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The effect of konjak gum on the physical, chemical and sensory prop-
erties of Lactic cheese
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Abstract

Rashidi, H., Hakimzadeh, V., Baghery, Z.,. The effect of konjak gum on the physical, chemical
and sensory properties of Lactic cheese

Iranian Medicinal Plants and Technology, Vol 5, No. 2, 2022-23 17-18: 151-163(in Persian)

Abstract:

The effect of different amounts of konjak (0.01 to 0.03%) and xanthan (0.01
to 0.03%) on chemical (pH, acidity and total dry matter), textural (hardness,
spring state) and sensory characteristics ( including color, taste, texture, overall
acceptance) of low-fat lactic cheese was investigated. The results showed that
different amounts of konjac and xanthan had no significant effect on the acidity
and pH of low-fat lactic cheese samples. On the other hand, different amounts of
konjac and xanthan had significant effects on moisture and dry matter of low-fat
lactic cheese. Increasing the amount of gum caused a decrease in dry matter and an
increase in moisture content, and the highest amount of moisture content was found
in the cheese sample containing 0.03% konjak plus 0.03% xanthan. The textural
analysis results showed that by increasing the amount of konjak and xanthan
gum, the hardness of cheese decreased. By increasing the amount of konjak and
xanthan gum, the springiness of cheese decreased. Different amounts of konjac

and xanthan had no significant effect on the taste of low-fat lactic cheese samples
Email address of the corresponding author: ha rashidi@yahoo.com
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with different amounts of xanthan and konjac. The highest texture score was given
to the treatment with 0.02% konjak and 0.01% xanthan. Increasing the amount of
gum decreased the color score. The highest amount of total acceptance was seen
in the treatment with 0.02% konjak and 0.01% xanthan, which had a significant
difference with other treatments and it is recommended for further investigation
and production.

Key words: sensory evaluation, lactic cheese, medicinal, xanthan, konjak
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