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Introduction |
. . . Chemical methods
> Beaten cheese Is an authentic product to its hard
: - : Chemical Composition Proteolysis
consistence and exceptionally salty taste with ~pH - ©WSN
properties which is maintained even in ordinary > Titratable acidity ~ TCA
» Moisture » TFAA
condition [1] > Salt >Urea-PAGE 3L S A
> Fat-in-dry matter > Peptide profile by =g =
> Proteolysis is the most complex and perhaps the > Total protein RP-HPLC |

most important of the 3 primary biochemical

events that occur during ripening
Results of hierarchical cluster analysis of the

> The hydrolysis of -CN by chymosin Is strongly _
electrophoretic bands by TotalLab

iInhibited by 5% (wt/vol) NaCl and
completely inhibited by 10%, NaCl [2-3]
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RP-HPLC peptide profile of Industrial Beaten cheese
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RP- HPLC peptlde proflle of Traditional Beaten cheese
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/" Conclusions ™

» Casein breakdown: the levels of water-soluble nitrogen, 12% trichloroacetic acid-soluble nitrogen, and total FAA were lower In
traditional cheese in comparison to industrial cheese

» Peptide profiles:(reversed-phase HPLC) of water-soluble fractions of the cheese exhibited some differences among the cheeses,
reflecting a cheese environment that affected its peptide profile
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