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Abstract: In order to screen mold starters that could provide desirable flavor for mold-ripened cheeses, the mold strains
isolated from sufu-related products were used to prepare experimental cheese samples. These samples were subjected to the
determination of physicochemical indicators and sensory evaluation, ultimately identifying strains that exhibited both
cheese-ripening abilities and favorable flavor profiles. The 4 mold strains with cheese-making potential were isolated from
sufu-related products, namely Geotrichum candidum (strains MP07 and MPOS8), Mucor circinelloides (strain FR04), and
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Actinomucor elegans (strain QF03). Physicochemical indicators demonstrated that all 4 sufu-derived mold strains exhibited
certain cheese-ripening abilities. The cheeses produced by them were close to commercial Camembert cheese in terms of
main component content. The moisture content was 51.43~54.46 g/100 g, the protein content was 15.00~16.31 g/100 g, and
the fat content was 26.47~29.62 g/100 g. At the end of ripening, the pH inside the cheeses produced by them was around
6.0, and the pH outside was around 7.0. Primary and secondary proteolysis occurred in the cheeses produced by them, and
the proteolysis indices of sample 423 produced by strain FR04 and sample 365 produced by strain QF03 were significantly
higher than those of the other 2 groups of samples (P<0.05), with 12.55% and 11.59%, respectively, which indicated that
these 2 strains had stronger cheese-ripening abilities. The texture parameters of the core parts of the cheeses produced by
them changed during the ripening periods. The hardness, chewiness and resilience of sample 365 at the end of ripening were
significantly lower than those of the other 3 groups (P<0.05), indicating that the internal ripening state was the best. The
results of sensory evaluation indicated that there were significant differences (P<0.05) in appearance, odor, taste, and
mouthfeel between the 4 groups of sufu-derived mold-ripened cheeses and commercial Camembert cheese, and the sample
365 achieved the highest average overall liking scores (5 points) among the five groups of mold-ripened cheeses. Therefore,
among the 4 mold strains, strain QF03 was determined to be the most suitable strain for cheese production. This study
provides a new high-quality fermentation strain to produce mold cheeses, which contributes to the development and
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utilization of microbial resources in China.
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Fig.l1 Technological process of mold-ripened cheese
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PSR CIRLEE L AHXHREE) 48 T 2380, FEk
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Table 1 Contents of the main components in cheeses ripened
for 35 days
Al EINE 253
(g/100g) 518 283 423 365 126

JKA3 51.4340.30° 52.32+0.43" 54.46+0.45% 51.82+0.51" 48.50+0.66°

BEAM 15.5240.57° 15.00£0.34° 15.82+0.32° 16.31+0.33 22.20+0.66"

NEMT 29.62+0.53* 28.79+0.73* 26.47+0.73° 28.40+0.66* 16.93+0.55°
T /NG B SRR R 2R [ — A T 50 1 22 5 1. 35 (P<0.05) .

AR SR TR R T A 2 T I 3R B Y RIS, 7K 453 T
Bis R FELD PRI, B A A R Bt S i
BIRSTEr i . BEAh 126 BB & 50(22.20 g/100 g)
I ZEE T H AL 4 AR (P<0.05), T Hofth 4 4HAE
FEEAESE LR EZESR . A 423(2647 g/
100 g) FIEES 126(16.93 g/100 g) IR & & i 21K
FHAh 3 ZHAE S (P<0.05), H. 2 ZHRE N 2 Al A7 AE
I 32255 (P<0.05), T HAh 3 ARESTERR & TG
WEZES., TEMEA S =AD& m BT 5
BERL A AT RS B, AR SEBRAE T R AR
AT IR, B aE JEORE L Ao i 2R i R AR U5 Y L Agil,
AT SEERAT o) o M JEASE 2L o [ A o B AR D9
i FHIZ2 07 5 AT PR AR Pt A b T 2 S8 EA s
FeoE Tk, BEFLARI RN BEFLIRE RN pH ., fibiEs
R s AR T 04 TS, R ad i T, i
SRR RN T IS R BT K AR 1 5 B T Y LU AT R R 1
A B AR PHEAT — 2 AR ), TS e T K )
FEEE S MR & =", Gebreyowhans %550 fili
FAARTE] ELBIR A B LS A A= sk E R 1T DR 1%,
JEA 40 d BT 7K 53 S B AE 47.58%~49.13%, 2R
B & i E 22.30~23.27 g/100 g, BT &1 7E 23.21~
24.70 g/100 g. Batty 5 XFpE 5 d AUASTR]BEE 5 il
VEB R T DR T B AT 85350 HT, 5 FPAS [RI B I+l
YRR TR B 7K > S B AE 53.15%~57.99%, 45 I &
TETE 15.43%~18.34%, BB & 18 7E 21.75%~23.66%
T 4 A ZLIEE A TS 3 Fh R al s & 5 g2z
IEC A RIS, MO I 5 RITDUR T % —
ERR IS R 2R T T -

2.2.2 EGIFEFTES pH B9A81k 4 dHIEFLIRER
T N EBFNANER Y pH AE GG AR AR fb an L 5
FIis o 4 4R NFRAEY pH FE B GE 2 R e T e
BT, B AN A pH. BEELY 518 ANERHY pH 5
HPIEREY pH FEE R R AR fh ke, 7E R
HEL . SRR R 518 41, Hifth 3 2H R AN SR
pH 7 G FE Fh  AR b 34 5 L PR A pH AH A .
WA pH 19 F B2 B T FLER R 43 sE FL 5k BY
BOZLAE, RS RE T pH A9 TR A TFieRh T
PR B T R LR O = A 2L 3IX 5 Mei 8857 (I9IFSE
ZE R —2, R 35 d I, BERRANEREY pH AE 7.0 A2
13, NFRM pH 7 6.0 2247, 5. R RR TR
DURT I 7E G R g oR B R 431 pH — 35013

Mld < 14d =228d
wz7d 221d =35d

(b)g T 1d s 14d &228d
7d ==21d =35d
A ABE b ABab
7 BIZ= ABab.
I Aabf B

Aab | 1 B
Aabgg |

Aaby gy

518 283
R b i =
K5 gad g RIS R pH AR 1L
Fig.5 Changes in the internal and external pH of cheeses
during ripening periods
T /NG & 30T REAS ] 2 78 AN [R] 102 I 1] 49 ] — A it 1)
pH 2253 .35 (P<0.05) ; K55 37 REA A1 227 AR [R] g 1)
AR il [R] pH 2257 1235 (P<0.05)

2.2.3 BT TESE  SUKfRFe g As b R
H BT /K T8 SO B T 85 F BT oK fif e 7 BEB
WEl 6 7, 4 2H 8 ZLUR B A T I 1 8] 1 S K fif 38
B G R PR G R, R 35 d AL 4 4]
o S TR ) 2 B K PR BUEAT i 3525 5 (P<0.05), Ff
il 423 [ ER BT K MR R 0 (12.55%) B ok, R R
FEAR 365(11.59%) FIEES: 518(5.56%), FEAh 283 1Y
UK AF R E0(3.84%) Fe /v BR TR 5 50R
AET- 1 v 22 IR & B, B 0T 18 P 8 22 K R BE LI
2T Tt . LV Tl A5 TR AR ) T A0 T B K i

15914 sv14d w284

7z 7d m==21d =35d

_
(=]
1
@
TS
joe)
o

PR AR R (%)

Ko miad b T H TR AR R0 221
Fig.6 Changes in proteolysis indexes of cheeses
during ripening periods
T s NG ST REAN ) 278 AN [v] B3 18] 9 ] — 45 i 1) 2
KRR S . (P<0.05) 5 K5 3 SCF B[R 3R AH 7]
JCSAIRF ] B8 AN [T f 18] 2 9 K e 1 02 57 3% (P<0.05) .
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AR, 4 BT IS AR AN B RO R T I S - 209 -

A T 4 ZHARR R SR R I E 09 T 1, B
JB 7K SR i 25 5 P] e B T PRI R 22 ] 4 I e e
W22 52 6 . HIVERE ST 423 (9 FRO4 FHI/ERE &
365 11 QFO03 435l AL BAF FHESUBU B2, X PR
Fhag i B B AR MBS M. HIVERE S 518 19
MPO7 FIRIVERE AL 283 B9 MPOS 4351 A7 e U i o
() 784 B4 HB BR3P FR S A9 (M B R HLA (IR
G PERS . F B AR ST, B B A R
THESFLIE 72 h 77 AR 0 BEF LB PR 8 i T 5350
i5F 82.76+2.85 U/mL Fll 21.76+1.02 U/mL; FEEK
O B RS 60 h 3 I EFIE Mk F 1319.33+
66.22 U/g*'=7 5L 423 FkES: 365 7EAGEA 35 d B
A FKEETS T Jiao 0% fUWFsE P41 sh a1k
TEER 33 d Y AR L BUK AR 22(9.67%), (AR T2
JRERAR T DL SR TS B BR L SR FRFE 20 (2 35%)1%,
RN, T 1 R ST/ SR8 25U BB AE Do 1 a1 1 Al i
PREEMFERR, ITEA G B CR T W BT AR . FE
SRR g AT G ey AR B T IR IR, 2R IR AN
A 2 TRLAS B AR ), 2o T 1 2B o0 B 19 R, 33X
X P A DR — R R BG4 AR R AR BT
KRS 50 BH, FRO4 F11 QFO03 ELAT 45858 14 T 1 i 28
BE77, T MPO7 F1 MPOS 14T & sEREE F14555 .
224 TEEHIFBEEILRM SR IS E K
R SRR 8, RO T B B K R A R )
4 H LR A PR T e RS S R A S AN (R 7a
s, 43594 116.13 mg/g(BE4L 518) . 110.47 mg/g
(F£4h 283) . 130.47 mg/g(FE4h 423) . 76.20 mg/g (B
it 365) . BEAL 423 H R RS A IR Y S B B
fh 518 RS, 283 Ik, H. 2 ZHAE N A JG i 3 22 7
PSS 365 H R B E IR IR 1Y & S IR, 5 HAth =41
FESA B 2257 (P<0.05) . T Ui s & 3L 1R i
AR ZZ KA C BBl N I S A S S e = A= 01
X LA IRBERIR T2 R R TR, EZA R 2 IR
IR R T i B AN [9] 1) 25 T 1) S
T AR RIS A T A ST S S SRR 1 5 B AR 2
5o Mane &85 K53 /R 22 AR 7] VLR T-1%
TEREHR 6 JEIFN 10 JE B B B8 S L8 1Y) & 2 4 9 ol
1997 ng/g Fl 3048 ng/g; Xia L5 K15 2] g5 42 d
AL & T B R &R o0 b B S E R S B
28 mg/g.

4 0 ZLUE R B T I P - 2 SR e 1 &
B 76 s, IR T 16 R KR SRR & & .
FEdh 518 FikESh 283 Hh 3= B A S IR A A A R
(Glu) . JHiZdf2 (Pro) . 522 (Leu) | #1242 (Lys) Fl
FAE TR (Asp), THAES: 423 FIEES, 365 th =T (%
B IR A E R (Gluw) | i &% (Pro) | 72 &R
(Leu) . #& MR (Lys) FIEE &R (Tyr), #5-4HFEM
T B R S Y S N e L A S R
T 50%. 4 HFES TR Z R (Gly) Fl H 2 iR (Ala)
Mo EIC 22 5. AR 518, FF 4 283 FIAE M

(a) 150 o

7 518
283
20 1 =423
365

= 5
&} =
P 7 i 35 d BT i e IR Y 5 i

Fig.7 Contents of free amino acids i

cheeses

=]

ripened for 35 days

s /NG SRR [F] 2R B 1] 22 55 0.3 (P<0.05) ;5 (a)
4 HEET I SIS H AR S (b)h 4 AR E T g
A B IR o B
423 FHERR . FREFR (Met) | 2 RR I 202 (Arg)
Y5t 35 22 55 (P<0.05) , T HALIF B 4 B R Y 75
HICREZER . BRNARMHZELAN, i 365 H
At 7 5 2 R P 1) & 3 I SR T HA 3 ZHAE
(P<0.05) . Tl B B 2 AR IR i) 5 B SZ T
1= W 1 S o 8 VWA [ N L R R e 2 S e g
Mgt [RIR, YRS 2 SRR 1 2H Al I B T K A
BUIAASG, T 228 G B . KBS AH DCREIS B EA T
— 2L AT . Wa S5O R Y 21 A T S
ZAIEIR P LH BRI B i, o SR Y S R S AR
MR . A2 1R . 195 2d IR . I 2R . S MR A 2R, 12
T 4 20 LR B TR T 196 v SRR el 3R i 2 Al .
A, i S A BRI I 2T I T ) S R A BT A XL
BRI BT RTAR, X% XU T AT 35 EEZE A BTk
2.2.5 AT TS5 ARk d@Ead TPA
PASBN M SEOT FHERAR B 0 2R, A S R
(hardness) . Z51¥:(adhesiveness) . 7#14:(springiness) .
N E 4 (cohesiveness) . M52 14 (resilience) 5 ~—1IK
SHECFR L (gumminess ) . PHIE: (chewiness )2 >
TR 4 A FLIREE T T A OIS B 2=
B TR T AR e N ] 8 BT

i B 5 T B i R A — 8 TR AR T AR i 7Y
4 ZHAE S A REE R AE ARSI R R AR 3 S SR
JE /N R A, 3G RFYE /N 1 il S B ) A5 T AN [H]
(ULIE 8a) o AEAh 518 FIkELL 423 AYREEEAE R 7 d
NI, TiRE A 283 FIEEAL 365 HORERELE A 14 d
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(a) O1d s 14d =228d
300 zz7d =21d

—1d sv14d ==28d (d) —1d sv14d ==28d
15 ez 7d =221d 8 z7d =321d

A
=2
=

= 1d s 14d =228d (c
w2 7d =214

FHE (g-sec)

N\ NE!
518 283 423 365

[FEE TR
(e —1d =v14d ==228d (f) —1d =v14d =228d (g) —ld sv14d =328d
w2 7d 321d

150 1z 7d == 21d 150 1z 7d ==21d

NEL
518 283 423
e 5

K8 MG AR b B B SR A 1

Fig.8 Changes in texture parameters of cheeses during ripening periods

T /NGBS R [A) 78 AN [ FICA S [l ) [ — 4 it 8] SR 288002 S .35 (P<0.05) 3 K53 S0 BEAS [a] 275 A [a] FC g [l ) A

[V it ] R 20022 57 1. 35 (P<0.05) o

ISR, BB 14 d T 4 2R O B0 88 38 25 38 T gl /s o
4 LHFE AL TR QFO3 HIVERIRE AL 365 My 2 7E it
R AR i 35, H A 5 O S A R e 2N
il 3 ZHAF 5 (P<0.05), 32 BH HAZ O FR 43 B8R & B
Ut Diezhandino 55 PYAIFST IR HH, g oA & 5 05
EErEM pH A G, 7EAER 1~7 d Y, 4 LA NER
B pH | 23200 I 2R 1 B9 AR N (ULIE] Sa), X faig
AT 2R Es & s R HER R, A
d T8 O RE BEHG RIS, AEAER 7~14 d PN, TE&AZ O
TR0 pH LT, BEER A PSRRI, B S5 7K i AH
HAEHARIN(ULIE S5a) . [RIBS, 7K 5334 % 1l gk
TGN, FETR Y TS T Y SRR, BN T AR
- SKAHEAER . BXF R -GVE R 8 i T 1% 19
BTN, # M3 T 8 BT TaAE EAE Y6
b, MRG58 T T WA R 40 o R T RS2 JE AR RE T,
FEIM Ay T P AR R P B INTO0 T R A R Y ) R
F ag,-F1 p-IEFE AAEEEFLEGR LR IE B e fh & 2B
JTIZ KR, LB A L BRI B K, (HEC
PHEERBUEA R, HEERZ T AN Py T LZE KR
A X AsR536T) ) 4 2 A S B i R A G R P i AR Ak
I#H 5 Xia P14 H 2 T B ) A1 Diezhandino %557
(S8 B e 4 58 —3% .

FhitdE v AR B L 2R AT S Al BT 2 ] AR
BT B TAE R, -SRI SL 2 2T E R 7
myE R, SEAEI/NICE, 4 LHARE B A s
IR AR R I IO F (ULE 8b), XS5 T PR
IR B /K A B I G, LB PRI AR T AR
557K 43 B HAAE B (15T Al 4322 18] (A AH BLAE 08
UPERR RS AN TV E S R E TRAR TS B B Al
RS B A N FRSS A P LIRGE B0, 4 ZHAE
i ) L T PN B PR SR B A IR 1Y 2R A A 3, A LA
1~7 d PV, FERRER 7 d JE B Bk 28 d B
BIA T A 1 d B EE (DL E 8c FIE 8d) . T
P A PN SR M S R A L e R A BEAE A G, A2

pH. BT | BHA5S IR F BUKMREAGZ 7
55 B RR £h 45 5 I8 U AR BE IR £5 (colloidal
Ca phosphate, CCP) 7£ Tl " 52 8 A 1E, 1AL 1~
7 d W EERZCHR 100 pH FRE(ILE Sa), iR
5 P 25 G WA, 5 ST I SR N P SR N
Marchesseau 251 W58 R HHIE pH &y 5.7~6.0 HFT-H%
A AR ST R ) ) = AR5 4, X R S5 A 1 5
TEsHRbE . ZEREA 7~35 d TESAZ.G ) pH T
X e (ULIE 5a), i 4 ZHAE G 0 A4 TE Bl 24
7 dJEHER . PR = 4Eg5 A R R H T
(] B S AR BAE ], SOX Fh e i i1 il ds ] e
FEC A HAES N RSO, 4 AR RORETE . 50
PEFTPN R ZZAE S Xia SEP (20w T,
FED BYIIFSE—2 . R0, 7E Diezhandino 5503 (LT
fi%, PEHEZS ) 1 Abarquero 58I (R 3 AV 1%, 7o
HEA) BT T R 5 s TN SR S AR S 2B AR
B, BARRIN A G R v R R R s R 2R
PRI/ . XTI RESZ T IS FPE . HUBRAZ B AR 1.2
HOSZIR . RIS PEE B IR BT AR S HIRE T, 4 21
AR it 14 1] S P TE s 2 s s/ N (UL L 8g) , i
A ARAl 55 2T 355 Wit 3 i 5T 3 133 B0 2] P 5 ) 4%
EEP S

JEEZRH P FIMELNGE PR 4T i8R £ MELIG 381 m T L I
IRASHT P i B &, 7 23l L DB — IR S
THEAS S, EE S R | PN SRR SR A AR, e
PR R A8 R P R RS BN S 4 ZHAE S IR R/
FITREL MR PEAE et i v 28 B0 HR AR AL 2R A A 35 (L
[l 8e FNE 8f) . H T-ZZ2 B A2, WG T4,
REFRE S 365 (AR P FIRELEME 25/ N oAt 3 40
B (P<0.05) o I EEXTET Y 09 73 i i BE AR AR TR RE
PR TE I SRR U BT S R BT
ZHLIAH BAE R, ST ESARERE | PN SR PERIE A4
RIS, A3 A B o sy, Hor i IR SR 5 A
A 270
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AR, 4 BT IS AR AN B RO R T I S 211 -

23 FEHYRETHN
231 FHE TEIEERHME CATA RIELIRE
IR 25 BB TR A e R, Sl T A N AT
M 25 A il BE X 2% 2R R PR A SR R B, I
Cochran’s Q K303 Hr 1 AN [RIAE S E] [F]—/BCE TR 8
AR 22 5, P<0.05 R 285 i F

TR R VETEVEHY 5 4R S I 9 20 3 a5

R 2 N, 18 39 NRVE R AR CIRIE T H A

“HYEM” TER” “BIHBR” Y4 07 R &
R R 197 Bl ) S D AR AE S AHRE L 1a] 5L
FHZF(P<0.05), XK 5 ZHFESATESINL, AR BR
TE RN 1 A 25 S AR BTl TG 5 25 5
Jaeger 57273 (YIFGY 22 BH, TN A B4 BB S B ANFE Y
(R B MR Y 25 5, JTRENSIE A 2 2 S Ek
BIEHEXTARIRE S A RO Sy, PRI, 38
25 25 SN IEE B A TR R X 5 5 ZHAE S AR o
AR 518, 283, 423, 365 UHFLIRER 1) HA
S 126 (TR AR T DI R 1 ) B PG 22 114 YL A R
W, TERRIAR . SR FNEERR (i FAEFE2E 5. R
518, B &h 283 FIEE & 423 B R Bk i B MK T FF
126, FE & 365 MR M 38 5 5 FF 5 126 AHIA . B 5
518, FEAh 283 FIAE & 365 AY R 55 i i T ¢ i
126, FE 5 423 HUEEIRGR B 54E 5 126 AHIE] . FE 5
365 FYJERIMR R B G = TR AL 126, Higy 3 AT EE AR
RO SRS 126 AHIA]

HEAR, 4 2H B LG R o Tl S AL e a1
F VR 19 B P T 196 A6 BB R E WA —E 2
5+ . Hayashida SEUI R 7 Fe S T ah A TS AN
5173 DL SR T8 B4 R R0 11 R AR, 45 S22 0 5 kkith
R RHIE B T IS A b R DR TS EEAG
4 PR 1) TR A AR B iy 54 B8 PR P IR | TR | JROR IR

XA AT RS2 AT nT AR S BER, Rl A
XTI (ordinary data) 1) RS A7, ik
FREE R B PR A B AR AR, X ST REE I
WARAE 5B E TR TR A S, 2 BUARE i (A A9 AR AL
| 225 N H TR BRAETY  XFR ST SESRANE 9
BTN, W SRR, 20 SR E R, 5 T
P A it 76 P S Al bR S B HE BH I g 43 HORT SR 4
FEAL 126 AL T58 R, S5FE5, 518, 283, 423, 365
DX AT, 5“1 “EERT CBRR” A F M SR E R
PEAHSG . BEEL 518, 283, 423, 365 H{v TA# AL bR
N7, L B ECE RRIE B B A ) TR 126,
Horh, BESL 518 FIEES, 283 ¥ FEE UL IR, 5“3
BREY” “ Sy ERN” AR AR WA R AR E R TEAR
5%; B 423 FIRESD 365 M TE5E =4 R, 5“6
A7 TR AT GERT BRI E TR A DG
2.3.2 FHWETESRIRE R 5 AR IER
EUFRREEAS S UNE 10 PR, SRIB R IR B AR
FERF 555, BUSA R IPAPEIT A B XA S 4
BEMTPEST . AR 365 MY E 4 f B2 19 - 39150 I

SRR
(AEAREIF1 S F2: 72.80% )

PRI g

F2 (33.37%)

. it
15 -10 -05 0 05 1.0 15
F1 (39.43%)

Ko R RIS R T R AR SCTE
Fig.9 Correlation between sensory attributes
and mold-ripened cheeses

T FENL 518, FEAL 283 FIEESL 126 ARSI 7L
V- 294553 JC B B 25 55, AIRTRE &L 365 T = T4 i
423; B 423 MR AR B 3919 0 e,
TR U AR 1S A5 T L, PR N BAAFE S 4R
AP EER QFO03 HIVERRESS 365,

7ﬁ
6 ooaoo o

I
R 54 oo <o
-~

i b
w 44 5 ceeeeeq ©

423 365 126
R

K10 5 7E TR AR S Ry
Fig.10 Overall liking scores of mold-ripened cheeses
TE: /NSO REAR R R R B 7] 22 5 .3 (P<0.05)

Chen &7V fF 58 1 v (5671 2% 85 X St il 1 1 11
D e, &5 I P [ 97 Bl 8 5300 A IR Wl R
CTRAHIAR I R S5 XU, AN UK IR R A AR
CEFIRT CTRIR” AE XU, {HX) CFRIR A — B 1A 2L
BEo HER 2 a0, VRO N BIAE AL PPAR AL 365 I
B T ESRAY “WHRIA” (70%) F1“EIHIR” (70%), LA
BARHY “ IR (20%) . “BLIR” (20%) . W W IR
(10%) . “¥27(10%), BEA BHIF] “ IR (0% ) F1“ H]
PPERY” (0% ), PRI R ZEFA N G HHA 850w
M BEAR B U TR (5~6 43) o PR N BUTE S VEAE &
423 [ BUBHTE) T BRI “ WHIHER” (70%) A1 Bl
R (60%), (HHLIENE] TR A “ 77 (40% ) 1 il
PERY” (50% ), BRI A G0 HBAT AR i e A 5=
AR (<4 43) o PO GO0 HA =20 1 FEAF G B
WEAF R VPO A BT 4 A .

TEFIIRER T CATA B AR S A R RIS S)
R, S AR SR T AT A A R A B TR A AR
R B 52 (mean impact) , HEEE R HEEK
B PR A e A it R R R S AR B IS S
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Table 2 Frequency of sensory attributes checked
by participants

LI (%)

S R P
518 283 423 365 126

TRIE 90"  60® 30 20" 70" 0.0l
HRESM 500 500 20° 40 20° 043
H 30%  70° 20 0° 50%  0.02
T 0 20°  40° 50°  20°  0.06

P HA 70°  60°  80° 100° 60° 0.5
HYEM 20°  40®  100° 50 20° 0.00

PR i0] 40°  10°  50°  40°  40° 047

KA 0 0 20" 30°  0° 0.6

LRI 60"  60° 70° 70 80" (.82

A 40° 70 40 10 0°  0.01

&Ik 100 20°  20°  20° 40° 0.59

A EINUS 40 40°  10°  10°  0°  0.10

plillS 20 20" 60°  70°  10°  0.02

THBR 0 0 10°  10° 0 0.4l

Ak Wk 20 40°  50°  70°  30° 0.19
TR 100 20°  10° 20 40° (.53

BERE 0 0 20°  20° 0 0.14

IR IR 30°  30°  40°  20°  20° (.83

LEUIS 30° 100 10 10°  0° 036

PR AT A 100 30°  20°  20° 10° 0.76

REKEEL 100 0 0 0 0" 0.41

Rk 10° 20 20°  30° 30" 0.78

N 700 50°  30° 30 40°  0.39

b 100 20°  40°  10°  50° 0.16

B 20 60"  10® 20 0*  0.01

FSERIRYE iR 0 10®  30°  0*  50°  0.02
BN 10° 10 0 40° 0° 0.03

fE ik 700 70°  30°  70°  30°  0.10

S 80°  80°  80°  90° 80° 0.97

HEER 20 10 50° 0 0" 0.02

VLdib] 30° 30 0° 20°  10°  0.15

HEMERN 600 60°  60°  60°  80° 0.71

YR 100° 100  80°  80° 80° 0.0

b Ep] 0 0" 20 10° 10 041

Jis:iA T 700 70°  70°  80°  50° 0.68
EERTTb] 30° 30° 20 30°  0° 030

TR 0 0 0" 10°  20° 0.17

ERMil] 0" 0* 10°  10°  10°  0.66

MR 50" 50°  50° 40 10° 022

e NG B SO RER R R R —47 19 85 ) 22 57 . 2 (P<0.05)

HR A B IZAE i ) B A S A AR B IS 00 2
(B 22 (R, SR 1 R B R AT Bl BRI A A 2
R A AR BRIl A YRR EETS ) SR R UK
PFEIEERIE AR, IR R JE X A
WAREAR A R RN, BRI E R R A
EAF R A R . Al 11 R X 4 4]
JB5 FLURETE B 1 ) S R R A 3 R e )
JEM s JRR” B P RS (R D TR, XA b A
BEFS A TE A 20 RPECE RS B2 ma e T,

SXof BEAR ST G R B P AR A RS o XF T S R U,
AR RN EEMEE B, B AL R W
BEERH X T P A - AR B B W 25 A m] 5]
N, Meyners 5559 @ i SR TR T AT E T BT
B R N JRR” 3 AR TR AEXT 6 FhRUBR
PRI T 1 ) S AR o R BE AT TE [R] 5205 Torri 2501
WF5E T X TP T 1% (Gorgonzola ) B4 B & P a4
ARG R, GE IR IR EH TR < I IR
BRI SRR 2 AT 1E RN 1B B TR

FE5E R

PR

-1.5 -1.0 -0.5 0 0.5 1.0 1.5
P11 SR TR X T LIRS T T I R s
FERE (-S4 5]
Fig.11 Mean impact of sensory attributes on the overall liking
of sufu-derived mold cheeses
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M\ 26 1 JEZLAR G = S b i T 4 BRAEF T
FIVERE T B, 222855 MP07 1 MPOS8 J&
W, FRO4 J& 5B, QF03 HEBUKS B . HE
Job R T 2 A R A T SRR, DA R
Ho. pH. R TR AR . Ui s 2 SR & i F A =
O PRACFE PRI 4 BREEBE T A iE ) o At
5O R R CHIFR AT AL, A 4 BREER I A
A —E M EATESAORETT, FRBLA 2L & TN
ARy pH EEE TR T DURT 1, AE/K MR T g 3L
A BB U, IS AOAZ RS k. A FRO4 AT
QF03 H AT 11 A RE 11, 25 UK e 25055
A 12.55% F1 11.59%, & 25 5 T Hofth 2 BRE B (P<
0.05) . LATHE RV JR T S Xk B2, Phe 4 208
FLUFEE P T 5 AR E R IE_ 255 . Cochran’s
Q KU FIXT N A HT I 25 5L 3201, 4 LI R oA 119
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