WAY Jlo /Y oplous YV als / plie mlio sl yimgh 4 i

L 8 s iy Talgnal 9 Gal 959 5 (59 gt tlSLecly g 38T ouiS wal 3 (Lo ST s
T glan vga 5 sasdian g5 (Sl

AY/ENA o dy &b ARVARVAR RN IRy SH

R JLisls Ls}JjLiSom‘b L;U& @Lﬁjr}lﬁ 5_5; B L;.NLJ«)LSLSJMB‘
5205 oSl e sbe s (,j)_; 05,5 Hlasls

Email: jhesari@tabrizu.ac.ir ol J sow®

oussa
Slen S s LIS w5y Sl 5 5l 65050 s (EPST) wlSlas (o380 o€ w5 sla Slel L0
¥ ol qeolad SoleT gans 5 Y8.86 wujlSlus s 380 suiiS w5 SHT syla ) Hlass Jold w w5 iy slass
st wl g sl SHRT ula ¥ oslas (eolas SHT a5 LI04 s Sl LsiS) sasiS wl s SHLT sl
DELVO-TEC ws,las 85T sl kit JmS las 5 solad SSHET L slyan (L9045 Y 8.86 ) wuylStuw Ly 53!
S oaliial b 5ay 5a Sl 6B g5 (Lo b (510eS5 5e5 1 wae VA PC slen Hu sl B sl Ly Sl g
59 dolas @) A g5t @5l PHZ £ 5u Jolae o) (55Se 30l iaan 555585580 5 wsel Jo ST (L s
olae 4S sy L dhiala i ad aladl (o el Gl paad b 55 Sl sl (Bb50) 5 (el Sied 558 (653
Ol oy s ok oo Dalsad el 5wl Sl 5K 65 Ho Jslae @3l PHE 1 o Jalae )
Sl sa i b o) s PHEEM Lo slas @31 Llalie 5o YA 5ay Sdsc, Jsb 3 S lay (P<+/+0)
53 sl ST 5l saliiol oly Glis 5568 5,3 U5 @l (o 3 ss JHUS Gpad ) Sids EPST s a s s5ls
EPS* sla S5lel sola (sla 4 5ad o (saneal Qi) Hlalie . winss S5 g0 558 061 i€l o s, Sl b 538 suiiS
09 el wad 59, EPST sla S5lel L6 pac sdiasslas € cala (P<:/-0) ol fae o slis J,3S € gal

S o


mailto:jhesari@tabrizu.ac.ir

WAY Jlo /Y ojless YW uls / glie mlio gla yinghy & i Gola> g i g)l; YO

The effect of exopolysaccharid —producing starters on the proteolysis and
lipolysis of the ultrafiltered white cheese

N Zare Jamshidit and J Hesari*

Received: February 1, 2012 Accepted: July 10, 2013

IMSc Student, Department of Food Science, Faculty of Agriculture, University of Tabriz, Tabriz, Iran
2Associate Professor, Department of Food Science, Faculty of Agriculture, University of Tabriz, Tabriz,
Iran

“Corresponding author: E mail: jhesari@tabrizu.ac.ir

Abstract

The effect of exopolysaccharide producing (EPS™) starter culture on the proteolysis and lipolysis of
the ultrafiltered white cheese was investigated. Four treatment of UF white cheese were produced:
C1, with EPS-producing starter culture Y 8.86 F, C2, with EPS-producing starter culture L904, C3,
with EPS-producing starter cultures (L904 and Y 8.86 F) and control samples with commercial
starter culture DELVO-TEC. Cheese samples were ripened at 8-12°C for 60 days. Assessment of
proteolysis in cheese samples was investigated by determination of soluble nitrogen (SN) at pH=
4.6, tricholoracetic acid soluble nitrogen (TCA-SN) and urea-polyacrylamide gel electrophoresis
and assessment of lipolysis were investigated by determining acidity index. The results showed that
amount of SN, TCA-SN and acidity index in all cheeses increased progressively during ripening.
The amounts of SN and TCA-SN in EPS* cheeses were higher than control. The urea-PAGE
electrophoresis showed that EPS producing starter culture was effective in the os-casein break
down in UF white cheese. The amount of acidity index content in cheese samples containing EPS-
producing starter cultures and control cheese were not significantly different (P>0.05).

Key woreds: Starter, Exopolysaccharide, Ultrafiltered white cheese, Proteolysis, Lipolysis
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