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Study of the effect of different levels of NaCl and KCI on the mechanical
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Abstract

Iranian White Cheese is one of the brine cheeses tha is ripened in high concentration of
NaCl. This kind of salt has a positive effect on dewatering of clabber and survival
increasing, but, due to its role in creating suitable condition for outbreak and extension
of cardiovascular and kidney diseases, there has been an attempt for use of alternative
salts such as KCI. Five treatments including mixtures of different proportions of NaCl
and KCI which is prepared by dry salting treatment [A or Control (3% NaCl), treatment
B (2% NaCl + 1% KCl), treatment C (1.25% NaCl + 1.25% KCl), treatment D (1.5%
NaCl) and treatment E"(1.5% KCI1 + .25% NaCl)] was investigated over 60 days of
ripening. The effect of different levels of salt on textural and rheological properties and
color of cheese during ripening were examined. Results showed that treatment B has no
significant difference (P>0.05) with control in the case of textural and mechanical
properties (shear force, shear stress and shear modulus), while in treatments C, D and E
this difference were statistically significant (P<0.05). In colorimetric test also there was

no significant difference between any of the treatments.

Keywords: Shear, [ranian white cheese, Rheology, KCl, NaCl.
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