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Cheese analogues are usually defined as products made by blending individual constituents, including non-dairy fats or

proteins, to produce a cheese-like product to meet specific requirements. They are being used increasingly due to their

cost-effectiveness, attributable to the simplicity of their manufacture and the replacement of selected milk ingredients by

cheaper vegetable products.

Cheese analogue cost less to make than real cheese. By carefully choosing the ingredients in the analogue, other

characteristics such as the melting temperature and the taste can be changed. Flavor enhancers can be added to make

the product taste similar to Parmesan, feta or Camembert cheese, for example. Food coloring is used to match the color

of a cheese product. 

Development of cheese analogues involves the use of fat and/or protein sources other than those native to milk, together

with a flavor system simulating as closely as possible that of the natural product. It is also necessary to develop a suitable

processing regime capable of combining these elements to provide the required textural and functional properties.

For more details download PDF file.
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