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Study on the Processing Technology of Semi-hard Cheese
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Abstract: In order to improve the texture and flavor of cheese, the experiment was conducted to determine the optimal technology in this

article. The optimal technological parameters were that the addition amount of rennet were 3 g/100 L, at absence of CaCl,, the concentration of

NaCl and ripening temperature were 12% and 7 ‘C respectively. And the addition amount of rennet and the ripening temperature had more

important influence on the character of cheese.
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Table 1 Influence on the quality of cheese by the addition
amount of rennet
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/(g/100 kg) BE %
3 225 90.5 67.33
4 275 89.1 71.33
5 31.9 84.9 48.67
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Table 2 Influence on the quality of cheese by the addition
amount of CaCl,
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Table 3 Influence on the quality of cheese by the concentration
of NaCl at pH 4.6
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12 311 81.00 76.67
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Table 4 Influence on the quality of cheese by the temperature of

ripening
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7 29.5 89.00 63.67
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Table 5 Factors and Levels of Orthogonal Experimental Design
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Table 6 Results of Organoleptic Estimation of the orthogonal

Experiment
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