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Research Progress of the Functional Properties of Mozzarella Cheese

ZHANG Shi-min, ZHENG Hua, MAI Wan-shan, CHEN Jin-lan
(College of Food Science, South China Agricultural University, Guangzhou 510642, China)

Abstract: The functional properties of mozzarella cheese were introduced and the effects of some influential factors on these functional

properties, such as raw milk and its treatment techniques, Lactobacillus, starter and process conditions, were also summarized. Besides, the

feasibility of processing industrialization of the mozzarella cheese in the diary buffalo culture zone of South China was analyzed.
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