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Abstract

The use of dairy products has been in the human diet for a long time, and cheese is one of the
oldest dairy products produced by humans, which is arich source of protein and nutrients needed
by humans. In this research, the effect of different amounts of isolated chickpea powder (0, 2 and
10%) and Lor cheese (0;.10 and 20%) on the charaeteristics of protein; fat, dry matter, firmness,
chewability and springiness were investigated. The results'were modeled and analyzed in the
form of central composite design (CCD) and response surface method (RSM). The explanatory
coefficient for the fitted regression models was 0.29, 0.97, 0.87, 0.96, 0.45 and 0.56 respectively.
According to the obtained results, the effect of adding bay cheese and chickpea protein isolate
was significant at different levels, such that'the use of bay cheese increased the amount of
protein, fat, dry matter, firmness, springiness and chewability of the processed cheese. Also, the
chickpea 1solate had an.increasing effect on the examined characteristics, and only the chewing
ability remained constant with'the presence of this substance.

Keywords: Lor CheeseyChickpea Isolate, Processed Cheese.
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