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Effect of Different Casein on Quality of Block Processed Cheese

ZONG Xue—xing, YAN Qing—quan, LI Zhi—guo, WANG Le, LI Ling—yu, BIAN Yan—fei, LIU Hao

(Inner Mongolia Mengniu Dairy Industry (Group) Co., Ltd., Hohhot 011500, Inner Mongolia, China )
Abstract: The influence of the quality of block processed cheese was researched by adjusting different mass
rate of rennet casein and Membrane separation casein. The optimum rate of different kind of casein was
determined by texture profile analysis(TPA )and fracture distance fracture hardness and sensory evaluation. The
result showed that texture and sensory of block processed cheese was significant influenced by different types of
casein. The optimum rate of rennet casein and membrane separation was 2 : 1.
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Fig.1 Flow chart
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Table 1 Trial design
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Table 2 Standard of sensory evaluation
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Table 3 Physical and chemistry index of processed cheese
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Fig.2 Influence of different kinds of casein on TPA of processed
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Fig.3 Influence of different kinds of casein on TPA of processed

cheese
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Fig.4 Influence of different kinds of casein on fracture test of

processed cheese
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Fig.5 Influence of different kinds of casein on meltability of

processed cheese

AT T ) A P 2 S I T I A 1SR =2 T
AR AR L B LA S MR e v . thI&l 5 rTRAE
W D103~ TS T ) v, SRR~ 7 i A A 3
T, 33k 32 R phy T ARRRE I A 1 A R P AR P 2R
e, FUACRR T FOK B BE 3T B[] Il A Jie o ) 9 23
[B13 K, P 3 RS AR EE R A , (R i Bk B 5 it 3
TENNEAE S S B Ak T e 2 T £ 1 s T e B i 2
H L, HE A SR AE 0 3 FRERR:, IR 2 209
Gy AAE TS S L A5 rh 7 RRE PR B DL TR
Ay A
2.5 REEVHH

A [ei) el 255 i A P 0T ) P R JB ) S M)
F 4R,
*4 BETER
Table 4 Sensory evaluation
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Continue table 4 Sensory evaluation
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