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Table 1- Alginic acid concentration treatments and test time treatment

Treatment Alginic acid (%) Time (day) Treatment Alginic acid (%) Time (day)

1 0.17 35
2 0.87 0

3 0.00 19
4 0.45 44
5 0.00 51
6 0.43 26
7 0.43 26
8 1.00 39
9 0.98 60
10 0.00 0

11 0.43 26

12 0.43 26
13 0.63 60
14 0.75 28
15 1.00 17
16 1.00 17
17 0.98 60
18 0.44 0

19 0.28 60
20 0.00 51
21 0.87 0

22 0.00 0
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Table 2 - Test results of milk used in cheese preparation

Mold & Yeast Dry matter Acidity C 0 Fat
(Cfu/ml) (%) PH  (oplacticacid) TN 0) (o)
negative  11.8+01 6.65%004 0153+0.01  339%0.02 3.4%002

* The results are shown as the average of three replicates + standard deviation.
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Table 3- The p-value values obtained from the variance analysis of the data obtained from the chemical tests of the
cheese samples

source acidity pH Dry Matter TBARS

A=Time(day) <0.0001 <0.0399 <0.0001 <0.0001

B=Alginic acid(%) <0.0001 <0.0001 <0.0001 <0.033
AB 0.0012
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Table 4- p-values obtained from variance analysis of data from Tissue tests of cheese samples

source Hardness Adhesivness Cohesivness Gumminess
A=Time(day) <0.0001 <0.0001 <0.0001
B=Alginic acid (%) <0.0426 <0.0001 <0.0001
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Table 5- Results of sensory test ranking of overall
acceptance of cheese treated with alginic acid

Scored Concentration of alginic acid
3.40 0
3.40 0.25
3.40 0.50
2.40 0.75
2.40 0.1
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Figure 1- Acidity test results of treated cheeses on
different days
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Figure 3- Normal distribution of residual data of dry
matter model
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Figure 2- The results of the pH test of treated cheeses
on different days
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cheeses on different days
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Abstract

Introduction: Alginic acid has antioxidant and anti-cancer properties and can improve the
shelf life of food systems. Alginic acid has a medicinal role in the metabolic management of
disorders such as diabetes, obesity and cardiovascular diseases, and it is also effective in
weight loss and prevents obesity by removing fat and preventing its absorption in the body.
By adding alginic acid to cream cheese, a Functional product was prepared.

Materials and Methods: In this research, according to the statistical design of Design-Expert
version 13, cream cheese treated with different percentages of alginic acid during the 60-day
storage time in the Refrigerator (51 Degrees Celsius) were examined for physical, chemical,
Thiobarbituric acid test, mold, and yeast counting and sensory tests. The sensory test of the
samples was analyzed with five-point hedonic test and the SPSS version 24 statistical
program.

Results: The results showed that with the increase of alginic acid as well as the 60-day
storage time in the Refrigerator (5+1 Degrees Celsius), the amount of dry matter and acidity
increased significantly (P < 0.01). But the pH, hardness, and gumminess had a decreasing
trend. The index of Thiobarbituric acid decreased significantly (P < 0.05) with the increase of
alginic acid. The test of mold and yeast counting was not statistically significant (P>0.05).
The statistical results of the sensory test showed that with the increase of alginic acid, the
tissue becomes softer, but the general acceptability and odor characteristics treatments did not
have significant differences (P>0.05).

Conclusion: By adding alginic acid to the cream cheese, a Functional cheese was prepared,
which did not change its acceptability and the oxidative damage also decreased in the
samples.

Keywords: Aginic acid, Cream Cheese, Functional, Obesity, Sensory Properties.
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