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Characterization of processed cheese with viable Lactobacillus casei
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Abstract: Analysis of flavor and hydrolyzation of Lactobacillus casei bio-processed cheese was studied in
this paper. The results of electronic nose showed that flavor trait profile of the bio—cheese was changed during
storage at 4 C for 30 d due to the active L. casei, pH4.6 soluble nitrogen (pH4.6 SN) and 5%
phosphotungstic acid soluble nitrogen (PTA-SN) assays showed that the soluble protein nitrogen of the pro—
cessed cheese was increased. Urea—PAGE confirmed that protein hydrolyzation was occurring.
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