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Abstract

Effects of two types of emulsifying salts on the functionality of Mozzarella cheese were studied.
Trisodium citrate (TSC) and trisodium pyrophosphate ( TSPP) were added to the stretching water at level
of 1% , 3% and 5% during hot-stretching step, respectively. The main composition, textural properties,
meltability and free oil content of the cheese prepared were measured, and the rheological behaviors of
the cheese were also observed. The results showed that addition of TSC and TSPP significantly affected
the meltability of the cheese. Also, hardness, cohesiveness and free oil content of the cheese increased
(P <0.05). Meltability content was increased by 37.58% and 59.57% with TSC of 3% and TSPP of
3% , respectively. Addition of the emulsifying salts promoted solubilization of phosphate in the cheese,
resulting in protein-protein interactions decreased and protein-water interactions increased. The results
showed that addition of TSC and TSPP into stretching water could significantly improve the functionality of
Mozzarella cheese.
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Tab.1 Effects of emulsifying salts on main composition of Mozzarella cheese
FPBERRHN N/ % BRI %
3 A4 popiE
1 3 5 1 3 5
pH { 5.21£0.01° 5.23+0.01° 5.23+0.01° 5.23+0.02° 5.22+0.01° 5.23£0.01° 5.22£0.01° 5.22£0.01°
KI5t/ % 50.98 130"  49.33£0.82°  50.69£0.57°  S5L50£1.35%  5L04=1.16°  49.62:1.21°  50.98£0.74°  50.18 £0.29°
T & 4t/ % B.07:115°  22.76£0.30°  22.13:0.58  22.89+1.53°  23.00£0.01°  22.48+0.85%  22.96+0.64°  22.39+0.12°
BARS /% 24.76£0.06°  24.54£0.75*  25.04£0.66°  25.08£0.57*  25.00£0.69*  24.43£0.26*  24.81£0.39°  24.11£0.32°
4t /mg- (100 g) ~! 736 +5. 06 742 £2.82° 609 +8.02% 606 3. 04° 683 £6.46° 600 =12, 84° 639 £7.65" 712 £2.67
Wf®/mg (100g) ~* 43727.01° 600 £9. 17" 434 £6.39% 427 +6.64° 423 £7.93° 508 £9.84¢ 538 £4.60¢ 569 £3.43¢
WAy BRI 6/ % 5.93£0.01° 5.34£0.01" 3.94 £0.01° 10.59 £0.01" 6.13£0.01° 8.53 +0.01% 8.37£0.01" 7.12£0.01°
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