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                                              Samples 

Control 5 10 15 20 25 30 

Protein (g/100g) 11.43±0.90a 11.160.04a 11.02±0.06a 9.93±0.50a 9.92±0.04a 10.55±1.20a 10.17±0.20a

pH 6.17±0.01a 6.11±0.01b 6.00±0.01c 5.86±0.01d 5.80±0.02d 5.73±0.01e 5.68±0.01f

Moisture (g/100g) 70.92±0.30a 68.64±0.30b 65.54±0.30c 63.04±0.20d 60.42±0.50e 57.53±0.50f 58.37±0.20f

Total soluble solids (°Brix) 71.07±0.06a 68.87±0.06b 66.70±0.10c 64.10±0.20d 63.30±0.10e 59.87±0.06f 59.83±0.20f

Color parameter a* 3.31±0.32f 6.13±0.17e 7.42±0.92d 9.35±0.08c 9.55±0.25c 10.85±0.03b 11.60±0.08a
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Sample

Control 5 10 15 20 25 30

α-carotene (µg/100g) < 0.1 14.30±0.02f 28.61±0.02e 42.46±0.05d 57.22±0.05c 71.52±0.05b 85.83±0.08a

³-carotene (µg/100g) 16.72±0.91g 32.51±0.90f 48.32±1.10e 64.12±1.11d 79.91±0.87c 95.71±1.01b 111.51±2.51a

³-cryptoxanthin (µg/100g) < 0.01 45.48±0.52f 90.96±0.07e 136.44±0.44d 181.92±0.65c 227.40±0.33b 272.88±0.06a

¼-carotene (µg/100g) < 0.01 166.44±1.33f 332.88±1.99e 499.33±1.43d 665.77±2.22c 832.215±3.10b 998.66±1.89a
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A source of bioactive compounds, guabiroba pulp was evaluated as a functional additive 

in fermented milk by Prestes et al. (2021) and in petit suisse cheese by Messias et al. (2021). 

Prestes et al. (2023) also used guabiroba pulp in a fermented milk beverage  obtained from 



freeze concentrated  whey. Based on these results, fresh cheese could also serve as an interesting 

matrix to incorporate guabiroba pulp.
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Austria). Subsequently, 1.58 mL of 14 mol/L HNO₃ and 1.42 mL of ultrapure water were added. 
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normally found in guabiroba pulp (Lima et al., 2023). Regarding the ∆E* parameter, it was 

et al. (2019), ∆E* values 
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fresh cheeses containing 10 and 15% of guabiroba pulp. Thus, after adding ≥ 10% guabiroba 
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because they are basic nutrients necessary for the human body (Rybicka & Gliszczyńska

Świgło, 2021). However, a significant nutritional aspect of dairy products is the prese



Gliszczyńska

Świgło (2021), it plays a significant role in brain and muscle function. Rybicka and 

Gliszczyńska Świgło (2021) stated that fresh cheeses contain varying lactose, galactose, and 













risks (Bilandži� et al., 2021). Lead is consistently highlighted as a toxic element in cheese. 

Almášiová et al. (2024) emphasized that lead concentrations in cheese often exceed permissible 

be unsafe in certain scenarios (Almášiová et al., 2024). Therefore, continuous monitoring of 
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increased the total phenolic compounds in the fresh cheese samples. Using ≥ 10% of guabiroba 
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