26

12

FAO

27

0404

52

1962

531

Natural Cheese Freezed

25° %
1
3g
1l 2% pH7.2 37
2
Wilson Blair
3%
10ml 20%
iml pH7.2.
37
3

109

1g

59

37

37

3g

100ml
5ml

20%
8%

25



26

3.59 0.35¢

0.1g 0.1g 0.69
0.159 S¢ rensen pH7.4
100ml 72ml 159
600ml
4
BCP 37
2.5¢ 5.0g
1.0g 0.06g 15.0g
1000ml pH7.0.
10g
100ml 1400r.p.m. 20
10g
10%
20ml 100ml
59
300ml
0.01N
10g
100ml
0.02N

Table 1 Composition of Frozen Cheese

Content (%)

Moisture 54. 40

Total Nitrogen 3.52 |

Reducing Sugar 27.75 as lactose
Volatile Acid 0.02578 | as butyric acid
Free Organic Acid 0.373 as lactic acid
NaCl 1.56

Soluble Protein 0. 647 as nitrogen
Crude Fat 0. 090

NH.—N 0. 0679

Rennet activity (+)

Fat Separation (—)

Lactic Acid (+)

Table 1
27
Streptococcus Cremoris,
St. lactis St. faecalis

Table 2 Numbers of Bacteria per gram of
Frozen Cheese

Numbers of Bacteria
Aerobic Bacteria 5 X 10*
Anaerobic Bacteria 1.4 X 10°
Protein Decomposing Bacteria 2 X 10¢
Acid Producing Bacteria 3 X 10¢
Table 2 1g
104 103
19 104
105~106
108
25
Figl 2 3 4
25 10
108 10
30 106 10°
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Fig.3 Numbers of Protein decomposing bacteria
per gram of frozen cheese during
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Table 3 Changes of Chemical Composition in

Frozen CheeSe During Ripening

Ripening | Ripening | Soluble | Volatile | Free Amino=N | Moistar
H mino— ols{ure
;[l;ir:pera« Period -N Acid Ozgcairélc ' 25
(2R} ( 0 \ 0,
(C) (day) (%) | (zg/1009) | (mg/gr) |(ng/100g) | (%) 19 108
Original | 0.647 | 25.78| 3.73 | 67.90 | 54.40
10 | 0.652 | 29.25| 3.83 | 68.10 | 43.01
0° 20 | 0.650 | 29.77 | 3.74 | 67.87 | 43.05
30 | 0.706 | 29.98| 3.93 | 68.53 | 43.02
10 | 0.661 | 83.08| 4.13 | 72.51| 43.21
5° 20 | 0.880 |103.86| 7.09 | 80.85 | 43.16
30 | 0.914 [112.61| 9.11 | 99.64 | 43.18
10 | 0.678 | 98.31| 12.82 | 76.94 | 43.52
25° 20 | 1.159 |189.68 | 1L.79 | 92.45 | 43.00
30 | 1.410 [818.22| 8.43 |132.59 | 42.76
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