Nutrient composition of cheese from blends of cow-bambaragroundnut  milk using lime as coagulant
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ABSTRACT
Cheese is a dairy product made from the milk of cows and other mammals. It is a coagulated casein from milk produced by the aid of an enzyme usually rennin, and acid (lactic acid) and with or without further treatment of the curd by heat, pressure, salt and ripening (Omemu et al., 2014). It is an excellent source of protein and minerals especially calcium as well as an excellent body-building, energy-producing and protective food which is beneficial to both growing children and adults This study examined the possibility of producing cheese from milk using lime as coagulant and following the method described by. Cow and bambaranut milk were blended at ratios 90:10, 80:20, 70:30, 60:40 and 50:50 with 100% cow milk as control. Cheese samples were made from these blends using the modified method of Olorunnisomo and Adewunmi (2016) during which 15 mL of lime juice was added as coagulant. The samples were coded SND, INU, EMK, FEU, JNG and NOB respectively. Proximate analysis on the samples were carried out using the methods described by AOAC (2005) and the result showed that the protein content was higher than the findings of Adetunji et al. (2008) and Adeyeye (2017) while the calcium and fat content were similar to the recommended values respectively.
TABLE 1: Proximate composition of cheese from combination milk using lime as coagulant
	Sample  
	Protein (% )    
	Fat (%)         
	Ash (%)
	Moisture (%)
	Carbohydrate   (%)  
	Calcium (mg)

	JNG
	34.50±0.20
	10.91±0.06
	3.41±0.02
	42.65±0.1
	11.51±0.70
	520±0.00

	FEU
	32.84±0.12
	10.80±0.00
	3.30±0.00
	38.55±0.3
	11.21±0.04
	500±0.02

	EMK
	31.73±0.14
	10.46±0.04
	3.22±0.03
	37.40±0.0
	15.49±0.02
	475±0.01

	INU
	30.75±0.10
	10.30±0.08
	3.11±0.00
	37.13±0.2
	14.55±0.00
	460±0.02

	SND
	30.10±0.11
	10.00±0.02
	3.00±0.11
	36.90±0.1
	12.73±0.10
	457±0.10

	NOB
	25.17±0.10
	9.30±0.10
	2.50±0.10
	40.00±0.3
	10.90±0.12
	150±0.10
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