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ABSTRACT

The characteristics of imitation cheese spread from rice bran protein (0, 10, 20, 40, 60,
80, and 100 %w/w of rennet casein) were studied. The imitation cheese spread had 95.13-95.80 %
moisture content and pH 6.40-7.28. On the basis of color, L-value was decreased with increasing
rice bran protein where as a and b-values increased. The imitation cheese spread with higher rice
bran protein substitution showed significantly lower value of spreadability (p=<0.05). Among the
entire treatments texture testing, the imitation cheese with 40 % rice bran protein substitution
gave closely spreadability to the commercial cheese spread. Trained panelists (n=8) conducted
descriptive sensory analysis of the imitation cheese spread from rice bran protein. Spreadability
and boiled starch odor of the imitation cheese spread were increased with increasing rice bran
protein. However smoothness, saltiness, astringency, and oiliness did not significantly different
(p<0.05). Using a 5-hedonic scale (n=20), the imitation cheese spread without rice bran protein
had a high score in taste, overall acceptability, color, and flavor, where as those of 40% rice bran
protein substitution had a high score in spreadability. From the texture analyzer and sensory
evaluation results founded that rice bran protein can be used to replace up to 40% w/w of rennet

casein in imitation cheese spread.





