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Study on influence on microorganism and proteolysis of cheese model
containing Lactobacillus plantarum
MO Bei-hong',ZHAO Jian’, MIAO Jun-li', CHEN Wei’

(1.State Key Laboratory of Dairy Biotechnology, Technology Center Bright Dairy & Food Co., Ltd., Shanghai 200072, China;
2.State Key Laboratory of Food Science and Technology, School of Food Science and Technology, Jiangnan University,
Wuxi 214122, China)

Abstract: Cheese model was made aseptically using fresh cheese curd. The effect of Lactobacillus plantarum
SP-3 on cheese model ripening was rapidly evaluated by WSN,12% TCASN and free amino acids contents etc.
measurement. The result showed that SP-3 could keep at high level of concentration during its ripening period
(12 days). The value of WSN indicated SP-3 had no influence on casein primary proteolysis. The significant
difference of 12% TCASN indicated differences in peptide profiles between models with SP-3 compared with
the control. 5% PTA-SN and total free amino acids concentrations suggested SP-3 could improve the yield of
free amino acids. The analysis of individual amino acids showed that model containing SP-3 released more
glutamic acid,leucine and histidine than the control,while control contained more free amino acids such as
serine, lysine and proline. In conclusion,SP-3 could accaclerate the proteolysis in the cheese model and
promote its ripening.
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Table 1 HPLC gradient table for determination of free amino

acid in cheese sample

Fr o W (minD A (%) B(%) ¥ (ml/min)
1 0.00 100.0 0.0 1.000
2 16.00 50.0 50.0 1.000
3 20.00 10.0 90.0 1.000
4 20.50 0.0 100.0 1.500
5 24.50 0.0 100.0 1.500
6 25.00 100.0 0.0 1.000

2 A4 X= (AXC XV  XFxMx100) / (A xmxV )
s X—3a0FF 20 R 1 11 2 5L, mg/100g; A — XK
UEE [T A s Coa—FR A 2 L PR MR 2, meg/mls A — A5 7E 3
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Table 2 Physico—chemical composition of cheese sample
gy Ko i HE W7 g

(%) 57.8120.84  1.35+0.19 22.40+1.42 17.81+0.92
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Table 3 Change of pH during cheese ripening
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Fig.1 Change of microorganism during cheese ripening
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Fig.2 Change of WSN/TN during cheese ripening
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Fig.3 Change of 12% TCASN/TN during cheese ripening
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Fig.4 Change of 5% PTASN/TN during cheese ripening
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Fig.5 Change of total free amino acid concentration during
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