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Characteristics of Ras Cheese Made from Cow’' s Milk
Supplemented with Ultrafiltered Milk Retentate

Mahdy Atia ZHANG Guo-nong  XIA Wen-shui
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Ras cheese was made from cow’ s milk supplemented with UF retentate to increase its solid
content to 1.4 1.6 and 2.0 folds of the control one control cheese was made from cow’ s milk .
Cheeses were stored for 3 months. Supplemented milk cheese showed a higher yield per kg total milk
solid compared with that of the control. However the moisture fat and pH of the supplemented
milk cheese were similar as those of the control and they gradually decrease during ripening. It also
showed that nitrogen content etc. in the supplemented milk cheese are higher than those of the
control. Supplemented milk cheese up to 1.6 fold showed acceptable organoleptic properties and is
superior to the control one.
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Tab.1 Yield of Ras cheese made from cow’ s milk supplemented with UF retentate
0
% % % % % % % %
10.520 0.842 9.930 0.794 9.260 0.741 9.110 0.729
1 15.840 0.905 14.080 0.805 13.110 0.749 12.860 0.735
II 18.680 0.934 15.980 0.849 15.930 0.797 15.220 0.761
M 23.820 0.953 19.840 0.794 18.920 0.757 18.580 0.743
2 Ras
Tab.2 Salt content of Ras cheese made from cow’' s milk supplemented with UF retentate
0
% % % % % % % %
3.65 8.78 3.55 9.14 3.75 9.89 3.85 10.33
1 3.10 7.66 3.15 8.06 3.40 9.05 3.65 9.99
I 2.95 7.54 3.05 7.93 3.25 8.87 3.45 9.70
3.20 8.32 3.45 9.44 3.60 10.24 3.75 11.04
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Fig.1 Moisture content of Ras cheese made from cow' s 2 Ras
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Fig.2 Fat content of Ras cheese made from cow’ s milk

supplemented with UF retentae

3

Ras

pH

Tab.3 pH values of Ras Cheese made from cow’ s milk sup-

plemented with UF retentate

0 1 2 3
6.12 5.78 5.70 5.69
6.02 5.83 5.67 5.55
Il 5.93 5.78 5.60 5.44
mm 5.97 5.77 5.63 5.37
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Tab.4 Organoleptic properties of Ras cheese made from cow milk supplemented with UF retentate

1 2 3
45 40 15 100 45 40 15 100 45 40 15 100
29 22 9 60 35 24 11 70 38 34 12 84
33 25 10 68 40 28 11 79 43 38 13 94
32 24 11 67 39 27 12 78 42 37 14 93
Il 25 15 6 46 30 18 9 57 32 25 10 67
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