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The present study compared the chemical, physichsansory properties of textured skim milk witlnsk
and whole milk over 1, 3, and 5 days of storagé+dt °C. A skim milk sample was heated at 60°C for 1
min, then 0.4 ml of rennet solution were added@ tl of the milk. The milk and rennet mixture viaen
pasteurized at 65°C for 30 min to deactivate timaee Skim, whole and textured milk samples weseste
for pH, titratable acidity, protein, fat and totslids and colorimetrics, viscosity, appearancejcsire,
texture, taste, flavor and overall parameters oysda 3 and 5 of storage in a refrigeraidre results
revealed that values for the chemical propertietheftextured skim milk fell between those of thars
and whole milk for all storage times. The texturgdm milk also showed greater viscosity, higher
whiteness, yellowness and greenness values thaskifid milk (p<0.05). Panelists scored textured skim
milk higher than skim milk and nearly identicalty whole milk. Overall, textured milk was found tave
properties similar to whole milk and remains statler 5 days of storage. For industrial purpodais, t
product can be simply produced by limiting renrctivéty.

Key word: Casein, Fat mimetics, Rennet, Textured milk
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