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BEC) W% BET) CaCly (%)
BXAF 3 B C D
1 36 0. 0025 20 1]

2 39 0. 0050 22 0.010

3 42 0. 0075 24 0. 015

MR ZRESFTN EHEEOMEAEEARRANBIERRRARNEE (R=
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g -y A R c D G kA =g A B c D

1 1 1 3 2 6.0 X, 21.5 22.5 24.5 23.5
2 1 2 1 1 7.5 Ky 27.0 26. 0 25.5 24.0
3 1 3 2 3 8.0 Ka 24.5 24.5 23.0 25.5
4 2 1 2 1 8.5 K, 7.2 7.5 8.2 7.8
) 2 2 3 3 9.5 K, 9,0 8.7 8.5 8.0
6 2 3 1 2 9.0 K. 8.2 8.2 7.7 8.5
7 3 1 1 3 8.0 R 1.8 1.2 0.8 0.7
] 3 2 2 2 9.0

2 a 3 3 1 7.5
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Factors Affecting the Coagulum Formation of Pepsin

Jiang Ai'min  Yang Junzhi Yue Tianli Xu Huaide Wang Shuli
{Departmcur of Food Science . Northwestern Agriculrural University Yangling . Shaanxi 7121000

Abstract The rules allecting on the coagulum of pepsin by temperature. TepHep
(T) .the activity and additive amount of pepsin,and the amount of CaCl, were discussed.,
on which the optimum parameters for processing were determined {for cheese making
with pepsin: temperature 3% ; the additive amount of TepHep (T) 24 T: CaCl,
0. 015% ;s The additive amount of pepsin depends on the enzyme activity.
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