ResearchGate

See discussions, stats, and author profiles for this publication at: https://www.researchgate.net/publication/269705060

KINETICS OF VARIOUS CHEMICAL CHANGES DURING STORAGE OF PROCESSED
CHEESE

Article - June 2013

CITATIONS READS
0 22

4 authors, including:

Prateek Sharma
‘ National Dairy Research Institute
33 PUBLICATIONS 103 CITATIONS

SEE PROFILE

Some of the authors of this publication are also working on these related projects:

roect  Rheology of Cheese formulations View project

Project Process cheese View project

All content following this page was uploaded by Prateek Sharma on 06 August 2020.

The user has requested enhancement of the downloaded file.


https://www.researchgate.net/publication/269705060_KINETICS_OF_VARIOUS_CHEMICAL_CHANGES_DURING_STORAGE_OF_PROCESSED_CHEESE?enrichId=rgreq-02e2538c36745a1f2c9ffac73a515575-XXX&enrichSource=Y292ZXJQYWdlOzI2OTcwNTA2MDtBUzo5MjE0NDkzMzAxMjY4NDlAMTU5NjcwMjA0ODgxNw%3D%3D&el=1_x_2&_esc=publicationCoverPdf
https://www.researchgate.net/publication/269705060_KINETICS_OF_VARIOUS_CHEMICAL_CHANGES_DURING_STORAGE_OF_PROCESSED_CHEESE?enrichId=rgreq-02e2538c36745a1f2c9ffac73a515575-XXX&enrichSource=Y292ZXJQYWdlOzI2OTcwNTA2MDtBUzo5MjE0NDkzMzAxMjY4NDlAMTU5NjcwMjA0ODgxNw%3D%3D&el=1_x_3&_esc=publicationCoverPdf
https://www.researchgate.net/project/Rheology-of-Cheese-formulations?enrichId=rgreq-02e2538c36745a1f2c9ffac73a515575-XXX&enrichSource=Y292ZXJQYWdlOzI2OTcwNTA2MDtBUzo5MjE0NDkzMzAxMjY4NDlAMTU5NjcwMjA0ODgxNw%3D%3D&el=1_x_9&_esc=publicationCoverPdf
https://www.researchgate.net/project/Process-cheese?enrichId=rgreq-02e2538c36745a1f2c9ffac73a515575-XXX&enrichSource=Y292ZXJQYWdlOzI2OTcwNTA2MDtBUzo5MjE0NDkzMzAxMjY4NDlAMTU5NjcwMjA0ODgxNw%3D%3D&el=1_x_9&_esc=publicationCoverPdf
https://www.researchgate.net/?enrichId=rgreq-02e2538c36745a1f2c9ffac73a515575-XXX&enrichSource=Y292ZXJQYWdlOzI2OTcwNTA2MDtBUzo5MjE0NDkzMzAxMjY4NDlAMTU5NjcwMjA0ODgxNw%3D%3D&el=1_x_1&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Prateek_Sharma15?enrichId=rgreq-02e2538c36745a1f2c9ffac73a515575-XXX&enrichSource=Y292ZXJQYWdlOzI2OTcwNTA2MDtBUzo5MjE0NDkzMzAxMjY4NDlAMTU5NjcwMjA0ODgxNw%3D%3D&el=1_x_4&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Prateek_Sharma15?enrichId=rgreq-02e2538c36745a1f2c9ffac73a515575-XXX&enrichSource=Y292ZXJQYWdlOzI2OTcwNTA2MDtBUzo5MjE0NDkzMzAxMjY4NDlAMTU5NjcwMjA0ODgxNw%3D%3D&el=1_x_5&_esc=publicationCoverPdf
https://www.researchgate.net/institution/National_Dairy_Research_Institute?enrichId=rgreq-02e2538c36745a1f2c9ffac73a515575-XXX&enrichSource=Y292ZXJQYWdlOzI2OTcwNTA2MDtBUzo5MjE0NDkzMzAxMjY4NDlAMTU5NjcwMjA0ODgxNw%3D%3D&el=1_x_6&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Prateek_Sharma15?enrichId=rgreq-02e2538c36745a1f2c9ffac73a515575-XXX&enrichSource=Y292ZXJQYWdlOzI2OTcwNTA2MDtBUzo5MjE0NDkzMzAxMjY4NDlAMTU5NjcwMjA0ODgxNw%3D%3D&el=1_x_7&_esc=publicationCoverPdf
https://www.researchgate.net/profile/Prateek_Sharma15?enrichId=rgreq-02e2538c36745a1f2c9ffac73a515575-XXX&enrichSource=Y292ZXJQYWdlOzI2OTcwNTA2MDtBUzo5MjE0NDkzMzAxMjY4NDlAMTU5NjcwMjA0ODgxNw%3D%3D&el=1_x_10&_esc=publicationCoverPdf

FHIYeT T T
Y 2, & 1, TTRI-GT 2013, TS 39-44 e

STAIeIa genle &b aT1sI2or A crAarIisias afeadsir
BT DBISoIlcaT

&R I @, F.Ue. 3RS, Udis @l vd vH.%. Fematerart
T R STFEYT G, FIAT 132 001
ARTA
At welik (Mf) @5t Frerss faftr & e o SR 351 ol SR 32 sawet arel 200 IH B WfeR U,
ORI # B2 Fafed (5, 30, 45° Afew=RA) o o | FAMRIG UelR & g1 A9l Bl JARTeId HAAolel 3R
fafdres aifas-Tamafers fadwanst gen Fadt faftrearsi @t gite A fiecivor feen o= | 31 3cuTe & vset 56
feall ab 5° A. dATUHATE UR JAled B R 7 el & 3iarer U= faeeifta fbam or, 6 foet a6 30° A. uR T/
TR 3 f3e1 & 3aRTeT WR T 24 &=l 9 45° A, R ITE W o1d dF 6 A 9 Sifass iR 30 sa & SRt R«
&l B 913, STt faecyuT fpe SiTe Y@t | 31 uRRonal A uat oo 6 30° A. & dIUHAE R Uik H Hga cdlelt
I B 31, oRIs HRo 8 el B Hywr H & 3cue IR A IR | ST ST AUATT R THBT A Ab
&= ot | di-va & sretman, At IARfrs Ul H AH deid gU Aalt arueel UR FHufed I3 A geH ghg
TR <3N IRA | A} IR UrEell A Agfera sitHiseaT g o1 srerere s orn, i b Qersea aifdfeher Uit
UE U HH AA P gerell H 3P amuHAE W FAlEd Bt UR 3ifdre urht orh | It uraen & fere

fafderar Haeh =geraer aof fageiwor & uren or=n {6 @well & 9 #F 3ifies 3iaR 7@ @, AR AT 3@fy 3R
AT H B! SATeT 3{d =T IR=IT |

Kinetics of various chemical changes during storage of
processed cheese

ABSTRACT

Three batches of processed cheese (PC) were manufactured by the standard procedure and packed aseptically
in polystyrene (sunpet) pet jars with screw cap of about 200 grams capacity and stored at (5,30,45) 0C. The
PC samples were analysed for chemical composition and various physic-chemical characteristics and sensory
attributes at an interval of 7 days for the product stored at 50C upto 56 days, an interval of 3 days for the product
stores at 300C upto 6 days and 24 days at 450C till the sample became organoleptically unacceptable. The results
revealed that 300C being conducive for the mold growth due to which the product got spoiled after 8 days of
storage and hence the studies were terminated at this temperature. An increasing trend was observed in all the
chemical parameters except pH with increasing time of storage at all the temperatures. The reaction rate constant
for all the chemical parameters studied, followed a zero order reaction and was higher at higher temperature of
storage as compared to lower temperatures. The least square analysis of variance for the chemical parameters had
no significant differences between batches while there was a significant to highly significant difference between
storage period and temperature of storage.
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