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INTRODUCTION

Reduced-fat cheese can suffer from poor sensory characteristics resulting in
decreased consumer acceptability. Low pressure homogenisation (leading to
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Milk was standardised to 2 or 3% fat, homogenised at 10 MPa, incubated at
37°C for 1 h and pasteurised, before Emmental cheesemaking to produce a
reduced-fat (RF_H) and full-fat cheese (FF_H). Control cheeses (RF_C and
FF_C from 2 and 3% fat in milk, respectively) were made from
unhomogenised milk.

Figure 2. Principal component regression (PCR) plots of scores and loadings obtained
from projective mapping coordinates and words used to describe samples. FF_E3, 9 and
18a/18b refer to commercial full-fat Emmental cheeses ripened for 3, 9 and 18 months,
respectively. RF_E was a commercial reduced fat Emmental. FF_G and FF_GT refer to
full-fat commercial Gouda and Gruyere-type cheeses, respectively.

Descriptive sensory profiling Table 1. Liking scores of

cheeses used in projective
mapping

Code Liking

Sensory profiling of cheese was performed at 9o d of ripening. A panel of 15
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projective mapping. Small black dots represent respondents (n=46).
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 Homogenisation resulted in positioning of the normal fat homogenised

Figure 1. Biplot of scores and loadings obtained from principal component analysis of cheese with 10nger—ripened cheeses in a potential new product category.

sensory profiling data of reduced-fat control cheese, RF_C; full-fat control cheese, FF_C;

reduced-fat cheese produced with milk homogenised at 10 MPa, RF_H and full-fat

cheese produced with milk homogenised at 10 MPa, FF_H. » Improvements in the sensory quality of reduced fat cheese with the use of

homogenisation were achieved.




