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Developed Titratable Acidity, pH and curd
stren%th properties of soycurd incubated
at 32°C with different source of"dahi®
culture.

Developed Titratable Acidity, pH and curd
stren%th properties of soycurd incubated
at 40°C with different source of "dahi®
culture.

Synerisis properties of soycurd with
different source of dahi culture incubated
at 32°C for 12 and 14 hrs.

Synerisis properties of soycurd with
different source of dahi culture
incubated at 40 C for 12 and 14 hrs.

Fortification of soymilk with fermentable

sugars {(sucrose or RSM or lactose) on DTA,
pH and curd strength.

Fortification of soymilk with fermentable
sugars (sucrose with whey or RSM or
lactose powder) on DTA, pH and curd
strength.

Fortification of soymilk with fermentable
sugars (whey with RSM or lactose powder
and RSM) on DTA, pH and curd strength.

Effect of Bay leaf treatment on DTA, pH
curd strength and yield characteristics of
soymuska prepared from soymilk containing
sucrose : lactose & whey : RSM (with egg
at 33.3% level).

Effect of lemon grass treatment on DTA, pH
curd strength and yield characteristics of
soymuska prepared from soymilk containing
sucrose : lactose & whey : RSM (with eqg
at 33.3% level).

Effect of bay leaf and lemon grass
treatment on sensory properties of cheese
cake prepared with egg at 33.3% level.
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Ap.9.12 Gel strength of cheese cake with different A.15 - A.16
proportion of thickening agents and
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setting temperature on the sensory
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Ap.9.14 Analysis of variance for sensory qualities A.18
of cheese cake prepared with different
proportion of egg and setting temperature.

Ap.9.1%5 Effect of different proportion of rice and A.19
setting temperature on the sensory
properties of chees cake.

Ap.9.16 Analysis of variance for sensory qualities A.20
of cheese cake prepared with different
proportion of rice and setting temperature.

Ap.9.17 Effect of different proportion of wheat A.21
and setting temperature on the sensory
properties of chees cake.

Ap.9.18 Analysis of variance for sensory qualities A.22
of cheese cake prepared with different
proportion ofwheat and setting temperature.

Ap.9.19 Effect of different proportion of potato A.23
and setting temperature on the sensory
properties of chees cake.

Ap.9.20 Analysis of variance for sensory qualities A.24
of cheese cake prepared with different
proportion of potato and setting
temperature.

Ap.9.21 Effect of different flavouring and A.25 ~ A.26
colouring agents on the sensory properties
of eqg, rice, wheat and potato based
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Ap.9.22 Analysis of variance for sensory qualities A.27
’ of cheese cakes prepared with different
flavouring and colouring agents.

Ap.9.23 Sensory characteristics of orange A.28
flavoured cheese cake stored at 0-4 C
for 90 days.



