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Abstract In this study, the Halloumi cheese containing "Baromi 2" rice flour was manufactured to
increase production yield. Halloumi cheese was produced by adding 1% or 2% rice flour to raw milk
before pasteurization. Production yields, pH values, compositions, textures, and sensory preferences of
Halloumi cheese with added rice flour and control Halloumi cheese were compared. Product yield and
cheese moisture content increased as the amount of rice flour added increased. Halloumi cheese
containing 2% rice flour had the highest moisture content and lowest hardness. Sensory preference was
lowest for cheese containing 2% rice flour, but no significant difference was found between cheese
containing 1% rice flour and control cheese. These results show that adding rice flour increases cheese

yield but that further research is needed to improve sensory preference.
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Draining and heating the whey (95°C)
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‘ Molding and pressing the curd (60 min) ‘
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‘ Soaking the curd to heated whey (30 min) ‘
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‘ Soaling the curd to cold water (4°C, 15 min) ‘
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Fig. 1. Procedure of Halloumi cheese added with rice
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Table 1. Yield of the Halloumi cheese added with

rice flour
Sample Cl) T1 1) T21>
Yield %) 11.64+1.727"%)  1353+1.38"  15.85+1.15°

1)C, Halloumi cheese ; T1, Halloumi cheese added with 1% of

rice flour ; T2, Halloumi cheese added with 2% of rice flour.

2)Data are meanzstandard deviation.
3)aibMezms the significant difference among samples by
Duncan’s multiple range test (p<0.05).
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Table 2. pH and composition of the Halloumi cheese added with rice flour

Sample pH Moisture (%) Fat (%) Protein (%) Salt (%)
cV 6.80+0.102"%) 48.19+0.03° 27.08+0.01° 20.30+0.01° 0.76+0.01°
1" 6.94+0.05" 56.94+0.07" 19.1640.01" 17.03+0.05" 1.21£0.03"
2" 6.87+0.01" 61.64%0.09" 15.66+0.03° 14.58+0.12° 1.0140.01"

1)C, Halloumi cheese ;

2 -
)Data are meantstandard deviation.
3)a—-c

T1, Halloumi cheese added with 1% of rice flour ;

T2, Halloumi cheese added with 2% of rice flour.

Means the significant difference among samples by Duncan’s multiple range test (p<0.05).
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Table 3. Texture and chromaticity of the Halloumi cheese added with rice flour

Sample Hardness(N) Springiness Cohesiveness Lightness(L*) Yellowness(b*)
cV 11.64£0.72% %) 0.81+0.03" 0.24+0.05" 91.52+0.32" 12.14+0.15"
1" 6.24£0.17" 0.89+0.03" 0.25+0.05" 93.51+0.27" 10.34£0.01°
12" 3.68+0.24° 0.78+0.05" 0.29+0.05" 93.2740.53" 10.1940.39"

1)C, Halloumi cheese ;

2 o e
) Data are meanzstandard deviation.
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T2, Halloumi cheese added with 2% of rice flour.

Means the significant difference among samples by Duncan’s multiple range test (p<0.05).

HE A7 £ ol §94 Aol glSith AIMERE
A71eE 71U A] A ATl A B7HR7} b
of wet BHEE= SR, HEE AAEHU=TE
(25,26], ol&gt 542 A7) AutAQl 4 719l
gt 207 HolZth v, A72E 718 of 7ol it
AT AIof| A= A7HR7E bl weEh s 5]
WolA| 1, FAL= =9=T, o= oiRY F 28 F
1o Qs ¥m A& 5 TE9 ZARITE ol
fZos HUATH1S]. 92 Z=goly ZHEA 59
Hl5f ZW3} £wrt Adidog »Eu[31], Sutariya
5(2022)9] At 2|2 AFoA A 29| A=
A 2E7F 100Co0 EEotglS wiiE ARHETaL 519
TH32l. webA] &2 AFoAe S5 229 Ax F4
% 95C 9] g5l 308 &<t WA sk Bl Yo
ALY ARt dold Fre= AHARI JFZ vAA
o Zlo Helrh

g

=X
—_O 1

3.5 718E

g0 A=2F 2 7 EHd WS s I
B7Fe 3% AT= Table 40 YehRlch 2=9] A
of Hit 712 Holle B A= 2 7944 Ael7k L
o AdRkEo s A7ERO] 7t 0] 2%2 w2 129
0, 244, o FEE V20 fejRoR TR W
A HERgeH A7IRE 1% H7iste] Axet T19] 4+
Fulek o, FHE 7120l diETet Fol3 Aozt
glo], A7IRE 7oz sk dut 2|=of F3)
715 542 7 Aog Bl A7 47 0]
EoHol wet 7| St gast A2 ofF, 7] 59 &
T Aot GA5HoH(15,25], AHAHOR VS EE
arEste] A o] AR WS EEshe Al
TSI & o QU & Aol AVIEE 2% H
71t @R 229 8 SANEAIL 7 2A dER
oL, 7|2keo] FAZ0] FFZ v V2 9

oA vtzo] 2 A7FR0] A4 H7F MAE 1% o1 2%



shmn) 418 A7l g Az 54
Table 4. Sensory preference of the grilled Halloumi cheese added with rice flour
Sample Color Flavor Texture Taste O\ferall
Preference
cV 7.62+0.042%) 7.45+0.13° 7.25+0.14° 7.3340.08" 7.2340.09°
1" 7.59+0.08" 7.49+0.08" 6.63+0.32" 7.27+0.15" 7.25+0.23"
") 7.62+0.04" 7.14+0.07" 5.13+0.15° 6.63+0.28" 6.2240.25"

1)C, Halloumi cheese ;

)Data are meantstandard deviation.
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T1, Halloumi cheese added with 1% of rice flour :
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T2, Halloumi cheese added with 2% of rice flour.

Means the significant difference among samples by Duncan’s multiple range test (p<0.05).
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