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Highlights

Using model processed cheese, milk fat was replaced with canola oil
Canola oil-made cheese was reinforced with the addition of oat fiber particles
Oat fiber acted asrigid particles for increasing firmness of model cheeses

Oat fiber also acted as matrix breakers which provide suitable cheese meltability



Download English Version:

https://daneshyari.com/en/article/6664456

Download Persian Version:

https://daneshyari.com/article/6664456

Daneshyari.com


https://daneshyari.com/en/article/6664456
https://daneshyari.com/article/6664456
https://daneshyari.com

