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7- Mozzarella
8- Rubbery
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4- Pasta filata
5- Stretched curd cheeses
6- Texturizing
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2- Streptococcus thermophilus
3- Lactobacilus delbrueckii ssp. Bulgaricus
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1- Cheese Blend
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Simplex Design Plot in Amounts
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1- Restricted Mixture Design
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4- Percentage Oil Area (POA)
5- Ring and Ball
6- Hicsasmaz
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3- Melting Degree
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1- Guinee
2- Moisture in nonfat substance
3- Salt in Moisture
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Mixture Contour Plot of Meltability
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Mixture Contour Plot of Oiling off
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Mixture Contour Plot of stretchability
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1- Casein-Associated Calcium
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