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Effects of rice bran oil on quality of the spread processed Cheese

(R

XU Hang-rong'*

e am !
ZHENG Yuan-rong'
LG R A R A VB B A R B K&\ L=, R

X i B
LIU Zhen-min'

2004362, L R2EA Rl E2 e, LW 200444)

(1. State Key Laboratory of Dairy Biotechnology , Technical Center, Bright Dairy and Food Co., Ltd.,
Shanghai 200436, China; 2. College of Life Science . Shanghai University, Shanghai 200444, China)

WE AR R ] 69 £ K i BUR 3% b ad iR R B ) T 8 S
Bt ®re, M AE R b &R 6 B4 T80 pH AL |
ThHRKREARE SRR FRATRESH ., EREN, FRH
RAmEHRpHAEEFER 0@ EL ThRAERK
MR REMER KR A, Wik FERAREREEES
TG K b A F 7500 B R R B e RS K b AR R AR &
AR EFWEF(P>0.05), kB KGR KF
T8 69 RAL AR B A T AT,

KB AR B T B UM BCE AT

Abstract: To provide a theoretical basis for the research and develop-
ment of high-quality processed cheese with rice bran oil, the effects
of different levels of rice bran oil instead of butter on the quality of
the spread processed cheese were studied. The determination of the
pH, firmness, stickness and sensory evaluation of the processed
cheese with various substitution ratios of rice bran oil were compared
and analyzed. The results showed that the pH values of the samples
were in the normal pH range, and the firmness and stickiness of
samples decreased with the increase of the amount of rice bran oil.
Cheddar cheese and milk flavor sensory score is minimum with 75%
rice bran oil, and sensory score of rice bran oil samples with different
added amount had no significant difference (P>>0.05) in total score.
Rice bran oil as a substitute for butter as a raw material for
repainting cheese is a viable option.
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Table 2 The pH of products with different levels of

rice bran oil

LER SR | pH
0 6.310.01
25 6.3840.01
50 6.3840.01
75 6.3940.01
100 6.4340.01
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Figure 1 The firmness of products with different levels

of rice bran oil
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Figure 2 The stickiness of products with different

levels of rice bran oil
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Table 3 The sensory rating table of processed cheese with the different levels of rice bran oil

e/ % ks LANIZ tie S ke R S At ok Y1k T mg vk
0 9.30+0.82*  8.7541.48"  3.10£0.99°  4.80+0.42 5.00+0° 4.13+£1.04*  8.99+0.99
25 9.44+0.73*  9.334+1.32°  3.89£0.93*  4.67+0.50° 4.33£0.87*  4.2240.83*  7.56+1.01®
50 9.56+0.53"  8.67H1.66"  3.67£0.71°  4.67+0.50° 4.78+£0.67*  3.78+0.83*  7.78+£1.39%
75 9.44+0.53*  9.3340.87°  3.78£0.44*  4.11+£1.05° 4.4440.88*  3.33+1.00°  7.11£1.17"
100 9.56+ 0.53*  8.78%1.48"  3.78£0.67*  4.22+1.09° 4.67£0.71°  3.89£0.93*  7.22+0.97"
BhAL/ % J IR g iz e B R AT YR PR %/
0 8.500.53*  4.45+0.69*  9.10£0.74"  7.30£1.49°  11.90£2.13*  89.90+4.45°
25 9.1140.93*  3.89+0.78*  8.67£1.73*  7.56%1.01°  13.56£1.01°  86.22+6.36°
50 9.1140.93*  3.7840.97"  9.33£0.50°  7.44+1.01"  13.11+2.03"  85.67+£6.67°
75 9.3341.00°  4.00+0.50°  9.2240.83"  7.8941.05°  13.441.81°  85.44+6.13°
100 8.78+1.30°  4.00£0.50°  9.4440.73*  7.33+1.12°  13.44£1.01°  85.116.05°

T AR BRI R R 25 AN 3 (P>0.05) R R [l 6% 22 57 i 3 (P<C0.05)

SR KA % PR T A T A R B AR Al R R R
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