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Study on Plastic Curd Cheese Fermentation By Lactobacillu casei Subsp. Casei

Wang Jianming, Guo Linhai,Sun Jian,Zhang Yuanyuan

(Food Engineering and Biotechnology College, Tianjin University of Science and Technology, Tianjin 300457 ,China)

ABSTRACT Actinomucor elegans is one of the primary strains utilized in the fermentation of preserved sofu.
In this paper, the effects of Actinomucor elegans on mold cheese ripening were studied. The effect of mucor
on cheese physical and chemical changes during ripening showed that; the water content decreased from 59 %
to 50%; the pH of both surface and inner increased to pH 7. 0 and lactic acid from 1. 2% to 0.4%; pH4. 6
SN and 12% TCA SN contents increased from 10.1% and 2.5% to 45.2% and 27. 1%, respectively. Total
free fatty acid content reached 6. 54%; TPA hardness decreased from 450g to 150g during ripening. The
product’s main component indexes were as follows: moisture content 50% , protein 20% , fat 20. 6% and salt
content 2, 1%. The indexes meet the NY478~—2002 Ministry of Agriculture standard for soft cheese and are
close to the characteristics of traditional Camembert cheese,

Key words Actinomucor elegans, mucor cheese, physical and chemical character
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