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Abstract

Quality characteristics of ricotta manufactured with various levels of lemon and green tangerine (3%, 5%, and 7%, re-
spectively) were examined. The pH was significantly lowered as the content of lemon and green mandarin increased
(X0.05). The lightness value of ricotta added with lemon did not differ according to the amount added, and the lightness
value of ricotta added with green mandarine showed a significantly higher difference as the amount increased (£{0.05).
In redness, Gb showed a significant difference compared to other treatments, yellowness, the increase of lemon and
green mandarine increased. The moisture content increased with the addition of lemon and green mandarine, and the
protein content of G5 was significantly lower than that of other treatments. The production yield tended to increase as
the amount added increased were increased, and the viscosity increased as lemon and green mandarin oranges
increased. In overall acceptability, G7 showed higher values than other treatments, and color properties showed similar
values between L7 and G7. In the flavor, the treatments with green mandarine showed higher values than those with
lemons. Therefore, it is judged that 5% of lemon and 7% of green tangerine produce similar results, and it is considered
that it is suitable to add 5% of lemon and 7% of tangerine when preparing ricotta.
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Table 1. pH and color of ricotta formulated with various levels of lemon and green tangerine

Treatments
Trait
L3 L5 L7 G5 G7
pH 5.87+0.06% 5.42+0.05° 5.11+0.02¢ 5.93+0.03° 5.80+0.01°
CIE L 92.33+0.15% 92.30+0.30% 92.23+0.06% 92.03+0.06° 92.47+0.12°
Color CIE &' 0.97+0.06° 0.97+0.15° 1.13+0.06° 0.50+0.10° 1.10+0.17°
CEE b 13.23+0.29° 13.93+0.21° 14.53+0.15%® 14.10+0.36" 15.00+0.56°

All values are mean=SD.

@d\Mleans in the same row with different letters are significantly different (¢{0.05).
L3, Ricotta with lemon 3%; L5, Ricotta with lemon 5%; L7, Ricotta with lemon 7%; G5, Ricotta with green tangerine 5%;

G7, Ricotta with green tangerine 7%.
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Table 2. Proximate composition of ricotta formulated with various levels of lemon and green tangerine

Treatments
Trait (%)
L3 L5 L7 (€]5) G7
Moisture 44.22+2.16° 48.54+0.65%° 50.00+0.68° 44.09+2.56° 45.16+1.30%
Protein 16.32+0.17° 17.00+£0.28" 17.11+£0.16° 16.03+0.12° 16.90+£0.12°

All values are mean=SD.

Means in the same row with different letters are significantly different (££0.05).
L3, Ricotta with lemon 3%; L5, Ricotta with lemon 5%; L7, Ricotta with lemon 7%; G5, Ricotta with green tangerine 5%

G7, Ricotta with green tangerine 7%.
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Fig. 1. Cooking yield of ricotta formulated with various
levels of lemon and green tangerine. L3, Ricotta with
lemon 3%; L5, Ricotta with lemon 5%; L7, Ricotta with
lemon 7%; Gb, Ricotta with green tangerine 5%; G7,
Ricotta with green tangerine 7%.
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A= e A7t gl mE Hke| A Fig 290 U
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Fig. 2. Viscosity of ricotta formulated with various
levels of lemon and green tangerine. L3, Ricotta with
lemon 3%; L5, Ricotta with lemon 5%; L7, Ricotta with
lemon 7%. Gb, Ricotta with green tangerine 5%; G7,
Ricotta with green tangerine 7%.
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Fig. 3. Sensory properties of ricotta formulated with
various levels of lemon and green tangerine. L3, Ricotta
with lemon 3%; Lb, Ricotta with lemon 5%; L7, Ricotta
with lemon 7%; G5, Ricotta with green tangerine 5%;
G7, Ricotta with green tangerine 7%.
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