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KAMPOL HARNKITTISAKUL : QUALITY IMPROVEMENT OF CREAMED COTTAGE CHEESE
BY SHORT SET METHOD AND EXTENION OF SHELF LIFE WITH POTASSIUM SORBATE.
THESES ADVISOR : ASSIST. PROF. SUWANNA SUBHIMAROS, Dr.Ing,. 94 PP.

The manufacture of creamed cottage cheese by short set method using high starter and
coagulator was studied. It was found that using 10% starter 0.05% coagulator would reduce setting

time from over 7 hours to 3 hours 20 minutes. By considering other profitable factors, it was

preferred to produce cottage cheese curd by using 7.5% starter 0.002% coagulator which yielded
178.9%% yield, 227.91% adjusted yield and 82.887% protein recovery at 5 hours 40 minutes setting
time. These properties were significantly different at 95% level. The consideration of curd
firmness and percentage of cream adsorption was also supported although the results were not

the maximum,

QQaliﬁy improvement of creamed cottage cheese was achieved by using food additives.
It was found that using 0.02% CaCl,, 0.05% SHMP resulted in maximum percentage of yield,
adjusted yield and curd firmness which were 224.10%, 309.36% and 153.887% N. respectively, and
% moisture content was lower than 80% which is in the acceptable standard. The combination of
these two additives also decreased setting time from 5 hours 40 minutes to 4 hours 30 minutes
~and the percentage of cream adsorption was relatively high at 79.35%. Adding of 0.05% carrageenan
in cream also helped cream adsorption and palatibility.

The micfostructtme of improved cottage cheese dxrd produced with adding CaCl, showed
the dense small and orderly arranged net work forming thus provided high curd firmness and
helped promote cream adsorption. SHMP assisted the swelling of net work and resulted in high
% yield, % adjusted yield probably due to co-precipitation of non-casein protein.

_ The use and anmmt of potassium sorbate affected the keeping qualltles of creamed
cottage cheese at 47 C significantly. It was shown that the shelf life could be raised to more
than 3 weeks. The creamed cottage cheese without potassium sorbate kept for 2 weeks were rejected
by panelists. Over 8% syneresis and high quantities of SPC, PBC, YMC, indicated the spoilage in
accordance w1th the growth of surface molds. All panelists accepted most of quality attributed
of creamed cottage cheese treated with 500 ppm. of potassium sorbate. The dose of potassium

sorbate must not exceed 500 ppm. lest the product result in detected bitterness.
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