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Abstract

Cheeses are more commonly consumed in Thailand. However, most of the cheeses
needed to be imported. This research aimed to study the process of homemade cottage cheese
for local community to be able to produce and sell their own value added-product. The
objective of this research is to study the types of milk protein sedimentation agents instead of
Rennin enzyme that is more familiar for cheeses production in commercial. The sedimentation
agents used in this research are vinegar, lime juice and pineapple juice, which are easily available
in household. After the cottage cheese processing, the cheese was analyzed physical, chemical
and sensorial properties. The cheese process was adjusted the milk at pH 4.6 for each agent. The
cheese was precipitated by lime juice produced the highest % yield which was equal to 20.29%,
followed by vinegar and pineapple juice, which was equal to 17.00% and 10.92%, respectively.

For the moisture content of the cheese, the cheese was precipitated by lime juice had the
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highest moisture content, followed by pineapple juice and vinegar. Moreover, the cheese was
precipitated by lime juice was also brighter than vinegar and pineapple juice, as well. Lastly,
cheese made from lime juice had the highest sensorial evaluation score from consumers. The
cheese from this research is a prototype product for community entrepreneurs in order to

promote their own product. Consumers receive good quality products but low prices.

Keywords : Cottage Cheese, Sedimentation agent, Vinegar, Lime, Pineapple
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