CHAPTER FOUR
1.0. RESULT AND DISCUSSION
1.1. RESULT 
Table 1; the result of sensory properties of cheese treated with green or black pepper.
	
	N
	G1
	G2
	G3
	B1
	B2
	B3

	Physical properties
	3
	2
	2
	2
	2
	3
	2

	Taste 
	3
	3
	2
	2
	2
	2
	3

	Aroma 
	2
	2
	2
	2
	2
	3
	3

	Texture 
	3
	2
	2
	2
	2
	3
	3

	Sound 
	2
	3
	2
	2
	2
	2
	2

	Overall acceptance 
	3
	3
	2
	2
	2
	2
	3


The result of sensory properties of cheese treated with green or black pepper is shown in table 1, above. N, G1, G2, G3, B1, B2 and B3 represent neutral, 10% green pepper, 20% green pepper, 30% green pepper, 10 % black pepper, 20% black pepper and 30% black pepper respectively. While the treatment N contained no black nor green pepper. The result was analyzed on three likert scale 1=DA (disagree), 2= N (neutral) and 3= AG (agree).   
1.2. DISCUSSION
[bookmark: _GoBack]The result of sensory properties of cheese prepared using two different pepper spices: the green pepper (G), and black pepper (B) as shown in table 1 above revealed that the physical properties of cheese was better enhanced in the neutral and the B2 cheese. The taste of the cheese was better perceived by the taste panelist in the neutral cheese, and the cheese G1 and B3. The panelist agreed that the aroma and texture in the cheese B2 and B3 were better than other treatments.  The overall acceptance of all the cheese prepared were agreed to be better in the cheese N, B1 and B3.  Rahimi et al. (2020) reported that the physicochemical analyses of black peppery cheese compared to the control sample indicated that the peppery cheese had lower changes in pH, dry matter content and enhanced texture. Sachan et al. (2022) reveals spice addition had positive effects on chemical, biochemical and sensory characteristics of white cheese, and thus, white cheese with spice addition is an alternative novel product with a good potential.
