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Abstract

The process of moderate fermenting buffalo milk spicy cheese was studied by analyzing the hardness, elasticity,

microstructure, soluble nitrogen and sensory evaluation of cheese at various ripening temperature. The result showed that the
optimal ripening process were 4 °‘C for 90 d, 8 'C for 75 d and 12 °C for 60 d. The cheese had good quality, uniform texture,

strong sour and spicy taste but soft fermented flavor.
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Abstract The corn straw saccharification and ethanol fermentation were studied by enzymatic saccharification and biological
saccharification respectively. The results showed that the best conditions of cellulose saccharification of corn straw and ethanol
fermentation were cellulase dosage 1 400 U/g DS, time 60 h, yeast inoculation quantity 13%, temperature 35 ‘C . Under the
optimized conditions, the ethanol yield rate was 0.144 g/g; The best conditions of Aspergillus niger saccharification of corn
straw and ethanol fermentation were Aspergillus niger inoculation amount 13%, fermentation time 60 h, yeast inoculation
quantity 13%, fermentation temperature 35 °C . Under the optimized conditions, the ethanol yield rate was 0.149 g/g. The two
kinds of saccharification and ethanol fermentation methods were compared.
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