DESCRIPTIVE SENSORY ANALYSIS OF PIZZA CHEESE
Descriptive sensory analysis of Pizza cheese under microwave and conventional cooking
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Abstract
The study was aimed to evaluate descriptive sensory characteristics of Pizza cheese. Three replicates of seven Pizza cheese were prepared in which Mozzarella cheese was used as control pizza cheese. Six Pizza cheese samples were prepared by the combination of 3 levels (i.e., 75-50%, 50-50%, 25-75%) of Mozzarella cheese with two and four months ripened Cheddar cheese respectively. Behavior of PCs was observed under microwave and conventional oven cooking. The result showed that panel liked the Pizza cheese flavour containing higher concentration of 4 months ripened Cheddar cheese. The samples with lower concentration of 2 months ripened Cheddar cheese was prefered regarding the textural attributes. The appearance of 50-50% combination of Mozzarella and Cheddar with four month ripened got the higher scores. As for as the baking methods are concerned, microwave oven proved better for appearance and flavour, while texture of the pizza baked in conventional oven scored higher than microwave.
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