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ABSTRACT: Processed cheese is one of the most famous and consumed cheeses in
the world. The consumption of processed cheese in Egypt has increased in recent years
due to its high nutritional value and high storage capacity for long periods at room
temperature. As well as the large diversity of categories, this can be consumed on other
forms such as blocks or slices or triangles or others in addition to the economic return
high.

Due to the increasing demand for processed cheese, this research was carried out to try
to using whey protein to benefit from the high nutritional value and to reduce the
problems of the drainage of whey resulting from the manufacture of cheese. The study
was also interested in trying to produce the low-fat processed cheese spread. So the
study was divided into three parts. In first part, is producing processed cheese spread by
replacing fresh Ras cheese with whey protein hydrolysate and the results showed that
up to 5.0% of the fresh Ras cheese could be replaced without affecting the processed
cheese properties.

In the second and third part of the study, is the effect of replacing milk fat with some fat
replacers to reduce percentage of cheese fat and overcome some diseases.

The obtained results showed that 50% of milk fat could be replaced by Avicel® without
affecting processed cheese properties.
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