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Abstract

The objective of this research studied the effect of gelling agents (agar and a mixture of kappa-
carrageenan and locust bean gum at a ratio of 1:1) at 3 levels of 1 1.5 and 2% on selected properties of plant-
based mozzarella cheese. All plant-based cheese samples were a smooth appearance, yellowish white. The
color value, L* was in a range of 69.35-71.79, a* was in a range of (-0.34)—(-0.07) and b* was in a range of
19.37-21.48. The type and amount of gelling agent had an effect on the texture value and meltability (o < 0.05).
When the amount of gelling agent increased, the hardness was increased but springiness and cohesiveness
were decreased (p < 0.05). The plant-based cheese sample with 1.5% agar showed the highest meltability.
Results from this study can be used as a guideline for the development of plant-based mozzarella cheese.
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Table 2 Effect of gelling agent at different concentrations on color and texture of plant-based mozzarella cheese

Gelling agent Amount Color Texture

(%) L* a* b* Hardness (N) Springiness Cohesiveness

1.00 70.9640.64% -0.34+0.12° 20.21+0.86" 137.86+3.89' 0.59+0.02%° 0.42+0.03°

Agar 1.50 69.99+0.50" -0.07+0.04° 21.25+0.25° 169.60+4.90° 0.54+0.11%° 0.33+0.08°

2.00 69.35+1.64° -0.23+0.13% 21.48+1.31° 266.26+3.86° 0.33+0.08° 0.18+0.04°

1.00 71.15+0.97% -0.2740.20° 20.58+0.33% 236.55+3.78° 0.64+0.06" 0.41+0.02°

kCAR-LBG 1.50 71.2340.69° -0.25+0.06° 19.37+0.65° 292.11+3.96° 0.58+0.02%° 0.37+0.04%

2.00 71.79+0.97° -0.27+0.16° 20.63+0.35%° 279.77+4.48" 0.44+0.07° 0.31+0.03°

*'Means within the same column with different letters are significantly different (o < 0.05)
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£ . o a & o | A A \ 2
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Fig. 1 Effect of gelling agent at different concentrations on meltability of plant-based mozzarella cheese. kKCAR
= Kappa-carrageenan; LBG = Locust bean gum. Lowercase letter means for cheese at the same storage time

with different letters are significantly different (p < 0.05)
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