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Effects of Storage Conditions on Tructure Character of Hard Cheese
Made from White Yak Milk
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Abstract: The effects of different storage time and storage conditions on the texture and sensory
properties of white yak milk hard cheese were studied using white yak milk as raw material. The results showed
that the degree of protein hydrolysis of white yak cheese during the storage period continued to increase, and the
texture of white yak milk cheese also changed with the change of protein mesh structure. Through measured the
texture such as the chewiness, cohesiveness, and stickiness of the cheese during the storage period. and
comparative analysis shows that the hardness of cheese was extremely significant at 5 C and 15 C storage
temperature! P<<0L01 ), the chewiness of cheese stored for 90 days was significantly different from that stored for
60 days and 150 days{ P<0.05), the stickiness of cheese had significant differences in different storage periods
and temperatures { P<<0.05 ), however. there were no significant differences with adhesion . elasticity and

cohesiveness under diflerent storage periods and temperatures( P<<0.05). Combined with sensory thllu;lliuu,
the optimal ripening time of vak milk hard cheese was 90 days, the optimal storage temperature was 10 °C, the
palatability was the best, and it had better flavor and taste.
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