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Milk fat in full-fat dairy products such as cheese has been reported as hypercholesterolemic due to its cholesterol and a high proportion of saturated fatty acids which have negative health effects. Consumers’ demand for safe and healthy food has led to the development of a number of low-fat and fat-free cheeses, but they have some problems with flavor, texture and sensorial properties. In this study, fat in white brined cheeses was substituted with olive or canola oils at levels of 50% and 100% w/w; full-fat cheese (FFC) was made as a control. Physicochemical properties, total fatty acids, free fatty acids, instrumental texture profile analysis (TPA) and sensorial properties were determined during 80 days of storage at intervals of 20 days. Results showed that white brined cheeses containing vegetable oils had significantly (P<0.05) lower amounts of saturated fatty acids and higher levels of unsaturated fatty acids compared to FFC controls. Levels of most free fatty acids were also significantly (P<0.05) different between FFC and white brined cheeses containing vegetable oils. TPA indicated no differences (P>0.05) between the treatments in texture attributes except hardness and gumminess which were significantly (P<0.05) higher in the control samples than in the other cheeses. Also, sensory properties of white brined cheeses made with vegetable oils were different to control samples. White brined cheeses made with olive oil at fat replacement levels of 50% and 100% were more acceptable than the other samples. Results obtained showed that white brined cheese can be made with new healthy and functional properties. 
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