutene

19- Phosphate

20- Poly phosphate
21- Citrate

22- Shear force

23- Organolptic

24- Scoring

25- Optimum

26- Ponelist
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