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ACIDIFICATION. THESIS ADVISOR : PROF. SUWNNA SUBHIMAROS, DR.ING.
103 pp. ISBN 974-582-490-9

The objective of this research was to study the type and quantity of
acid suitable for production pizza cheese by direct acidification using the
conventional cutting method. The acids were acetic, citric, hydrochloric, lactic,
malic and phosphoric acid. The composition, physical properties and sensory
evaluation of produced pizza cheese were used as criteria to select the acid.
Three levels of calcium chloride 0, 100, 200 ppm. and three levels of rennet
100, 150, 200 ppm. were also used along with selected acid to improve the
qualities of pizza cheese. The keeping quality of pizza cheese zt 5-7°C. using
0.1% sorbic acid as antimycotic agent was studied for 10 weeks. Sampling was
done every 2 weeks. Changes in physical, chemical properties, microbial growth,
as well as sensory evaluation were followed.

It was found that 2.5% lactic acid at 10% concentration was suitable
for producing pizza cheese which gave higher flavor and higher total sensory
scores than produced other acids significantly (P < 0.05). The optimum level
of calcium chloride and rennet were 200 ppm. each which yielded pizza cheese
produced with higher general characteristic, color and total Sensory scores
signficantly (P < 0.05). The result of storage test showed that the keeping
quality of pizza cheese at 5-7°C decreased with time. The sensory including
flavor, fat leakage, general appearance and total sensory scores of the cheese
stored for 10 weeks decreased and were significantly different from those of
products kept for shorter periods (P < 0.05)
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