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The study of sodium — alginate on processed cheese

WANG Chun-xia, ZHANG Juan-juan, WANG Xiao-mei, FAN Su-qin,
XIE Su-hua, AN Feng-xin
( Qingdao Bright Moon Sea Science and Technology Co. , Litd. , Qingdao 266400)
Abstract; This paper studies the processing technology of process cheese of right amount sodium — alginate. Natural
cheese as raw materials and according to remake cheese production steps, we optimized the quantity of natural cheese,
emulsifying salt, thickening agent and determined the process parameters of sodium alginate which auxiliary remake of

the cheese. As the optimum result is; sodium — alginate 0. 4% , xanthan gum 0. 1% , sodium polyphosphate 2% , so-

dium pyrophosphate 1% . The processed cheese is not only have a exquisite and uniform organization, but also com-

pared with the taste of the Chinese people.
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Fig. 1 Effect of compound colloid on sense

value of process cheese
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Table 2 Factors and levels of orthogonal

Hx
KT A B C D
B IR ZHBE Pt
/% B/ % e/ % %
1 0.2 0.1 1 0.5
2 0.3 0.2 1.5 1
3 0.4 0.3 2 1.5
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Table 3 Design and results of orthogonal

H#E

s i
A B C D Hrigsy

1 1 1 1 1 10
2 1 2 2 2 10.7
3 1 3 3 3 10.6
4 2 1 2 3 11.3
5 2 2 3 1 1
6 2 3 1 2 10.3
7 3 1 3 2 12.3
8 3 2 1 3 1.3
9 3 3 2 1 1.7
k, 10.43  11.20  10.53  10.90
k, 10.87  11.00  11.23  11.10
k, 11.77  10.87  11.30  11.07
R 0. 93 0.8 0.63 0.67
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