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Abstract 
Today, many cheeses are produced in order to offer the consumer good quality and 

standard cheeses. In recent years, most of the cheeses that have been put up for sale in the 
market as fresh Kasar cheese are produced as using emulsifying salts. This type of cheese is 
defined as processed cheese. Most of the enterprises prefer processed cheese in their production 
since the cost of processed cheese is lower than Kasar cheese. Processed cheese is obtained as 
sliced or spreadable by melting many types of cheese by adding melting salts. It has features 
such as having higher nutritional value, being able to be products in different package sizes for 
consumers, having a large number of varieties ranging from medium flavored variety to sharp 
aroma, showing a long-lasting preservation, and not undergoing ripening compared to other 
cheeses. Melting salts, in other words emulsifying salts, are needed for the cheese to melt 
completely. The fact that the melting salts have different properties has caused them to be 
widely used in the production of processed cheese. Examples of emulsifying salts are Sodium 
Citrate, Disodium Phosphate, Trisodium Phosphate, Sodium hexametaphosphate (Graham 
Salt), Tetrasodium diphosphate. Processed cheese is produced with a blend of chopped natural 
cheeses of various types and grades of maturity with emulsifying agents (consisting of melting 
salts and other components such as pectin, modified starch and / or mono and diglycerides) and 
this blend is heated by mixing continuously under low pressure to obtain a smooth and 
homogeneous mass. The cooking temperature in production varies between 65  and 140 , 
and the cooking time is between 3-8 minutes. In this review, definitions had been made about 
processed cheese, melting salts used in processed cheese were mentioned and information 
about the production of processed cheese was given. 
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Sodyum Sitrat, Disodyum Fosfat, Trisodyum Fosfat, Sodyum hekzametafosfat (Graham Tuzu), 

 ile 140 
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Anahtar Kelimeler: Eritme Peyniri, Emülsifiye edici tuz, standart peynir 
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-Özkaya ve ark., 2013). 
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Çizelge 1. Eritme Peynirlerinin Tipik Kompozisyonu (Bursa, 2012) 
100 g eritme peyniri   
Su (%) 51,3 50,6 

 23,6 30,4 
Protein (%) 14,4 13,2 
Sodyum (mg/100g) 1,26 1,01 
Potasyum (mg/100g) 65 108 
Kalsiyum (mg/100g) 547 355 
Fosfor (mg/100g) 944 795 
Vitamin A (mg/100g) 0,3 - 
Vitamin B2 (mg/100g) 0,38 0,35 

 34 40 
 70 80 

 3,13 - 
Folik  3,46 3,4 

 3,6 2,8 
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Emülsifiye Edici Formülü Karakteristikleri 
Sodyum Sitrat 2 Na C H O . 

11H2O 
Na C H O . 
2H O 

 
 

  
  

Disodyum Fosfat Na HPO   eritme özellikleri 

sahiptir. 
  

Trisodyum Fosfat Na PO    
 

inde iyi 
dilimlenme özelligi vermektedir. 

Sodyum 
hekzametafosfat 
(Graham Tuzu) 

(NaPO )    
  
 Ürün kolay kolay erimemektedir.  
  

Tetrasodyum 
difosfat 

Polifosfatlar  
Na P O  

 Yüksek tamponlama kapasitesi, iyi kremaj 

çözme gibi özelliklere sahiptir.  
  

 
 

-

üretiminde polifosfa  

eritme p
di- 

ve Metzger, 2008). 

 durum proteinlerden kalsiyumun 

Salou ve Cheftel, 1991). 
 
Eritme Peyniri Üretimi  

emülsifiye edici maddelerle (eritme 
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üretilmektedir (Caric ve ark., 1985). 

  Peynirin Seçimi 

 

 

 

      Paketleme 

 

Keserek Düzeltme                            

 

                                           

 
 

 ile 140 -8 dakika 

(Lee ve  
 
SONUÇ 

Dünyada eritme peyniri üreti

lar 

eriyebilmesi için emülsifiye edici tuzlar 
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