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Microbic variety of goatmilk cheese produced with

different rennins during ripening

SUN Chao.LI Jian-wen
(College af Animal Science and Veterinary Medicane, Northwest Science and Technology
University af Agriculture and Forestry . Yanghng . Shaanzi 712100.China)

Abstract :Fresh milk is used as material ,and three rennins are adepted respectively
to produce hard goat milk cheese to inspect bacterium,lactic bacterium .coliform, yeast .
mould and to evaluate quality of cheese in different ripening courses,in the hope of
observing different rennins effect on the variety of microorganism in the course of
ripening and microbics connected with cheese quality. The results show :the first brings
about good quality when ripening 60 days.but other rwo rennets cause fine quality when
ripening 90 days. Accordingly. the changing rules of the microorganism treated with
different rennase differ from each other .so do the quality of cheese treated with different
rennins. The quality of goatmilk cheese has close connectivn with the varietions
including number of microorganisms.
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