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Table 1The treatments of the study

b sl ple bogols pre M oS ol ol
(P </v0)

Treatment Konjac gum (%)  Potato starch (%)
T, 0.75 1
T, 0.75 0.75
T; 0.5 1
T, 0.5 0.75
T;s 0.25 1
Ts 0.25 0.75
C (Control) 0 0
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Table 2 The amounts of protein of cream cheese samples during storage (Mean + SD)

Treatment 1’ day 30" day 60" day
T, 6.43 £ 0.02™ 6.41 £ 0.02™ 6.39£0.11%
T, 6.38 + 0.09 6.36 + 0.074 6.35 +0.05%
T, 6.42 £0.01" 6.39 £0.11" 6.33 £ 0.02"
T, 6.40 + 0.00* 6.38 + 0.09 6.36 +0.07*
Ts 6.40 + 0.00* 6.37 +0.08" 6.35 +0.05%
Te 6.43 £ 0.02"° 6.41 £0.01" 6.36 +0.07*

C (Control) 5.60 + 0.00*° 5.56 +0.07%° 5.51+0.01%°

The different small letters show the significant differences in each column (P<0.05).
The different capital letters show the significant differences in each row (P<0.05).
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Table 3 The amounts of acidity (°D) of cream cheese samples during storage (Mean + SD)

Treatment 1" day 30" day 60" day
T, 87.00 + 0.00™ 92.00 + 2.82%% 96.00 + 0.00™%®
T, 87.00 + 0.00%* 92.00 + 2.8242 95.00 + 0.00"%
T, 87.00 + 0.00"* 93.00 + 1.24B2 98.00 =+ 0.00%%
T, 87.00 + 0.00 91.00 + 0.00% 95.00 + 0.00%%
Ts 87.00 + 0.00"* 94.00 + 0.00"B* 100.00 + 0.00™
Te 87.00 + 0.00" 94.00 + 0.00"B2 99.00 + 2.824®

C (Control) 87.00 + 1.41% 88.00 + 1.41% 94.00 + 1.414°

The different small letters show the significant differences in each column (P<0.05).
The different capital letters show the significant differences in each row (P<0.05).
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Table 4 The amounts of pH of cream cheese samples during storage (Mean = SD)

Treatment 1" day 30" day 60" day
T, 5.35+0.05™ 5.30 £ 0.00™ 5.26 £ 0.07°®
T, 5.37 £0.08" 5.33 £0.02" 5.28 £ 0.09™
T, 5.36 £0.07 5.31 £0.01" 5.25+0.05%®
T, 5.35+0.05™ 5.30 £ 0.00™ 5.23 +£0.02°%
Ts 5.37 £0.08" 5.28 +0.09" 5.20 £ 0.00%®
Te 5.36 £0.07 5.25 +0.05" 5.20 £ 0.00%®

C (Control) 5.30 + 0.00* 5.19+0.114 5.14 +0.004"°

The different small letters show the significant differences in each column (P<0.05).
The different capital letters show the significant differences in each row (P<0.05).
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Table 5 Sensory characteristics of cream cheese samples on 1* day (Mean + SD)

Treatment Taste Odor Texture Mouth feel Color Overall
acceptance
T, 4.6+0.51® 47 +0.48° 40+066° 3.8+042° 38+078° 3.9+087
T, 4.6+0.51® 47 +0.48° 40+066° 3.8+042* 38+078° 3.9+087°
T, 49+031% 47 +0.48° 45+0.52% 424042 4.1+073®  43+048°
T, 49+031% 47 +0.48° 45+0.52% 424042 4.1+0.73®  43+048°
Ts 5.0 + 0.00° 4.7+ 048 5.0 = 0.00° 48+042° 47+048  4.7+0.48°
Ts 494+031% 4.7+ 048 5.0 = 0.00° 48+042° 47+048  4.7+0.48°
C (Control) 4.5+0.70° 4.5+ 0.70° 2.940.73° 3.6+ 1.17° 4.7+048  3.7+0.48°

The different small letters show the significant differences in each column (P<0.05).
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Table 6 Sensory characteristics of cream cheese samples on 60" day (Mean + SD)

Treatment Taste Odor Texture Mouth feel Color Overall
acceptance
T, 45+0.52° 44+051° 3.4+051° 34+051°  35+052° 34+051°
T, 4.5+0.52° 44+0.51° 3.4+051° 34+0.51°  35+£0.52° 34+0.51°
T, 4.6+0.51° 44+0.51° 4.1+0.56° 3.7+0.67°  41+£031°  3.5+£0.52°
T, 4.6+0.51° 44+0.51° 4.1+0.56° 3.8+0.63  41+£031° 3.5+£0.52°
Ts 4.8 +0.42° 4.44+0.51° 5.0 + 0.00° 45+052°  44+051° 4.4+051°
Ts 4.8 +0.42° 4.44+0.51° 5.0 + 0.00° 46+051° 44+053  44+051°
C (Control) 4.5+0.52° 4.4+0.51° 28+0.78  34+135" 44+0.50° 3.5+0.70

The different small letters show the significant differences in each column (P<0.05).
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Effect of replacing fat with konjac gum and potato starch on
chemical and sensory properties of low-fat cream cheese
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Considering the fact that cream cheese contains high content of fat and on the other hand it has high
popularity among the people, production of low fat cream cheese using fat replacers is considered. In
this study, in order to reduce fat content and create appropriate texture in cream cheese, different
levels of potato starch ( 0.75 and 1%) and konjak gum (0.25, 0.5 and 0.75%) were used. The produced
cheese samples were stored for 60 days and chemical and sensory properties of these samples were
evaluated. During storage, the effect of konjac and raw potato starch on the content of protein, pH and
acidity of cream cheese samples was not significant (P>0.05). The effect of konjak and raw potato
starch on the texture of samples was significant (P<0.05) but their effect on other sensory properties
was not significant. During the storage period, acidity increased and pH decreased significantly
(P<0.05). The highest score of sensory quality and physicochemical properties was belonged to the
sample containing 0.25% konjak and 1% raw potato starch. This treatment was selected as the best
sample. Therefore, there is the possibility of production of high quality low fat cream cheese by
substituting fat with konjak gum and potato starch.
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