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Mildew soybean milk, water surface mixed fermentation milk

cheese mature characteristics research
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FENG Ling, LI Ling

(Guangxi Buftalo Research Institute, Chinese Academy of Agricultural Sciences, Nanning 53001 ,China)

Abstract: Actinomucor elegans is commonly used in fermented bean curd brewing strain,apply it to the buffalo milk,bean milk,cheese ma-

ture,to study the strain of cheese maturation during physical and chemical properties such as the effect of each index,the results show that

cheese during the period of maturity,moisture content decreased from 61.25% to 43.15%; TCA pH4.6 SN and 12% SN in mature within 30d

by 15.49% and 7.13% to 52.59% and 47.91% .respectively. TPA hardness and elasticity are falling. That mixed cheese products For the main

physical and chemical indicatorsare as:Not fat water 71.25%,20.63% protein,25.01% fat content of dry matter,Comply with the requirements

of relevants national standard.

Key words: water milk soybean mixed cheese; mold; The physical and chemical indicators Mature features
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