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Abstract 

 

Sensory evaluation is a method of analysing, measuring and interpreting sensory perception responses to food, based on 

the five human senses, charac terised, in line with other scientific methods of measurement, by precision, accuracy and 

sensitivity. The material studied consisted of six varieties of cream cheese purchased on the commercial market and 

produced by a usual technological process. The sensory evaluation session involved assessment of colour, aroma, 

texture and taste by a group of 20 tasters over three series of tastings.  From a ranking point of view, in descending 

order of the average scores obtained in the sensory evaluation of the characteristics of appearance, colour, texture, 

smell, taste and creaminess, the samples can be classified as follows: Philadelphia (S2), Hochland (S3), LaDorna (S1) 

Goldessa (S5), Delaco (S6) and KClassic (S4). 
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The consumption predisposition for certain 

cheese varieties or categories resides in consumer 

choices, which in turn are triggered by human 

receptivity and orientation behaviour (Pearcey 

S.M., Zhan C.Q.A., 2018).  

Different motives perceived as permanent 

predispositions can simultaneously contribute to 

the achievement of a specific goal which, 

depending on the response generated, can define 

emotional choices, which lead to a state of well-

being caused by food consumption, and rational 

choices, which lead to satisfaction related to food 

consumption in association with specific 

qualitative characteristics (Babicz - Zielinska E., 

2006). 

Cream cheese is a type of unripened cheese 

produced using a combination of milk and cream 

that is fermented by a mesophilic culture and a 

coagulant, homogenized with thickening agents 

and salt (Brighenti M. et al, 2018; Santini et al, 

2012). The most conclusive features on customers' 

purchasing choices for this type of product 

incorporate smoothness, strechability, somewhat 

acidic flavour, hue and moisture (Brighenti M. et 

al, 2018; Ningtyas et al, 2019).  

Fresh cream cheese is among the most 

popular cheeses consumed worldwide, it is 

generally made from whole cow's milk (Schulz-

Collins D., Senge B., 2004). Chemically, fresh 

cheeses have a water content of about 55% and a 

fat content of about 30% (Laverse J. et al, 2011; 

Chandan R.C., 2003). 

Fresh cream-type cheeses have relatively 

simple sensory characteristics, belonging to the 

class of soft, unripened cheeses, which includes 

fresh cottage cheese, mozzarella or appetizer 

cheeses. The colour is generally pearly white, with 

a glossy or matt surface, depending on the 

assortment, creamy consistency, smooth or airy 

appearance, no lumps, slightly acidic taste and a 

moderate creamy flavour (Chandan R.C., 2003; 

Phadungath C., 2005). 

Cream-type cheeses, as well as related 

cheeses in the soft, immature group, have a white, 

uniform colour, a moderate lactic acid flavour, and 

no bitter, sulphurous or other unpleasant odour or 

taste. The texture of the cheeses is smooth, airy, 

without lumps, porcelain-like or cracked. Kept at 

room temperature, the product should be 

moderately soft and have medium firmness at 

refrigeration temperature. 

The most common defects in fresh cream 

cheese can occur depending on the final pH of the 

cheese. Thus, at pH > 4.7, the cheese texture will 

be soft and the cheese will be tasteless; at pH < 

4.6, the cheese texture may be too grainy and the 

flavour too acidic. Other defects may include 

separation of whey from the product during storage 


