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ABSTRACT

Mozzarella Cheese, one of the most popular dairy products, contains rich
nutrient.This research emphasized on the development of mozzarella cheese added
with herbs such as shallot, galangal and lemon grass. By adding mixed herbs of 0.4,
0.6 and 0.8 percent of amount of curd,it was found that the mozzarella cheese
with 0.6 percent mixed herb was the most desirable product. The satisfactory formular
of mixed herb in mozzarella cheese consisted of 30 % galangal, 25 % shallot and 45 %
lemon grass. The chemical and physical qualities of the fresh mozzarella cheese with
herbal flavor at 0 day were better than the carageenan and shortening samples after
being stored at3-5 °C for 28 days. These coated samples maintained better chemical and
physical properties than the uncoated ones after being kept at 3-5 °C for 28 days. The

three types were equally acceptable by the consumers.



