I{ié:ﬂ@f&

Science and Technology of Food Industry

| SR 2

bt 3 34 it 012 3 2 Adi3-9%

WER ,ETm,kEH
(1.BHKFEIRE, F R 402460 ;2.4 1 4 B 343 1535 A7 %07, rimAo i 310013)

i B4 F AR 4 T REATERA A S F K E L pH B TBA R E A B RE . BRAN T
B Koo 5K 5 LI BB 2 3 ALY OF L2 EAR K K R 5 AN R I AU 64 38 KR Am g R s pH AR,
ZATHE LA 4 TBA M 238 85 LA . KRR S & FAK00 T 86, it e BT . A E A AR E 2 I 5K 09
§ 18d Trds , FBEIE 7T 48 IR MO AT, R 6 BHURE) TR B0 3

KR KT, T8, R4

Influence of different moisture content
on fresh cheese quality during storage
XIE Ai-ying' ,DANG Ya-li’, CHEN Qing-yun'

(1.Southwest University Rongchang Campus, Chongqing 402460 , China;
2.Institute of Materia Medica, Zhejiang Academy of Medical Sciences,Hangzhou 310013, China)

Abstract: The influence of different moisture content on fresh cheese quality during storage was studied with the
water activity,pH,TBA, acid value and sensory assay as index.The results showed that water content of cheese
and water activity decreased in storage, and they were positive correlation.pH decreased at first, then increased
during storage, TBA and acid value increased as storage time extended. The sensory assay showed that the
cheese began to go bad on 18d,and the lower moisture content of cheese had higher sensory value and storage
characteristic.
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Table 1  Standards of fresh cheese sensory assay grading during storage
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Fig.1 Change of fresh cheese moisture content
and water activity during storage
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Fig.2 Effect of different moisture content on

fresh cheese pH during storage
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Fig.3 Effect of different moisture content on

fresh cheese TBA during storage
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Fig4 Effect of different moisture content on
fresh cheese acid value during storage
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Fig.5 Effect of different moisture content on
fresh cheese sensory during storage
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Fig.8 Effects of different amount of additive on

cooking loss and cooking loss after thawing of low fat

14

13 -
12 +£§éu?‘7\‘9i
S22 —a— bR
K K
F
K E

036 072 108 144 180 2.16
IR ()
B9 ARSI xR A 1A
VRESIUC R ALK 152 i)

Fig9 Effects of different amount of additive on

freeze loss and thaw loss after thawing of low fat

% 3k

[1]3RE R HAE, B LA 2 AIDE 5B RIS B A
BB Hra[)]. A RAE,2007,28(10) :80-83.

(2] 4R 5L, 21, 5% B B AEAK I8 P BE ) 5 F 04 4 A AL
2] A% T K F$R,1996,15(2) :102-108.

(3] E£5,3Me ¥ E FEIK BRK GEERM MR
JEL T - BB e Bl 3 2 P ok e e A R o [T ] S

%,2007,28(10) :118-121.

(4135, AR %, L ER B ERMG I SHFRALE RS
P R AR ER[T]. F B RS A, 2010 (1):
164-168.

[51## %, TR, 25 K RIS BEF KA b 208 At
B[ J]. A A5 ,2001(3) .38-43.

(6134 %, B EE FHRIKE —F A LB A2 KRR
g5 A )] A T kA4 ,2000(3) :15-20.

(714 25, ARE FHRBEBRAMFRGTL[I]. AR L
A A43,2008 (10) :220-223.

[ 8 ] Takahiro, Funami Yapeng Fang. Rheological properties of
sodium alginate in an aqueous system during gelation in relation to
supermolecular structures and Ca’* binding [ J ] . Food
Hydrocolloids ,2009 (23) :1746-1755.

(91T 46 . T 20 19 &) S ok 37 AL A 25 7] o BF 4] B A 2 A BT 2
[D]. ki 4 438 T k3 ,2000.

[10] 740 £, FRA T . i 3R BR AR B AR & JE 34 28 B 8 i AR /K Fe
FeA e a [ J]. 2R kA5 2008 ,36(32) £ 14292-14294.
(1RG4, 555, B R, 5 7T &4 i 5 B A5 K B8
#&H )] 2Rt AE,2010(8) :47-53.

(1208 & A, 30k, B b, 5 M-SR T AR LS
ARG BT 5T [ )] A S AR, 2003(8) 16671

[13] F 4% i 3R BANTRAC AT S An R AF S AP 1 & [ D] R
R #EKXF,2005.

[ 14 ] Saroat Rawdkuen, Soottawat Benjakul. Chicken plasma
protein : Proteinase inhibitory activity and its effect on surimi gel
properties [ J].Food Research International ,2004(3) ;156-165.
[15]M Pérez—Mateos , P Montero. Contribution of hydrocolloids to
gelling properties of blue whiting muscle [ J].Food Research
Technology ,2000(6) :383-390.

[16]F kA ARFGHAAN[M]. LT 7 E & LD mA,
2008 :29-30.

20124520657 385





