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A study on the development of korean type cheesemaking using goat milks

Yoon, Yeo-Hoon - Kim, Sun-Ki - Heu, Kang-Chil

Dept. of Dairy Science, Hankyung National University
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Table 1. Nutritional comparatives with caprine milk, bovine milk and mammalian milk.
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Table 2. Procedures of camembert type goat milk cheesemaking

PROCESS DESCRIPTION
1. Heating heating at 63C, 30 min, and cooling at 35~37C.
2. Starter culture FD~DVS CH-N 22, 4~5u/100 |
3. Rennetting Standard Plus 900, 25~6.0g/100 |
4. Cutting cutting the curd with 10mm x 10mm
5. Washing 40% of whey off and added water at 40~45C.
6. Stirring occasionally stirring the curd at 30~50 min.
7. Moulding moulding the curd, and upset the curd at 1, 3, 8 hrs.
8, Salting salting the 18% of salt solution

9, Mould spraying
10, Storage
11. Packaging

spraying the 1~2u of mould (PCA FD, Denmark) per 100kg of cheese
1 day stored at 14~157C, 85% of RH. and 8-10 days ripened at 12°C, 95% RH.

vacuum packaged when cheese surface was dried, and moulds were grew enough.
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Table 3. Reagents used in the electrophoresis.
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pH 88 buffer

46g Tris + 40ml conq. HCL make 1L

pH 68 buffer

75¢ Tris + 4.0ml cong. HCL make 1L

8.3 buffer

90g Tris + 438g glycine make 3L

100m!l pH 88 buffer + 26g urea + 12g acrylamaide + 0bg bisacrylamide +
504 TEMED 15ml 15% ammonium persulfate

Resolving gel

100m! pH 6.8 buffer + 16g urea + 8g acrylamide + 04 bisacrylamide +
604 TEMED 20ml 15% ammonium persulfate

Stacking gel

Staining solution

2g amido black + 50m! glacial acetic acid + 250ml methanol + 250ml D.W.

Table 4. Texture analyser method

Mode

Measure Force

Option / Force unit / Distance format
Pre-test speed / Test speed / Test speed
Test distance / Strain /

Trigger type / Graph type

Force threshold / Contact area / Contact force

TPA / Gram / Strain
50/ 1/ 10

40 / 40

Auto / Force vs Time
20g / 10/ 50
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DESCRIPTIVE ANALYSIS WITH SCALING
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Fig 1. The guestionnaire for descriptive analysis with scaling
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Table 5. Chemical composition of the experimental cheeses(%)

Conditions of cheesemaking and ripening Total Fat Moisture Protein
C-1, raw bovine mik, 1 week ripened 28.96 4386 20.20
C-4, raw bovine milk, 4 week ripened 29,61 4225 20,25
G-1, raw goat milk, 1 week ripened 2307 4613 2344
G-3, raw goat milk, 3 week ripened 23.99 46,64 2220
G-4, raw goat milk, 4 week ripened 23.65 4593 2194
G-5, raw goat milk, 5 week ripened 2288 4543 21.82
P-2, raw goat milk, 2 week ripened and sprayed moulds 25.02 46.76 2272
P-3, raw goat milk, 3 week ripened and sprayed moulds 2511 4429 21.25
P-4, raw goat milk, 4 week ripened and sprayed moulds 2417 4283 2354
P-5, raw goat milk, 5 week ripened and sprayed moulds 28.05 3813 2554

Table 6. Changes of nitrogen contents of cheeses during ripening(me/ g)

Cheese type ripening periods Total N Water soluble N
C 1 3166 082
C 4 31.74 112
G 1 36.74 103
G 3 34.80 1.30
G 4 34.39 1.70
G 5 34.20 197
P 2 3561 125
P 3 3331 144
P 4 3690 199
P 5 4003 221
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Photo 1. Electrophoretogram of the various
milks
1. Acid casein.

2. Bovine raw milk

3. Caprine raw milk

4. Caprine commercial milk,

5. Cheese made with bovine milk
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Photo 2. Electrophoretogram of the experimental
cheeses
1. Acid casein.

2. C type cheese, 1 week ripened,
3. C type cheese, 4 weeks ripened.
4, G type cheese, 1 week ripened.
5. G type cheese, 5 weeks ripened,
6. P type cheese, 5 weeks ripened.
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Fig 2. Texiure analyser curve of the experimental cheeses.
Hardness @ HI/9E A
Cohesiveness DAL WE/A20 WA Springness : C-B.
Adhesiveness D A3Y] HA/AEAY. Gumminess © Hardness X Cohesiveness
Chewiness : Hardness X Cohesiveness X Springness.
Table 7. Textural properties of the experimental cheeses during repening.
Cheese Hardness Cohesliveness Springness Adhesiveness Gumminess Chewiness
C-1 4539 0474 0459 -107.278 215127 98.642
C-4 2971 0.559 0.843 -97.213 166.157 140031
G-1 7461 0.166 0471 -15181 123562 58.166
G-3 4876 0.264 0.733 -63.053 128587 107.079
G4 4649 0233 0.701 -47 596 108.506 76.053
G-5 4635 0,230 0.635 -71773 106,476 67.566
P-2 5218 0,342 0.759 ~173.485 178.608 135523
P-3 4776 0.409 0.760 -190.346 195.455 148533
P-4 381.0 0.290 0.741 -117.995 110.593 59782

P-5 1932 0473 0.754 -159.443 91.357 68.860
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Table 8. Descriptive analysis with scaling of ripened cheeses

Cheese type Flavor Texture Bitterness Overall
p* 405+£050 465+045 580£0.55 2854055
S* 540£0.60 35804+050 3454050 5451060
c* 4251040 5.40+£050 6154055 430055
H* 5704060 6651070 350050 6500865
PR AR E AZ2Y A S*: 9] camembert ]2 2 Aze ALA A H* 429l Aok A
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