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RESUMEN

El objetivo de la presente investigacion fue caracterizar quimica, instrumental y
sensorialmente un queso adicionado con lactosuero a diferentes meses de
maduracion (24, 25, 26, 27 y 28). Los quesos fueron evaluados quimica (pH, solidos
totales), instrumental (L*, b*, C* h°) y sensorialmente (descripcion sensorial y
estudio de consumidores). Los valores de pH fueron de 5 a 5.3 pH. Los resultados
de sdlidos totales fueron de 6.5 a 7.8% para los diferentes tratamientos, se
obtuvieron quesos de pasta dura con bajos niveles de humedad. La luminosidad fue
alta con tonalidades de color amarillo. Los quesos con menor tiempo de maduracion
se caracterizaron por los términos “Color blanco”, “Olor vaca”, “Olor leche
acidificada”, “Olor leche fermentada”, “Aroma grasa”, “Olor crema acidificada”,
mientras que los quesos con mayor tiempo de maduracion fueron percibidos como
“Olor leche fermentada”, “Olor vaca”, “Olor leche acidificada”, “Olor grasa” y “Aroma
grasa”. Los atributos con mayor dominancia para TDS fueron “Sabor salado”,
“Aroma grasa”, “Resabio amargo” y “Resabio acido”. El estudio heddnico revelo que
los quesos obtuvieron puntuaciones como “me gusta ligeramente”, lo que indic6 que
existe un grado de preferencia por el consumidor local. Se concluye que las
diferentes técnicas aplicadas permitieron una caracterizacion del queso a diferentes

tiempos de maduracion.

Palabras claves: queso madurado, andlisis quimico, analisis instrumental,

caracterizacion sensorial, atributos.



ABSTRACT

The objective of the present investigation was to characterize chemically,
instrumentally and sensorially a cheese added with whey at different maturation
months (24, 25, 26, 27 and 28). The cheeses were evaluated chemically (pH, total
solids), instrumentally (L *, b *, C *, h°) and sensorially (sensory description and
consumer study). The pH values were from 5 to 5.3 pH. The results of total solids
were from 6.5 to 7.8% for the different treatments, hard paste cheeses with low
humidity levels were obtained. The brightness was high with yellow tones. The
cheeses with the shortest ripening time were characterized by the terms "White
color”, "Smell of cow ", "Smell of acidified milk ", "Smell of fermented milk", "Smell of
fat", "Smell of acidified cream”, while cheeses with longer ripening time were
perceived as "Smell of fermented milk", "Smell of cow", "Smell of acidified milk ",
"Smell of fat" and "Fat aroma". The attributes with the highest dominance for TDS
were "Salty taste", "Fat aroma", "Bitter aftertaste” and “Acid aftertaste”. The hedonic
study revealed that the cheeses obtained scored as "l like it slightly”, which indicated
that there is a degree of preference for the local consumer. It is concluded that the
different techniques applied allowed a characterization of the cheese at different

ripening times.
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