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Background and Obijective: Numerous attempts have been made to replace calf rennet with other milk-
clotting proteases because of their limited supply and high prices. Fruit of Withania coagulans
(solanaceae) has been traditionally employed in the south of Iran as a plant coagulant for cheese-making
for a long time. So far no systematic studies have been reported on this plant or the quality and
characteristics of cheese produced using it as a source of protease. The purpose of this study was to
produce ultrafiltrated white cheese using W. coagulans protease and compare the textural and sensory
properties of the cheese thus produced with those of cheese produced using fungal rennet during storage
for a period of 60 days.

Materials and Methods: The enzymatic extract of the fruit of W.coagulans was obtained using a solution
of 0.85% NaCl and used as coagulant. Textural characteristics of the samples produced with W. coagulans
or fungal rennet were determined with a texture analyzer, and their sensory evaluation was made using the
hedonic scale.

Results: The data revealed that the type of coagulant used had statistically significant effects (p <0.05) on
the textural properties and sensory characteristics of cheese samples during storage. Sensory evaluation
showed that, except for the third day of storage, the scores of all properties of the cheese produced by
fungal rennet were higher than those of cheese produced using W. coagulans.

Conclusion: It seems that W. coagulans protease is a good potential to be used as a substitute for fungal
rennet in cheesemaking, especially cheeses with short maturity.

Keywords: Ultrafiltrated white cheese, Withania coagulans, Texture profile analysis, Sensory evaluation
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