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Descriptor terms Definition® Importance Maasurement tachniquas®
Maltability
Malt Tendency of the process 1. Toastad sandwiches, burgers, and 1. Arnoit tast
cheasa to soften upon 50 on. Ability to maintain a uniform 2. Schreiber mal test
heating. softening with minimal oiling-off 3. Dynamic stress rhaometry (DSH)
whan used on toasted sandwiches 4. Mett profile analysis (UW Meltmetar)
and other heated food preparations 5. Rapid visco analyzer (HVA)
2. Shredded cheese on pizza, in
breaded cheese sticks, cheasa
insats in branwurst, and burger
patiies
Viscosity/fow Tendency of the process 1. Cooker “drop-down” viscosity aftar 1 Arnott tast
chease to spread and manufacture 2. Schreiber melt test
flow when complately 2. Pumpakility during manufaciurs 3. Tuba mekt tast
meltad. 3. Optimum hot-fill ability into loaves 4. Dynamic stress rheometry (D5R)
during packaging 5. Melt profile analysis (UW Meltmetar)
4. Restricted flow during toasting £. Rapid visco analyzer (HVA)
{food preparation)
Stretching ability Tendency of the heatad 1. Shregdead cheese on pizza, in 1. Pzza “fork™ tast: The procass cheass
process chease o form breaded cheese sticks 10 e tested is shredded and baked on
sfrings when extended. apizza. The melted cheess after the

pizza bake is extendedipullad into a
string vertically off the pizza using a
fork and the length of stretch before
the string breaks is evaluatad.
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Definition® Importance Measurement techniques

1. Machineability during
“slice-on-slice (305)” manufacture
(chill belt)

2. Ability to maintain identity when
shredded for preparing shradded
cheesa for retail and other food

Descriptor terms

1. “Thumb print” test

2. “Sliceability” test

3. Uniaxial compression test (texture
profile analysis.? Instron): force at
maximum comprassion

4. Penatrometry: force at maximum

Firmnass Ability of the process cheese (at
ambient or low temperaturas) o
show resistanca to deformation
when subjectad to an external

force.

preparations penetration
3. Slice identity for cold sandwich 5. Low temperature dynamic siress
food preparations rheometry®: elastic modulus
Enttleness/fractureability Tenmdency of the process cheesato 1. Ability to maintain identity when 1. Uniaxial compression test (texture
fracturg into piecas when grated for cheess preparations for profile analysis P Instron): force at
subjectad to an external force. sprinkling cn foods the 1st peak (point of fracture)
2. Dptimum “crumblinass” for salad during comprassion
preparations

—y

1. Machineability during S05
manufacturg (chill balt)

. Unizxial comprassion test (taxture

Tendency of the process cheasa to
profile analysis,? Instron)

recover to its original dimensions

Springiness/resiliance

upon removal of the applied forca.

2. Ability to maintain identity when
shredded for preparing shradded
cheesa for retail and other food

“Roll” tast: a rapresentative sampla
of a slice immediately after it
comes off the chill belt'casting

preparations rollers is rolled both perpendicular

and parallel to the direction of the

maovament of the chill balt and the

point at which it fractures is noted.

Adhesiveness/stickinass  Tendency of the process cheesato 1. Machineability during 505 1. Uniaxial compressicn test (texture

profile analysis®)

2. “Slice saparation” test: individual
slices are soparated (from adjacent
slices in the case of a 505 product
and from the wrapper in the case
of an IWS product) by hand and
their stickiness is avaluated.

manufacturg (chill balt)

2. Slice separation from other slicas
in “slice-on-slica” type product and
from the wrapper in “individually
wrapped slices (IW3)" type product

3. Stickability to foods in cold cheese
dips and cheese spreads

resist separation from a material it
contacts.
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Casein Calcium phosphate microgranules (crosslinks)  Fat Solubilized casein
molecules molecules
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