29 6 ( ) Vol 29 No 6
2001 12 Jour.of Northwest Sci-Tech U niv. of Agri and For (Nat Sci Ed ) Dec_ 2001
3
( 710062)
[ ] 3 , pH , ;
) Ser, Glu, Pro,Ala,Val,Met,Leu Lys
[ ] ; ;
[ ] TS252 53 [ 1 A [ 11000-2782(2001) 06-039-04
, , , Q1594 caCl. 8mLA
10 [ ( 1 120000), 33 45min,
, 1an’® , 15min
, : \ 25 g/kg ,  1lkPa 2h
: ; (Sami-hard cheeses):
¢! , 10mL A (Str.
400 2, L actis Str. Cremoris= 2 1) 15 min,
, CaClz 1 5kPa 30min
M artin® 4 (Hard cheeses):
(Fresh cheeses); , 20mL A :
, 15 20d (Soft 2 5kPa 3h
cheeses); , 30 60d 3 , 8
(Sami-hard cheeses); 12 90% 15,
(Hard cheeses) 4 60, 90 d
, 12
(4] 121 pH  Sabry!® ;
: (3 (TS) (Pro) (Fat) (A sh)
(NaCl) GB500Q 46- 85
: 122 (TN)
[4.5] , 'pH 4 6 W sN) 120 g/kg
, (TCAN) 50 g/kg (PTA -
N) 51 pox ! ;
(FAA) 121vB
1
1 l [3 5] 2
(Fresh cheeses): 21
, 65 ,30min , 32 35 1 , pH ,
[ ] 2001-03-13

[ ] (691043)
[ ] (1962- ), ,



40 ( ) 29
pH :
1 pH 1
[31’ pH
13
Table 1 Physicochemical changes for three typesof goat cheeses during ripening
/d H TS/ Fat/ Pro/ Ash/ Nacl/
Type Time P (@ kg (a/ka ) (g kgD (@ kg (@ ka1
Fresh 1 6 73 430 0 498 1 359 1 72 3 18 1
7 6 75 4271 501 0 361 1 731 19 3
15 6 79 426 5 502 1 360 3 74 0 201
Semi-hard 1 573 462 0 521 0 352 3 68 9 17. 3
15 531 479 1 528 1 361 3 69 1 17.5
30 523 491 3 531 0 356 7 69 0 18 1
60 525 502 3 529 3 358 7 70 1 18 0
Hard 1 576 543 9 525 9 355 0 68 3 15 3
15 5 56 586 0 540 8 354 7 66 6 15 5
30 5 52 600 2 540 6 350 8 66 7 16 2
60 5 47 636 0 538 7 348 9 68 2 16 8
90 5 46 641 5 538 0 358 1 69 3 16 6
1 TS, Fat,Pro,Ash NaCl
Note The anount of TS, Fat, Pro,A sh and N aCl means their proportion to that of dry material
, TS, Fat, Pro,A sh,N aCl
, , 22
, TS ,
3 Pro ,Ash  NaCl , 3
) WN, TCAN PTA N
Fat M artin®®
2 3
Table 2 ChengsinN fractionsfor three typesof goat cheeses during ripening
TCAN
/d WN/
Type Time (g kg ) (0 kg 9 /(g kg ) (g kg b /(g kg Y
The anount of TN The anount of W SN The anount of TN The anount of TCA -N
Fresh 143 2 18 3 127. 8 46 251 3
201 7 310 153 7 83 267 7
15 2215 35 4 159 8 95 268 4
Semi-hard 1 131 5 29 1 221 3 98 336 8
15 241 6 94 0 389 1 330 3511
30 283 2 152 3 557. 8 58 8 386 1
60 3317 181 8 548 1 711 391 1
Hard 1 128 3 287 2237 90 313 6
15 216 7 58 5 270 0 19 4 331 6
30 225 3 101 7 451 4 345 339 2
60 246 7 121 4 492 1 41 4 341 0
90 261 7 141 3 540 0 49 3 348 9
2 ! : PTA N
, 3
, 1 WSN 143 2 g/kg,
7 201 7 g/kg, ,
1 128 3 g/kg
15 241 6 216 7 g/kg , TCAN PTA -
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, PTA N , 60d |, 23 FAA
PTAN 71 1g/kg(391 1 g/kg), 3 FAA
41 4 g/kg (341 0g/kg), 3
3 3 FAA
Table 3 FAA changesfor three typesof goat cheeses during ripening mg- kg '
FAA Fresh cheese Seam i-hard cheese Hard cheese
1d 15d 1d 30d 60 d 2d 30d 60d 90 d
A9 387 417 58 6 63 3 831 42 3 511 73 3 91 4
Thr - 213 13 3 211 311 - 10 3 34 37
Ser 101 3 817 133 2 113 0 102 8 108 3 132 2 161 1 157 4
Glu 62 3 713 108 4 131 0 162 0 112 2 917 151 2 271 1
Pro 141 0 133 5 173 2 201 1 223 3 141 3 141 2 183 3 282 4
Gly 10 3 98 17 4 232 387 110 12 3 37 22 3
Ala 121 2 132 2 153 3 201 2 271 1 121 2 212 3 262 4 2217
Cys 43 57 12 3 313 32 23 Q2 18 7 313
Val 810 91 3 141 0 213 2 283 3 91 3 89 3 241 7 282 4
M et 41 3 48 3 73 2 93 4 112 3 811 101 1 162 3 231 7
lleu 388 323 53 4 310 531 211 83 217 312
Leu 121 1 137. 3 171 0 221 2 281 1 101 7 112 3 189 3 148 4
Tyr 46 213 21 3 510 817 12 3 46 7 711 201 7
Phe 51 3 711 61 3 93 5 121 3 48 3 53 2 93 2 164 5
Lys 123 1 152 3 131 1 101 3 131 7 112 3 129 2 158 9 121 7
His 197 371 211 41 2 71 4 213 18 3 317 511
Arg 27. 3 411 28 3 312 52 2 312 21 4 41 1 72 4
Total 987 3 1129 3 1371 4 1662 2 2103 4 1059 2 1240 1 1868 1 23873
3 ; FAA 3
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Studies on protein degradation of three typesof goat cheeses during ripening

ZHANG Fu-xin
(D eparment & Food Engineering, ShaanxiN omal U niversity, X i'an, Shaanxi 710062, China)

Abstract: The study on protein degradation of three typesof goat cheeses during ripening show ed that
fresh cheese had higher pH value, the chanical composition denonstrated no significant changes and the
protein degradation was gnaller in thewhole ripening periods The protein degradation of the semi-hard
and hard cheesesw as faster during the primary ripening and then slow ed dow n, and its componentsw ere
mainly amino acid and snaller peptides Total FAA contentw as increased w ith ripening period prolonged,
mainly composed of Ser, Glu, Pro,A la,V al,M et,Leu andLys
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