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INTRODUCTION

rocessed checse was invented around 1912-
1913 when the Swiss and the Germans muds
comsiderable efflorls o export cheese o romeal
COUnLries.

Processed cheese 1s made by blending natral cheese
{young, malure, or different (vpes) o the presence of
water, colouring matter, emulsitying salts and then
heating and amilating 1w produce a homogeneogs
mixture.

The cost of producing dairy products has risen
considerably over the vears as 4 result of supply and
demand pressurcs in the face of population growth.
This has ziven an impetus to the development of a
ramge of dairy product substitutes.

Price, vield, reliability of supply, product diversity,
nulritional and health aspects are some ol the prominent
factors which contribute to the substitution of milk fat
with vegetable fats (palm-based products),

PRODUCTION OF PROCESSED CHEESE

The basic ingredients used in the production of
processed cheese are as follows:

L1 Matured cheddar choeese
2) Cheese base

31 Water

41 Emulsitying sall

2 Palm basced oil blend

Matured cheddar s incorporated into the formulation
toenhance the flavour and aroma of cheddar, Matured
cheddar is cheese which has been aged for more than
six months.
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steps involved 0 the production ol cheese bose are
shown in Figure 0 Cheese base s used in this
formulation to replace the natural cheese.
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The: final motsture content tor hlock processed cheese
Is sboul 453%,

Processed cheese 1s prepared by heating a mixture of
comminuied cheese n the presence of emulsilying
salts. Processing of cheese using hear and agitation
will resultin the cheese constiluents separating but not
melting.  The cord will shrick and allow Fats and

ircisture o LR AL,

Litterent fractions of palm-based oils.  comprising
30% palmotl (PO and 705 palm kernel olein {PEOq),
wene bilended and used in the formuolacion.

The: flovee-chart for the production of processed cheese
is shown in Figure 2,
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ADVANTAGES OF USING PALM-BASED
BLEND IN PROCESSED CHEESE

| The use of palm-based produects will improve the

nutrtional value {no cholesterol, more unsaturated
Fatly ucils) and will have better functionality and
preservation qualiies,
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