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Fig. 1 Moisture content of cheeses made

with different pressing parameters
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Fig. 2 Fat content of cheeses made with
different pressing parameters
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Fig. 3 Protein content of cheeses made with
different pressing parameters
2.2
2.2.1  JEAERT )T EE A4 69 e
4
(P<0.05)  7.78 N;

0.05) 2.0l N,

4 h o

‘ — : —0
01 2345 678910111213 141516
FepEmte)
4
Fig. 4 Textural properties of cheeses made with

different pressing time
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Fig. 5 Textural properties of cheese made with
different pressing pressures
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Fig. 6 Elasticity modulus of cheese made with

different pressing time
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Fig. 7 Melting characteristics of cheese made with

different pressing time
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Fig. 8 Elasticity modulus of cheeses made with

different pressing pressures
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Fig. 9  Melting characteristics of cheeses made with

different pressing pressures
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Fig. 10 Microstructure of cheeses made with

different pressing time
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Fig. 11 Microstructure of cheeses made with different

pressing pressures
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Effects of pressing parameters on cheese quality

FAN Jin-bo' XIA Lin+ing® ZHOU Su-ghen' LV Chang=in' FENG Xu-giao'

1( Food Science Research Institute of Bohai University Food Safety Key Lab of Liaoning
Province Jinzhou 121013 China)
2( College of Food Science and Nutritional Engineering China Agricultural University Beijing 100083 China)

ABSTRACT Pressing is the last procedure and the least understood step of semi-hard and hard cheese making. The
aim of this paper was to assess the effect of the pressing time and pressure on cheese properties. The chemical compo—
sition the texture and the rheological properties of cheeses made with different pressing parameters were investigated.
And their microstructure was also studied by confocal laser microscopy. The results showed that as time and pressure
were increased moisture content of cheese samples decreased while fat and protein content increased significantly.
As the time and pressure increased texture testing showed that the hardness and chewiness of cheese were significant—
ly increased while the flexibility was significantly decreased. Rheometer testing showed that the elasticity modulus of
cheese increased while the melting of cheese weakened. Cheese microstructure pictures showed that with the exten—
sion of the pressing time the protein network was more compact and orderly. With the increase of pressing pressure
a large number of fat globules aggregated. The mechanism of the effect of pressing on the cheese properties was also
discussed.

Key words cheese pressing texture rheological property microstructure
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