Manufacture of a camel milk cheese fortified
 with goat's milk powder
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Abstract

The objective of this work was to improve the cheese-making ability of camel milk. Because of the difficulty of coagulation of camel milk, it was thought to add a rewarding which is powder of goat's milk (10%). The chymosin was the coagulant enzyme that gives the best curd and the high yield (142.3 g). Mixed cheese showed a high fat content (> 60%), phosphorus (> 0.4%) and fat-soluble vitamins. After evaluation of its organoleptic quality, this new cheese has proved to be appreciable in terms of its texture, smell, acidity and color, but it is less appreciable in terms of its taste compared to goat and cow cheese. Despite its nutritional importance, the preference test showed that goat cheese is the most appreciated by tasters (55%) against mixed camel cheese (17.5%).
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