24 6 Vol 24 No. 6
1996 12 Acta Univ. Agric. Boreali-occidentalis Dec. 1996

A FEX
32 ,

(1 712100)
90 d
, (WSN) (NPN) 2 7
(FAA) Ala, M et, Lys, His, Glu  Leu. (FFA)
TS252. 53
[1.2] . . 2l
, 90 d
1 MELETE
L1
, 63C,30 min R 32~ 35C, Yo
( : =21),0.15¢ ' CaCb (8mg L', L
120 000), \ , 1 em’ 50 min 42C |
) » lkPa 10 h, 254 1) 20
h, , 8~ 12C, oWk
1.2
pH Sabry"! ; (TS) ( Ash). (NaCl) (F)
(P) GB5009. 46-85 (WSN) (NPN)
Bl (FAA) 121-MB : (FFA)
FFA ol
2 550
21
1, pH ,45d
, 45d ,

:,1996-01-23



80 24

1
) . Fontecha'"
1
(d) pH TS(% ) F% TS) P% TS) Ash(@% TS)  NaCl(% TS)
2 5. 64 54.39 52. 59 37. 49 9.38 7.94
7 5. 62 55.24 54. 06 36. 93 9.27 7.98
15 5. 55 58. 60 54. 23 35. 46 9.13 7.87
30 5. 44 60. 02 54. 05 35. 02 9.05 8.01
45 5. 37 63. 34 53.70 34. 81 8.95 7. 66
60 5.35 63. 36 53. 52 34. 76 9.14 7.74
75 5. 35 63.76 52.52 35. 32 9.25 8.01
90 5. 34 64. 15 52. 51 35. 83 9.52 8. 00
2.2
. 2 ,WSN NPN
7 , 7d WSN NPN 2 23. 8 49. 6o ,
. WSN 45 d , ,
NPN 7d . NNk ,
2
(d) TN (% ) WSN(% TN) NPN(% TN) N NH (% TN)
2 3.19 18 18 8 15 0.30
7 3.20 22. 50 12. 19 0.39
15 3.26 23. 01 12. 88 0. 40
30 3.29 24. 32 13. 68 0.41
45 3.47 25. 50 13. 74 0. 40
60 3.46 25. 14 13. 87 0.41
75 3.53 25. 21 14 16 0.43
90 3.60 25. 28 14. 44 0.49
3 mg ke !
(d)
2 7 15 30 45 60 75 90
Asp. 6. 71 9.50 6.83 575 10. 69 6. 85 9.45 13.16
Eg_lrr 38 26 51. 60 63.52 66. 21 19. 08 19. 09 19.75 26.99
Glu. 81. 10 95.24 99. 07 85. 07 65. 02 61. 25 70. 40 71.59
Pro. 51. 16 75. 11 70. 63 57. 10 53. 92 51. 53 53.71 55.67
Gly. 21. 89 27.42 23.55 29. 03 16. 83 10. 46 14. 84 15.77
Ala. 110. 55 156. 81 121. 29 126. 46 140. 51 134. 40 138. 17 147.28
Val. 28 71 48 32 24.83 24. 56 41. 68 47. 49 48.70 61. 64
M et. 47. 13 89. 50 97. 61 101. 28 96. 46 109. 32 116. 80 134.27
Tleu- 17. 89 21. 84 14. 23 14. 22 2829 25. 65 26. 21 46. 32
Leu- 45. 42 65. 18 66. 64 100. 09 69. 80 71. 86 81. 80 102. 02
Tyr. 12.25 15.43 12. 07 19. 31 11. 58 12. 19 14. 89 16. 85
Pha. 17. 36 22.73 22.93 22. 84 23. 34 22. 74 30. 08 36.59
Lys. 93. 91 80.71 86. 81 68. 77 131. 40 158 81 154. 43 187.51
His. 18 02 112 40 120. 00 131. 32 171. 69 169. 63 162.07 192. 02
Arg. 18. 26 18.13 8.23 8 49 7.71 9. 60 9.76 23.58

609. 26 789. 92 830. 14 861. 00 888. 00 910. 87 959.26 1131. 26
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Studies on the Physicochemical and Biochemical Characteristics

of Goatmilk Cheese during Ripening Period

. 1 . e 2
Zhang Fuxin Li Jianwen
(1 Department of Food Science; 2 Dep artment of Animal Science, Northwestern
Agricultural University , Yangling, Shaanx i, 712100)

Abstract The study on the physicochemical and biochemical characteristics of goat
cheese within a ripening period of 90 days showed that the total solid of cheese increased
fast during the primary ripening and then slowed down. The fat, protein, ash and salt
appeared no significant changes during ripening. In degradation products of protein,
water soluble nitrogen (W SN) and non-protein nitrogen (NPN) increased rapidly from
2nd to 7th day of ripening. The main free amino acids (FAA) were Ala, Met, Lys, His,
Glu and Leu. The changes of free fat acids ( FFA) were not obvious in the whole
ripening periods.
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