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Abstract : The relation between textural parameters and casein network on release of aromatic compounds was investigated
over 90-days of ripening. Low DE maltodextrin and WPI were used to modify the textural properties of low fat brined cheese.
Hardness, brittleness and compaction of casein network were affected by addition of maltodextrin and WPI. Textural properties
and aroma release from cheese texture were affected by interaction of WPI protein-cheese protein and maltodexterin-cheese
protein.
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