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Queso  blanco cheese

Component s0Ngo sONgo sOngo
Control mushroom mushroom mushroom

03% 0.6% 0.9%
Protein 22.05 + 0.4t 2236 + 0.04c 2223 + 003 2234 + 0.09°
Fat 2941 + 0.03° 29.99 + 0.05% 30.00 + 0.02% 30.04 + 0.06%
Moisture 43.87 + 0.03° 4291 + 0.04° 4259 + (0.03° 42.06 + 0.10°
Salt 148 + 0.012 1.50 + 0.02% 1.23 + 001b 1.23 + 0.02°
TS 56.13 + 0.034 57.09 + 0.04° 5741 + 0.03° 57.94 + (.10°
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O=C> 1 Queso blanco cheese, [I-[] : Queso blanco cheese added Songo mushroom
powder 0.3%, A-2A 1 Queso blanco cheese added Songe mushroom powder 06% , (O-C
1 Queso blanco cheese added Songo mushroom powder 0.9%,
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10

Log No. of viable counts c.f.ulg

Days
OCxQueso blanco cheese, [ :Queso blanco cheese added with Songo mushroom
powder 0.3%, 2-A:Queso blanco cheese added with Songo mushroom powder 0.6%, ©
-0:Queso blanco cheese added with Songe mushroom powder 0.9%.
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