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Abstract

The effect of adding microbial transglutaminase either with rennin or after cutting the cheese curd
was studied on chemical, textural and microstructural properties of low-fat Iranian White cheese. In
both cases, addition of transglutaminase increased the moisture content, cheese yield, protein
recovery and ratio of moisture to protein. Treatment of cut curd with transglutaminase led to a
higher ratio of moisture to protein and less stress at fracture and young’s modulus.
Transglutaminase yielded in a network with porous microstructure and reduced compaction.
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1. Lactobucillus lactis ssp. cremoris
2. Lactobucillus lactis ssp. lactis

3. Chy-Max

4. Streptoverticillium

5. Ajinomoto
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1. Texture Analyzer
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