Production of Soy Cheese from Vegetable Protein Using Different Coagulants
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Abstract
The purpose of the study was to produce soy cheese from vegetable protein using different coagulants. The coagulants consisted of sample coded ABC Sodom apple leave (1), ACB  Sodom apple leave extract (2), BAC  corn steeped liquor (3), and BCA 0.5%alum solution (4). The soy cheese were constituted by adding 100g of  Sodom apple leave was sliced into 1000ml of soymilk (1), 100ml of Sodom apple leave extract was added into 1000ml of soymilk (2), 100ml of corn steeped liquor was added into 1000ml of soymilk (3), and  100ml of 0.5%alum solution was added into 1000ml of soymilk (4). Chemical parameter consisted of  protein ranged from 40.66- 40.88%, moisture ranged from 6.32-6.86%, fat ranged from 8.25-8.30%, fibre 0.45-0.54%, CHO ranged from 41.61-42.33%  and caloric values ranged from 396-398 Kcal%.  Chemical compositions of soy cheese produced were excellent, nutritionally adequate and meet daily human requirement, soy cheese vegetable examined for aerobic count, coliform cfu/g were nil respectively. Sensory evaluation parameters revealed that they were all unique and overall accepted. In conclusion soy cheese produced from vegetable protein is food valuable to vegetarians, alternative to animal protein and gives hope to cow's milk allergy patients. Soy cheese is available, sustainable, added nutrient to foods to make a balance diet, supplement of lysine to cereal based foods and microbe safe for human consumption. 
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