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Influence of different ferments on fat degradation during
mature period of goat cheese

SONG She-guo®, AN Xiao-peng”, LIU Han-yan’,CAO Bin-yun®
(a College of Food Science and Engieering ,b College of Animal Science and Technology ,
Northwest A& F University ,Yangling s Shaanxi 712100, China)

Abstract: [Objective] The experiment was conducted to study the effect of three ferments on fat deg-
radation during mature period of goat cheese. [Method)] The fresh goat milk was used as raw material to
produce goat cheese with mesophilic ferment, thermophilic ferment and the mixture of mesophilic and ther-
mophilic ferments (1 : 1). In addition, the research estimated the value of ADV,POV,CBV and TBA dur-
ing mature period of goat cheese (1,7,15,30,60 and 90 d) .respectively. [Result] During mature period of
goat cheese,three ferments had obvious effects on the fat degradation of goat cheese. Goat cheese produced
with thermophilic ferment had higher degree of fat degradation,and the value of ADV and POV was higher
than the goat cheese produced with mesophilic and mixture ferment (P<C0. 05); The value of CBV was
higher than the goat cheese produced with mesophilic ferment from 60 to 90 d (P<C0. 05); The value of
TBA was higher than the goat cheese produced with mesophilic and mixture ferment (P>>0. 05). The goat
cheese produced with mesophilic and mixture ferment had lower degree of fat degradation. [Conclusion])
The mesophilic and mixture ferments were suitable for goat cheese production.
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Fig. 1 Effects of different ferments on ADV
during mature period of goat cheese
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differ significantly at P<C0. 05.
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