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Research Progress on Natural Cheese Processing at Home and Abroad

ZHOU Yu
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Abstract: In recent years, natural cheese had attracted much attention because of its high nutritional value and physiological efficacy. In this review,

the types and characteristics of natural cheese, the application of leavening agent and chymosin in the processing of natural cheese, the research prog-

ress of natural cheese processing at home and abroad were described. The seasonal shortage of raw milk is the bottleneck restricting the development

of natural cheese processing industry. Research and optimization of ricotta processing technology is expected to break through this bottleneck. Mining

and optimizing the representative traditional processing technology of natural cheese to improve its production and add value can be expected to gradu-

ally get rid of the current situation that natural cheese relies on import, and enhance the competitiveness of natural cheese in domestic market.

Key Words: natural cheese; leavening agent; chymosin; process; progress

KIR WIS L S Lt 22 Al BEFL R )
FREZL Ao DX TP 3 s, SR SR 073 A o 1 ot
e R Al P LA R S5 AR, oR 28 e LA R LA
ST, H= i P RS IR T PEFLR SR E T
ARG Ml LR AP, BLAT S o B SR (B B 2R BRI AL
Eﬁbi%%%%ﬁﬁ\ﬁ%?ﬁﬁ]ﬁﬁ%mﬁﬁ%ﬂ@ﬁilﬂﬁ
PR RARWIIE Y A L E A 7 500 Z4E . SR
W], SR ST ] VO SR 1 I T A6l B BRE LR b A L
MR, Hdh 22 . Ao 3 g B 4 el W % 5
NI FH 5 L o 1 D SR A G, T W e e ol
RO LR kR ARSI IR = 19 S

Y #s B #3:2021-03-05

TUB % B A A FLH S RTERIN TG BEH AR 5 7 S i
I H (XZ201901NA04) .

YEH BIAr T (1987—) Wi, B ERAF S 51, BF 907 i SRy R
ST 50075, E-mile : 790879278@qq.com.,

- 094 -

W, T Al AR O 2% b A B TR R g (HAZ
S 9 SR 1 s o 1 T {6k D ) DR PL R 288 AR B
FLE 19 B4 50 4FAQ, i [ BUAE WA R L i A W]
T AR R A R IR, e (o KSR W Ik Ay £ 7
S AR e o Tl A A== . FRi, B
SRIE PR i vk ML 2 A S TR E T A T 2Bk 20 2
Toft AR W% ) A 7 BOARARHE SRS , (BTS00 By
A KRR WA ITE AT — . HATRE X
?ﬁ%?ﬂ%ﬁllkfziﬁ A7 AR T 7 i HOREE 1T Y
fia e JE*#“’L%‘%@%H@%L;&@W%%WK%W
Efﬁéﬁﬁﬂtiﬂi o SCELEIR T RIRYIEE B R
JeARs s e T 3R -5 2L A DK SR 05 TS Jan T v 9
P T A AR SR 45 I 0 T AE 5 1 e, S AR A R AR
@ké’ﬂﬁuiii B ARSI A 7 A S BN, £
Hiise g ikt 2%



HERLHE

2021 F 3] XK 4k

1 RADEHIMEREER

AT, T AU 44 KI5 A7 V1A W3 1% (Cheddar
Cheese) . W51 (Cottage cheese) | MPTIE JEF7 85 7%
I#% (Pastafilata cheese) il 1 £ W} i (Blue cheese)
S R AT A R D7 e Sy I VY e S I 5 2
R D3R I I 1) AR A5 S b R (K 5 i R
37%) EHZVAN R, 70 G TR 2 A R R XU 7 A
CRABR k4 86y B sk s . A
i% (Cottage cheese ) 42 JC B (1) 87 fif 5 s A 35, H
(IR ER SN N TP YN s
AT B e R 45 | G b R A A 11 B Tl AT K
OB BT R BT IR R
PLEEWL 1% (Pastafilata cheese ) J2: 5 K F 15 A7 22 f1IR
s ) SRR, AL FE D Ir BB W % (Mozzarella
cheese) . Bl P A&7 U3 % (Caciocavallo cheese) | i
AR V& W5 1% (Provolone cheese) . H 7S £F 4k 1} [i%
(String cheese ) , WS TRU A7, i 3= 223 A 78 B KA H
A A i RS | A RURIE DL R v I
S, HCHRVE e BEARR ] o b 353 B s 5 i ol
FEA 0 T AR LR KR . i S
MAFRAET S, A5 475 3 (] 1) S 2 H-
15 475 fi% (Stilton cheese) | % [E B9 % 25 48 5§ U5 %
(Roquefort cheese ) F1 i K 0 7 AL HL W5 & (Gor-
gonzola cheese ) . 2 LT B /& H T W S0 % A 7 1Y
R, DXl 3 A s 1) A 7 T2, WAL I A
AP RPN G MU B 2L

2 REEFIFERSAYLES N T Ay Az

SR P B FAS T 12 Ak B OB L 40 s i T8 I
AR SR AR AR 1 U s e XU Al R
SR A 7 I (4 A IR R FL A 21 ik — 20 T
Ko J WS BEFLIE IR W iV 2 A A
AR, LR 2 BRI A S i A A v e A
AP TR ) R 52 U 44 DRAP Tl ) A

TE KSR TN T3 7 v A8 0 e e ) T i g
JECET i BT B a5 A TR R o R AR Y o 2 B
2, AN[RI P2 SR W 5 T A T 40 ) i e AR AN IR
FRTRS o M A2 1 790 7 2K SR % 1 Jon T v g g
PR HE R SRS A2 e B A VR T R AR 5 i A
IEAIIIE R A R RUBR o 7 55 48 T SR i ol 2ot

R R AR A B, T4 2 HEFL I R T, 7EAR
RAREE LIl B FR W) B o Bk R BRI PE fE
F1 2L IR T 7 05 B B TR AR SR IE ST A B o (]
Pl A B R B o 1 R AR 1) 22 ax W L (BAF A
] 2 TR BT S R AU , BT A7
7 i () B A B e o T AR R W5 i v 7
T B S LR B A 7 2 el B A R St U (5 1Y
Gy, ml e e o™= i, OREr ™ ah B RR IR E o
AR TH Bl 5 A XUBR B4, B 28 3 R Ao XU 19 T
PR T B J A 1 790 ) A 7 2 H RIS AR R
Jig D5 e ) 14 ek P T 3 8 A [ o 8 K SRS BT R
)07 S

3 RIEBAERAPEMIHENA

KR A Ao R rh U m 5 2L g, R ke 3 41
SRR FLEESS VR ] . BEE W AR P A B, A= 7
FRABTAY R, Bt L 3 1 Ry o A5 i 1 T 741
Z—o Horp AR w - HR KRS ) R AR
TR SRR KRS 1 e AR L SRR AR T
P ) B L A A R il ) SRV A S8 T R I . HL T
DNA H 4 (rDNA) EEPIAESE 1035748 € [ A0 454
AR, ol ke LA i fbvERE . AR A
AR R LB T ) G A P L
MYAHOC A1), A5 2 2 A = B L6 s R T4
fitp A R BEZL G, AT R R T, BEFL
Tl ) e ] X 7 i %) J5 ) B 22 00 XU ) T ) O ok
BAHE SRR IS [ 5E 2L i e 1 75 ) 3 s
R SR R S B A R A AR 2 S

AL BRI 0] 23k sl ) 1k BE LG A
PEEEFLEG I Y EEFL R L TR BERLEG B T
FREEFLEGSS . S MEEEFLEGAAE T EL s i B
b R A N R = A i e e S 7 e R
S WA L, 9% e L A T A B L M A AR AR
7K A RE 72 o M AR R 5T R IR FH 3% S e 5L
Fit ] 45 B W T AE BAIY] PHAL6SN 5 45 /0 Tk A
JERAK . Roberto J 552 BIF5Y & R, A FH 5% G 58 7L i
A= 7 A BTAR 42 B 7 42 JE FE W3 1 (Reggianito cheese)
BATZWHE T . 35 el i 5 0 ) &
B P ) 587 AL AR ISR g 2 L 7 A i i)
—NI7I) . e L TR W A e N R
{EAAS B 5, T 2B 7 i AR s o A E L

+ 095 -



KA R 2021 5% 3

BERLHE

Tit R T K g RE T , IR B L I BT A 7 S 8 1
i , 7 JRC AU DR A o e A T 2 R DALt
AT AR Z BRA0 2 o A=  B 7L l 2 EOR U T 4
[EINENE RiIE 9/ €2 P S N 1| X e 7
Filt = B LU s BRE LI S e AL RE ) KRR E
P o DRI 8 L It (A ) B T 5 E B B L )T
FERIF Y U Y BEFLRE Y 2 R, AT R
AR RSN T BEFL AR R

4 ERIMRATEMNTH IR

4.1 AFFARERZREIT R AYE T ARG

Jir Rk 2L, B JO e X6 SR AR A I ) o SO A A AR O E
SR . S PR Tt L A 5T A, N 8 AR A ik
A O B A MU R R B R FLIE, L0k
TP R LAV E YRR . FEEE A R
T v R hE G R S AR RIRER Y . AR EOREEL F T
M5 N E AN ], HEEFLRRE AT . AR
JEAk L A1 B A e o R B A A R R 1) 2 5, 52 i)
B PR T KA R B B E T
JoT K s AR o, )i T R L (R
WK ) TR DA R oKk iy A= 7= K AR ) £
R AR € R FH AR 7= 07 i RT3k 0 752 11 0 Y
i, By (W i B S 2R A IR B R RS
CLRIEN R T b AR 7 i e I L 2, ook 4
WhBy ™ o AR W R 57 % , TS R A
TRARA A AR L R R ) I e ARG
I Hik = 32 S W5 Es = i BRIk, P Ak AR
FLUIEE AL 7 T2 e o e S AE . AN
I 07 TOF s SR LR FLRE R B LA DL R T
W0, DI 52 M) 4% i 119 7 83 Zendlri
IBF T 45 SRR, =R O] B8 4= 2L Y o, 42
TR W ) 7 e SOE SR T
4.2 MMIFEARITRADE=E R AR

0% i SRR o BT B R NG A TR A7
BEELRRE DA KON T T 2SR R R A 52 m = Wy
R AU 5038 AR R A PGS Y AR M
AL G UL TS DAL B (G FL
il i) L YEA DL S Y By & e BT i
TR Y R AR Y . Boltar 25 ) FH 7 i SC R
S AEMA BUH X B WAL, BT ARIE T AN [ A T
FNTS I | IR BE AR 2O i S i g (= A

- 096 -

T % SCJC W 1) — o £ 8 0 55 403 s ) XU P9 S, 285
ST, B T AR A P o B v AT, BE AR fif
WA G R P R R R ML B A
X % i ) R TR A R A B A A G
Tk R, JEURE L A EE L pH (ER 5 i 35 LI 5
7% s 77 i S A TR A EE [ R . Ong 281
LG R TREFL pH (AR 52 e D) 3k 7% 1 11 oy
FRIE S E SR R & 5. Najera 55 HF 5T
SR el pH (A EEFLIR R IR ES S i Xt
TRk L 1Y B FL AR PE (RCT FI CDF /) 52 M B 12 5%
7% i AU R 0 I 1 R e 52 B8 A% 0 L S M 1) 5
i) , e e e LB RIS WS A T T2 (B B A
R A5 ) 0 S R AR AT BE LB A VG . Garnot
95 UE T Fi 4 i R SRR v RS o) 3L E
(53 °C, 60 min) [ FALH 5544 T 16!, Costabel
SERIRRSY T R FL S A (A LS g De AL )
A YL B X BT AR A 7 BT 2 FE A8 5T T 18 (Reggi-
anito cheese ) I B 110 A Ak (1 s i), 25 SR 26 1
P R B 5 i B AR E P A TS 1 o Tsmail A5
(RATF 9 25 S B S [) b 288 10 0% 1 o 3o e v 3
A Vi L T %) T e DR A R A S TR T i 25 5
Moynihan %5 S IF5E % PR, (5 FH 5% 5 vk 2L At o) At )
RPN E AT W N R DN ] e S e i L
A L E L) A% 2 9 BL R I TR 9 4 AU S
TP % B e L T S I LR A 4 AR

il FHERE 3k o e % s 8 o v R L R AR
REFLFH T KRR A A= 77, W e — e RRRE L ff ok Ji
b 7L 2 ke ) P RS o I 1 2 U AR VR O 1Y
e FL B 5 1 ok 5 4 B R 4 AR A TR
FL, AR LW i AR = Campos S T 5
FIR PG B 2 AP T JE B A% i 2 7 2o R 2 5 e
7] AL, 2223 D 008 R AL B ) 2 2 L o e
4 R Rl 208 R A B A 2 10 Bk LT A A5 Y
s  E AN IR A S 2B N R LR 2k
P T 2L B i KR AT B 45 K 1 U ) T 1
B, DR foff R 2808 R Ah B A 2 A B L A 7 KRS
i, FL I A SRR ST . JROREELAY LG B
Aib B2 6k TR L Hh R SR R L 1 95 1 A R B S
i P10 JE5 TR RS RS o AN S T 15 i XL
KB FENAERIATAR T, 7 W3 A 1 Vo A rpovt 2E 7L
B A TR 0 e A B AT AR AR L FOR AT, IR AT



HERLHE

2021 F 3] XK 4k

DD AL W PP A R B H R PR
i ) ) 7 ) —— L3 , FUHTREAR S MR 25
FR B FL A N LI TR Rl s AR
— A OIS AT AT 5 BRI LA KA A 1 A 7 A, 4
1o WS, SR LASR L B RIHIR S LN
FEAE VR R b, FL0E pH E AR IR EE L R LT
WL 00 5 o B MR FL T A A 2R DTS HE
N W LR S Gl R B GNTIE S RIS
WHRYFLIE TR A h M T — R SIS Wl , HA
K3 O SRR Y S Kumar 25 F1] 1]
B 35 8y 2L B 7K BL 2R T 55 2R IR W 4 3 R K A 5 L
ER MW SRS G T IR A o ] iU T
AEIEBASRAE T — B EBEFUIE U BT, We e - 05 Y
Titko HRMEGITEE B WA L, R T
DEBA I H 7 3 I B AT R DT 2 3 B SR o3
TR R IR A o SR BB A A 7 A I T 4R i
PR R LA R . B I RE R B
ARAE WY 1 B A 7 R e HE R AR A . Soltani
SR L IR R AR AL B 3 2 LR SRR BT T
v X BT 3 4 18T (90 ) S A I LA K%
FLIR R 25 2 A R2 MR, 45 SRR, A [7] 3 v J3E o) 7% 1
ISR PR LR T 5o SR A B S R

5 & g

JORk L B Joi X6 O AR A3 i B4 R L o T
TR Dy B i OB LA SO A PP A
Ao BRR B0 45 37 T 2 a a2 =25 D T Y
Wi o S N7 A B L it TLAR A RE DL B fit 4 v BE R
G 4 o] DO LR Y B SR I A 3R
ST 3, B Ak A T UL % A B, AT R R K
SRS A 7 B i 5, 2 2R 70 K R 4 i )
ikl AT, I A IR SR 1073 1 T e ™ AR A 7 RS
A TR, 42 H O OI0 Hhe Tl A RAT A Y AR WD % 114
RGN T 20, 4 g ™ ik S RN ARL , mT 38 56 0K 2%
WK AT S5 4 1, 320 BT 4B ] O R 4 T A4 )
CISAREEE R NSNS P) P ] e s N
LT PR R SR KRR, M i A 7 o R v ey
YL 5 AR IR RO A = LI T A BRI —
. DUBEIE Wk v VR IR BOBEFL BT S 45 i i 5e
L A R W 1% A 7 R SR A ML - ] A DAy 2 fie Dt
HEFLF PR BR A T2

S 3k

(1] s B =RTRARYE I TEOR LI Bk & ol 2015(2): 48-51.

[2] GRYGIER A, MYSZKA K, JUZWA W, et al. Galactomyces Geol-
richum Mold Isolated from a Traditional Fried Cottage Cheese Pro-
duced Omega—3 Fatty Acids[J]. International Journal of Food Mi-
crobiology, 2020, 319: 21-29.

(3] ILEEES . WO BT £ 5 I AR B e i Ry 5 W BRI 0% 5 o
PETZEA 75004F T L] S RLE, 2013(2): 62.

(4] 5K 50 mR IS4 L) ], E T, 2017(12): 73.

(51T M. Uiy di /e S g ey R AL . i bR b 2013,
38(6): 118-121.

(6] iEM. Wik HYE SR W AT S i A E e[ ], |2
43T, 2018(21): 166-167.

(7] £ 2. FREYIEIE 5 5 i R O5E (D], bt a2t
AR, 2019.

(8] Ak 5y, REGIAR . AW h 27 S S G B 0 [T ). oh
FLilk, 2012(10): 20-22.

[9] YANACHKINA P, DOOLAN I, LAPOINTE G, et al. Matching
Starter Phenotype to Functionality for Low Salt Cheddar Cheese
Production Based on Viability, Permeability, Autolysis, Enzyme
Accessibility and Release in Model Systems [J]. International
Dairy Journal, 2020, 19: 13-21.

[10] CARAFA 1, STOCCO G, FRANCESCHI P, et al. Evaluation of
Autochthonous Lactic Acid Bacteria as Starter and Non—Starter
Cultures for the Production of Traditional Mountain Cheese [J].
Food Research International (Ottawa, Ont), 2019, 115: 209-218.

[11] SILVA L F, SUNAKOZAWA T N, AMARAL D M F, et al. Safe-
ty and Technological Application of Autochthonous Streptococ-
cus Thermophilus Cultures in the Buffalo Mozzarella Cheese [ J ].
Food Microbiology, 2020, 87: 11-18.

[12] MANE A, CIOCIA F, BECK T K, et al. Proteolysis in Danish
Blue Cheese during Ripening [J]. International Dairy Journal,
2019, 97: 191-200.

[13] DE OLIVEIRA M E G, GARCIA E F, DE CASSIA RAMOS DO
EGYPTO QUEIROGA R, et al. Technological, Physicochemical
and Sensory Characteristics of a Brazilian Semi—-Hard Goat
Cheese (Coalho) with Added Probiotic Lactic Acid BacterialJ].
Scientia Agricola, 2012, 69(6): 370-379.

[14] BERA5, 3877, SpAME . 254 TR BF STt e [0 ]. B an
%, 2013, 34(15): 355-360.

[15] & 5. 3 T s oll 2 1 50 4 8 1100 2L R T 1) 7 0B B S IC I 5%
[D]. #7IH : #iEK2%, 2016.

[16] BsR, E5WE, Br B, &5 . B8 0 vk i it e % ¢
FEPELT ] frih 5 A Tk, 2020, 46(1): 184-190.

[17] HOVTT, LOR, BANSALN, et al. Characterisation of Lactococ-
cus Lactis Isolates from Herbs, Fruits and Vegetables for Use as
Biopreservatives Against Listeria Monocytogenes in Cheese [J].

Food Control, 2018, 85: 472-483.

+ 097 -



KA R 2021 5% 3

BERLHE

(18]t . SR WUR WK AR KRB 52 (D). JE8) . VL
K, 2015.

(19] REYe, EAFTTF . BEFLEEAY A e N FEAE W 26 7 vp iy
[J]. FLL RS HA, 2015, 38(4): 25-28.

[20] MCSWEENEY P L H, SOUSA M J. Biochemical Pathways for
the Production of Flavour Compounds in Cheeses during Ripen-
ing: a Review[J]. Le Lait, 2000, 80(3): 293-324.

[21] SOUSA M J, ARDO Y, MCSWEENEY P L H. Advances in the
Study of Proteolysis during Cheese Ripening [J]. International
Dairy Journal, 2001, 11(4-7): 327-345.

(22] o VL, ¥ &, 2250, A% SR EEFLEGT A% R 2L X D Re
PR ] frih S R RERHE , 2018, 54(4): 37-41.

(23] ¥ e, DHIRAR, sKEH, 55 SRBEBESLIBAY /> T4 S 4 T
BEOOBFFEBLIR T ). £ R B Tk, 2016, 42(10): 234-242.

[24] CERUTI R J, ZORRILLA S E, SIHUFE G A. The Influence of
Elevated Initial Ripening Temperature on the Proteolysis in Reg-
gianito Cheese[]]. Food Research International, 2012, 48(1) :
34-40.

(251 fESEYH , 5 ffdh, 0075 RAR T T A 7 P BE LI LAY HEAS
HLERLT] A= m 1. 29, 2008(9): 10-11.

[26] A, A, UL, &5 T BEFLEGAH 4 2 AV 2T
[J]. & Tl RHE, 2018, 39(16): 87-91,97.

[27] % L, skGHE . R BEFLREOR SR L ] P EFLA Tl
2019, 47(3): 30-36.

[28] JAHANSEPAS A, SHARIFI Y, AGHAZADEH M, et al. Com-
parative Analysis of Enterococcus Faecalis and Enterococcus
Faecium Strains Isolated from Clinical Samples and Traditional
Cheese Types in the Northwest of Iran: Antimicrobial Suscepti-
bility and Virulence Traits[J]. Archives of Microbiology, 2020,
202(4): 765-772.

[29] FACCIA M, GAMBACORTA G, MARTEMUCCI G, et al. Tech-
nological Attempts at Producing Cheese from Donkey Milk [J].
Journal of Dairy Research, 2018, 85(3): 327-330.

[30] BHAT, G S, RAMAMURTHY. Lipid Changes During Ripening
of Cheddar Cheese Made form Cow and Buffalo Milk[J]. Journal
of Dairy Science, 1979, 31: 39-46.

[31]BURDE, S D, SRINIVASAN, R A. Studies on Manufacture of
Cheese from Buffalo Milk [R]. India: Integrated Command Ac-
counting and Reporting, 1967.

[32] FLEET G H, MIAN M A. The Occurrence and Growth of Yeasts
in Dairy Products [J]. International Journal of Food Microbiolo-
gy, 1987, 4(2): 145-155.

(331 BRHI5 . ASIR] 215 48 A= W N iy 1 4 A [ ). v el 38 A 14 = S
i, 2017, 33(6): 61.

[34] AULDIST M J, GREENWOOD J S, WRIGHT M M, et al. Incor-
porating Mixed Rations and Formulated Grain Mixes into the Diet
of Grazing Cows: Effects on Milk Composition and Coagulation
Properties, and the Yield and Quality of Cheddar Cheese [J].
Journal of Dairy Science, 2016, 99(6) : 4196-4205.

098

[35] ZENDRI F, RAMANZIN M, CIPOLAT-GOTET C, et al. Varia-
tion of Milk Coagulation Properties, Cheese Yield, and Nutri-
ents Recovery in Curd of Cows of Different Breeds Before, dur-
ing and after Transhumance to Highland Summer Pastures [J].
The Journal of Dairy Research, 2017, 84(1): 39-48.

[36] SRR . SZHC A A5 TR M T 204 A% 2 L BT i it Jo 2 i
RID]. & PALAMBHER, 2019.

(371 XU 5. % A= B X 1 3 P R A AL 194 52 i B G285 g SRR A
FRFSELD . MR : FRAEAOE R, 2018,

[38] M SC#, HLAR i, (IR, 45 . T BEFLAT B 7E 58 A W g i 1
TR R PER S LT ], R4, 2019(3) : 39-42.

[39] BOLTAR I, MAJHENIC A C, JARNI K, et al. Research of Vola-
tile Compounds in Cheese Affected by Different Technological
Parameters [ J]. Journal of Food and Nutrition Research, 2019,
58(1): 75-84.

[40] ONG L, DAGASTINE R R, KENTISH S E, et al. The Effect of
pH at Renneting on the Microstructure, Composition and Texture
of Cheddar Cheese[J]. Food Research International, 2012, 48
(1): 119-130.

[41] NAJERA A I, DE RENOBALES M, BARRON L J R. Effects of
pH, Temperature, CaCl, and Enzyme Concentrations on the
Rennet—Clotting Properties of Milk: a Multifactorial Study [J].
Food Chemistry, 2003, 80(3): 345-352.

[42] GARNOT P, MOLLE D. Heat-Stability of Milk—Clotting En-
zymes in Conditions Encountered in Swiss Cheese Making [J].
Journal of Food Science, 1987, 52(1): 75-77.

[43] COSTABEL L. M, BERGAMINI C V, POZZA L, et al. Influence
of Chymosin Type and Curd Scalding Temperature on Proteolysis
of Hard Cooked Cheeses [J]. Journal of Dairy Research, 2015,
82(3): 375-384.

[44] ISMAIL B, NIELSEN S S. Invited Review: Plasmin Protease in
Milk: Current Knowledge and Relevance to Dairy Industry [J].
Journal of Dairy Science, 2010, 93(11): 4999-5009.

[45] MOYNIHAN A C, GOVINDASAMY-LUCEY S, JAEGGI ] ], et
al. Effect of Camel Chymosin on the Texture, Functionality, and
Sensory Properties of Low—Moisture, Part=Skim Mozzarella
Cheese[ J]. Journal of Dairy Science, 2014, 97(1): 85-96.

[46] ARQUES J L, GARDE S, GAYA P, et al. Short Communica-
tion: Inactivation of Microbial Contaminants in Raw Milk La Ser-
ena Cheese by High—Pressure Treatments [J]. Journal of Dairy
Science, 2006, 89(3): 888-891.

[47] ALICHANIDIS E, POLYCHRONIADOU A, TZANETAKIS N,
et al. Teleme Cheese from Deep—Frozen Curd [J]. Journal of
Dairy Science, 1981, 64(5): 732-739.

[48] ALONSO R, PICON A, RODRIGUEZ B, et al. Microbiological ,
Chemical, and Sensory Characteristics of Hispanico Cheese Man-
ufactured Using Frozen High Pressure Treated Curds Made from
Raw Ovine Milk[]J]. International Dairy Journal, 2011, 21(7):
484-492.



HERLHE

2021 F 3] XK 4k

[

[49] CAMPOS G, ROBLES L., ALONSO R, et al. Microbial Dynam-

ics during the Ripening of a Mixed Cow and Goat Milk Cheese
Manufactured Using Frozen Goat Milk Curd[J]. Journal of Dairy
Science, 2011, 94(10): 4766-4776.

KUMAR S, KANAWJIA S K, KUMAR S. The Effect of Varying
Casein/Fat Ratio on Physicochemical and Sensory Qualities of Fe-
ta—Type Cheese Made Using Buffalo Milk[]]. International Jour-
nal of Dairy Technology, 2011, 64(3): 380-385.

KANAWIJIA, S K. Effect of Protease on Flavour Development
and Biochemical Changes in Buffalo Milk Cheddar Cheese [J].

[

[

Cheese by Solid-Phase Microextraction Gas Chromatography/
Mass Spectrometry [J]. Rapid Communications in Mass Spec-
trometry, 2010, 24(23): 3405-3412.

KUMAR S, KANAWJIA S K, KUMAR S, et al. Comparative
Study of Buffalo and Cow Milk Feta-Type Cheese with Respect
to Sensory and Biochemical Characteristics during Ripening[J].
Journal of Food Processing and Preservation, 2014, 38 (3) :
823-829.

ZOMORODI S, ASL A K, ROHANI S M R, et al. Survival of

Lactobacillus Casei, Lactobacillus Plantarum and Bifidobacteri-

um Bifidum in Free and Microencapsulated Forms on Iranian

Food Science and Technology Research, 1990, 27: 362-364.
[52] MANOLOPOULOU E, SARANTINOPOULOS P, ZOIDOU E, et White Cheese Produced by Ultrafiltration [ ] . International Jour-
al. Evolution of Microbial Populations during Traditional Feta nal of Dairy Technology, 2011, 64(1): 84-91.
Cheese Manufacture and Ripening [J]. International Journal of [57] SOLTANI M, GUZELER N, HAYALOGLU A A. The Influence
Food Microbiology, 2003, 82(2): 153-161. of Salt Concentration on the Chemical, Ripening and Sensory
[53] KANAWJIA, S K. Factors Affecting Compositional Quality of
Cheddar Cheese from Buffalo Milk [J]. Food Science and Tech-

nology Research, 1992, 29: 36 - 39. 365-374.

Characteristics of Iranian White Cheese Manufactured by UF-
Treated Milk[J]. The Journal of Dairy Research, 2015, 82(3):

[54] GIOACCHINI A M, DE SANTI M, GUESCINI M, et al. Charac-

terization of the Volatile Organic Compounds of Italian ‘Fossa’

< 099



