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Improvement of the double staining test method of cheese

IGARASHI Tomohiro®, TOKUSHIMA Masamitsu® and MATSUMOTO Yoshitsugu®
*Central Customs Laboratory, Ministry of Finance, 6-3-5, Kashiwanoha, Kashiwa, Chiba 277-0882 Japan

In the Japanese Customs Tariff Schedules, most dairy products are subject to ad valorem and specific taxes. Cheese is one

of the exceptions which is only charged ad valorem tax, thus it is important to distinguish cheese from other dairy products

for ensuring the appropriate collection of customs duty. Currently, cheese and other dairy products are identified with help of

the several methods such as the Customs Analysis Method No. 124, "Double Staining Test Method of Protein and Fat in

Cheese”, in which the acrolein used in the method is no longer available. In this study, we investigated substitute reagents for

acrolein and succeeded to develop a method to obtain comparable results. In addition, in recent years, cheeses containing more

fat than usual are sometimes imported and we have been requested to analyze them. Accordingly we have developed a method

to easily discriminate between them and we report this method as well as follows:
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(A) acrolein

Fig. 1 Microscope images of double staining test with acrolein and alternatives (left: Camembert cheese, center: cream cheese, right: Gouda cheese).
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(A) Baker’s calcium chloride - formalin solution

sl
Fig.2 Microscope images (X400) of double staining test for much fat

containing cheese.

Fig. 3 Microscope images of double staining test with washing by 2-propanol after fixation. (left: Camembert cheese, center: cream cheese, right: Gouda

cheese).
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