Table 3. Changes in gross chemical composition (%) of processed cheese spreads made with incorporation of edible
mushroom accustomed during storage at 7 °C for 3 months

Ratios of  Storage
mushroom  period
(%) (month)

Chemical composition (%)

Total

Total

Soluble

Total

solids F/DM! protein?  nitrogen Salt Ash pH  TVFA? carbo.* Fiber

0 Fresh  44.64* 50.90® 13.72°2 1.652 1.67¢  5.01* 5.83d 28.00° 3.19*@ ND°
(control) 1 44,692 51.012c 13.832 1.66% 1.712bd 5. 10%bc 5802 28.122  3.10% ND
3 4479  51.11% 13.87%  [.72° 1.744  521¢ 575> 2835 3,03° ND

5 Fresh  45.16bf 50.49bde 13 89be 1.80°¢ 1.66¢ 5.062  5.88 28.012 3.50¢ 0.04®
1 45.19°F  50.55°%¢  13.99b  1.82¢  1.69%d 511° 586 28.18 348«  0.06%

3 45.30%  50.70bc  14.04°¢ 1.874 1.73bde  526¢ 583de  2834b 3404 (0.11¥

10 Fresh  45.69%  50.05¢ 14.06¢  2.02¢ 1.67¢¢  5.10%¢ 595  2810° 3.76°  0.09°

1 457192 50.149F  14.12¢4 2,05 1.70%c  520¢ 5.92f 28.15% 370 (.]12b«d

3 45834  50.244f 14224 2,08F  1.72% 5314  590F 28.37° 361Ff 0.16%

15 Fresh 46.014 49.88f  14.234df 2.198 1.66¢ 5150 5970 28.03* 4.06¢ 0.144

1 46.11¢  4990f 14.29f 2208  1.69%c 521 596h 28.18 4.00¢" 0.19¢

3 46.15¢  50.09f  14.39¢ 2.25h 1.73bde 5364 591f 28.35> 391" 0.21f

Fat in dry matter.
4Total carbohydrates.

a, b, c...: Means with the different letters within the same column are significantly different ( p < 0.05).

2Protein % =N x 6.38.
SNot determined.

3Total volatile fatty acids.




