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Abstract 

Vital amino acids, essential fatty acids, carotenoids, and vitamins are all abundant in spirulina. The purpose of the study 

was to assess the effects of adding spirulina to processed cheese as a source of nutrients and color. To carry out this 

study, the milk was processed to obtain semi-paste cheese, making three batches as follows: the control batch (Lc) 

cheese without the addition of spirulina, the experimental batch 1 (Lexp-1) where the addition of 0.25% spirulina and 

experimental group 2 (Lexp-2) where 0.50% spirulina was added. For products enriched with Spirulina, we mention the 

fact that it was added to the milk after its pasteurization. Determinations were made on the finished product to establish 

the main physicochemical parameters after the cheese was kept for 30 days during maturation under specific conditions. 

The results obtained indicate increases in the protein level, therefore from 19.47% obtained in Lc to 19.87% in Lexp-1 

and 20.27% in Lexp-2. Differences can also be noted in terms of total mineral content (ash), the value obtained for 

Lexp-2 being 3.32% higher than that obtained for Lc. Therefore, the results of this study highlight the fact that we can 

increase the nutritional value of a product, managing to come to consumers with a less conventional product. 
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Cheese is a product with very ancient 

origins, loved for its rich nutritional value, 

creaminess and specific aroma. It was discovered 

in ancient civilizations during the rise of 

agriculture and the domestication of sheep and 

goats for their milk. By chance, when the milk was 

left in the sun for a longer time, it "turned sour" 

and the protein components coagulated, becoming 

solid. When the liquid portion, or whey, was 

drained and removed, leaving only the solid curd, 

the farmers realized that this curd had a pleasant 

taste (Zheng X. et al, 2021). 

Since then, cheese production has been 

experimented in countries all over the world, the 

differences being given by the types of milk from 

which the cheese was made, the period of aging of 

the cheese or the way of processing; all of which 

lead to products with unique textures and flavors. 

India is known for Paneer, a soft variety with a 

mild taste, Greece discovered Feta), a salty, 

crumbly cheese made from sheep or goat's milk, 

and Sardinia developed the hard, pungent cheese 

called Pecorino Romano (Thom C., Fisk W.W., 

1918). 

Cheese is a matured or unripened product 

obtained by coagulation of milk proteins, the 

action of rennet or another coagulant. Dehydration, 

lactic acid bacteria (LAB) fermentation and the 

addition of salt during cheese making increase its 

shelf life (Agarwal S. et al, 2006). The cheese 

contains the main milk protein casein, milk fat, 

mineral calcium phosphate, about 36-43% water, 

lactic acid and 1.5% salt for a hard cheese. Curd 

cut size, curd heating conditions and pressing 

influence moisture content and texture (Whetstine 

C. et al, 2007). 

Cheese specialties are high-quality products 

that are consumed in limited quantities. These 

cheeses may have an exotic origin or a certain 

processing technique or design. Specialty cheeses 

are produced all over the world, with famous 

varieties coming from France, Italy, Mexico, the 

Middle East, Germany, Holland and Switzerland. 

Cheese specialties also have different 

consistency and color, which can vary from soft to 

hard, from white to yellow/orange. Also, raw milk 

can vary - some are made from cow's milk, others 

from sheep's or goat's milk. There are even 

specialty cheeses made from milk combinations 

(mixed milks) (Whitehead W.E. et al, 1993). 

Cheese can be classified into different 

groups depending on the type of milk, heat 


