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Use of medicinal Konjac hydrocolloide in the production of functional
low-fat ultra-filtered Feta cheese
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Abstract

Rashidi, H., Karimi, S., Najaf Najafi, M., Einafshar, S., Use of medicinal Konjac hydrocolloide in the
production of functional low-fat ultra-filtered Feta cheese

Iranian Medicinal Plants and Technology, Vol 7, No. 1, 2024 01-01: 01-11(in Persian)

Abstract

In recent years, due to the spread of obesity, the production of low-fat products
has attracted the attention of researchers. In the meantime, the functional and
health properties of Konjac gum have gained special importance in weight loss and
calorie intake reduction. This research aimed to produce functional and low-fat
ultra-refined feta cheese by adding medicinal konjac gum along with Xanthan and
Kappa-Carrageenan. In this regard, Konjac hydrocolloids (0 to 0.35%), Xanthan
(0 to 0.35%), and Kappa-Carrageenan (0 to 0.1%) were used. The cheese samples
were examined for hardness, gumminess, springiness, and water retention. The
results of the texture tests showed that among the linear and quadratic effects, only
the linear effect of Xanthan gum and Konjac on the hardness of the samples was
significant (P<0.01), while Kappa-Carrageenan gum had no significant effect on
the hardness of the samples (P<0.05). In addition, due to the presence of Konjac
gum, the watering of the product was minimized.
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