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TR IAVE IR KB 8 (HYS-B-SJ-001),
b BT KO BB 7 AR AT R A 5 BILEG 8 &Y
(HYS=A-019) , PFEAEMT (Foss) 23 al; WM
18, FRBR G RB B A5 S AN=TT W43 e o
(UV1800) , HARHAR]; /Kt (DZRKW—4) ,
b H AR AT BR A

1.3 A&

1.3.1 3 Pt it £ 1 /K gt i

LI : G FEEFLRE 29500 mg, 4371
15 mLELE T, D11 mLZR K EORERS, N5 mL
1.2% T 1AM, 1735 SCIKIF10 min, f10.44 mol/L=
HORIEWS mL, 464135 C/KIF10 min, L,
B0 mLEER, 10 mLELLEH, JI5 mL 0.55 mol/
LIRIESNIAN . 1 mL Folini 7, 140 °C7/K#A10 min,
W 2k RN IR T RN =] W3 et B R
660 nmALIEWICAE, DTS SR IR Wi Asbr IO
{E AR, FEATERIE DA, SRk ARt R
AR AR
1.3.2 Halloumi @& VE T2

A EF165 CCRIE30 min, PR £33+1 °C, JIIA
RN S SR, RS 2930 min; 23BN
AC. PC., MC, EtF.230 min, BEFLIE], MIHRHEFL
15, PR, AEFLIE IR h(90~95 °C) , A
TEHR R QW& , T RKIEKy E2S
B, T4 CHR
1.3.3 Halloumi §5% F= 20 &

AERAIC SR A FOR TR LAV Halloumi 95 /% ™ 3.
A AT (1) T

PR (%) = 1\2/1 x 100%

o A HEFLIS S T Halloumi 5% 5 i 5
MW R
1.3.4 Halloumi W% & FIHULFE R E

R4 (GB 5009.5—2016 B HEbRE &
i HRE L BTIGE ) Tk —, SRABILCE ZE N E
3 R LA H A Halloumi PPIE O &8 BT O &5 MR
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LY/ G =
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KMk BT (TPA) o FEREIRTT
e HER12 mmlBJEATALE 165 2920 mmiK[H]
FEIEFER, 4 CORA74 hPA L, 5 minNASIIGEEE, ]
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SERH, FEE100 m, PNR20.25 mm, BF02 wm; i
FERRIRE270 °C; MR E280 °Co FRFTHR: 41
GULE100 °C, FF£213 min; 100~ 180 °C, FHh
10 °C/min, PRFF6 min; 180 ~200 °C, Fhii#
1 °C/min, PA4520 min; 200 ~230 °C, FHliidE %
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15 EFEARI1.0 wLo
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KT AS A e 77k, B3 g, B
20 mLI=S A, (1) . &K@
R, DB-5Q (30 mx0.25 mm, 0.25 wm) ; JF
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2100 °C, FPA10 C/minft&E240 °C, fAFF5 min,
HE3F17 ming FEFECHRE200 °C, 23ikb10 2 15 0
SPERE, SEHTREY0 °C, SEHTRIAI30 min; #EEE
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1000 pL; #HSHe (>99.999%) , J#i40.8 mL/
(2) Brlk sy i &d mE R
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MBURE RASME, MSURW, SVEEO o
(203) AL 14 ~ 20
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P
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(f(??;) e, R —R 8 ~ 13
TEH R, ToHA S 14 ~ 20
Foe OO, RRSE, AR 0~7
(20‘;) WEATHPE, AN, R 8 ~ 13
B, AR 14 ~ 20
TR, A HAARDIREA S 07
A WEWEIR, AR, o,
(20%r)  TIad 14 ~ 20
IHAERIRARALE, JE7K
2BRE55th

2.1 3 Mg EEE B KRRE N M
TEYIIE AR it AR, BEFLRGRO I B O H 2

BB REFL AR HL g s eI TE , I HE KR

T8 A R BARKF , F5 RN [R] PR 5 rh g 2
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FIKAR, DLRTFEZ R, FEAf R W% 1R 7 2
W TR R AR e foR, TR FLBE A KR
W PC (12203 U/g) , RARHINAC
(27.7 U/g) . Ht, ACRERZURD IR 4
B, i Halloumi AT ELA BEAF ) AU

% 23 MRZLEEEAKEEN

A BEFLABER ARG (Ulg)
AC 27.7
PC 1220.3
MC 514.2

2.2 3 fhEEZLEEXT Halloumi §ES =22 B 2200
PA5 000 gfEA=2L RIE0R BIIINS At ZLH

2t il T2 N T Hl S Halloumi 5%, 5 310 &
JEE . ER3FAL, ACHIFF I Halloumi §3lE ™ 20
(12,60 £0.001) %, MCHITFHIHalloumiPfis "y
(11.43+0.002) %, PCHIfFHIHalloumififg ™35
(12.29+0.002) %, BIACHIFFHIHalloumi¥ifg ™5
i, PCIRZ, MCIRAR.
% 3 3 FgEFLEE SIS HY Halloumi Wik =%

st Halloumi  J5ORHG

B e () (%)
ACI ﬁfi%%al_ 620.95+565 5000  12.60%0.001
Hﬁﬁ)ﬂﬁ%& 571.75£948 5000 1143 £0.002
Pcl ﬂﬁﬁg‘l‘ 61425807 5000  12.20+0.002

2.3 3 Mkt FLEBHI 1509 Halloumi JAER = MR
HIEFRNE

3 it LI 45 Hallowmi AR MR A8 bR an
FAFFT R, ACHI I Hallowm 5 106 & ks
(26.87%) , SPC. MCHISHHalloumi W3k I
AT (P<0.05) : MCHIHIHalloumi 3
A P CHlS O Hallowmi YA B & 225 (P
<0.05) ; ZHZKKSERERERER (P>
0.05) ; ACHMCHIFHHalloumi W3l #5317 1F T4
F5 (P<0.05) | SPCHIRIHlloumi Y5 i 3
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2% (P>0.05) . AC., MCHIG TR T, Ak
i ACHER IR IR E TR % (AR R
HE) o

% 4 3 FhigZLEEHI18H) Halloumi T B & MIBH IEHR

mpptet; AC %M%E@ PC ?EM%E@ MC ﬂ%ﬂﬁﬂ’a
Halloumi #3f% Halloumi #5%% Halloumi Z5/%

B (%) 2687+201"° 21.50+0.01* 22.79 +1.90°
EAR(%) 2323+0.04" 2233+021"  2347+047
KAy (%) 5323015 53.23+0.15"  47.70 0.10°

W (%) 250x010°  2.60+0.10°  2.70+0.12°

e AT AR R R 2 R 2 (P>0.05) , F—{T AR A7
BHUE 2R B (P<0.05), T

2.4 3 FhgEZ BeH 1530 Halloumi I8 Bita 4%
T4 7E

WhlE R PR R Ve O A | B L MELRE M S AR
bR, IXEEHRER S ARG A4y . SRS - IRIE %5
YIRS TR A SRR AR P L T T R
ANTRIEFL N 00 O BT R AT AN RIS o Qs
R, 3 FEEFLEE RIS Halloumi S 7RI . 06
M EEER (P<0.05) , {5, PIRMEREIE M
ZERARZE (P>0.05) . HIPACHIFHHalloumi )
FERERE | MRS . A MEET; MCHIE Y Halloumi
DR RE P I /N . BRI 25 | T . IR TR
% . ACFIPCHIS B Halloumi s 25 R B 2% (P
>0.05) , MCHIFIHalloumi §3f% 43 1 5 ACHIPCHI
FH ) Halloumi A% AL EE A7 i 25 25 7 (P<<0.05)

2.5 3 g FLEg IS5 AY Halloumi BB =5 RS
s & =ilE

3 e FLBEEIA5 1) Hallowmi @37 Fh LRI HH 33 i

W IERGER ,, TLAISCEA 2 fli, MCEA 4 fili, LCFA
27 i (B ~3) o il KBRS Whtks KUK DTk
AR, FEAERRTAR 1758 R SR B B TR
PR AR AR, £ B i XU

FIOZ A, T ORI 20790772 2024-10-08 T0-27-08F11F0507.0)
u“;""— o H i i
& 2 g
0] E3-]
Avs 0
°8
“7 g2 g §
2 ; g
] | i 5 3
10 |5 ] & i
2]
10]
10 2 30 40 50 60 70 80 Zaea) (
3 i HTIR A B 22 »ifz
1 AC 1|43 Halloumi /5% SSHEIIR & B IE K i

32,008 - C14:1/4 4 AL
34.189- C15:01 1R
1Py

48.914 - C17:0 LAY

Ko 52718 - CA7:A LR 502

88.339 - C22:6n3 DHA

EKOQL C13.01 =

) 80 FHafl] (ma

Pl 2 MC #4364 Halloumi WhisAz AR R & e (i

T T T T T
10 20 30 40 50

FID2A, 3173 (NI 1L 20190712 2024-10-08 10-21-08V1 13F0701.0)

&
T =
&

32106 - C14:1 441 RUABAL

34191 - C15:0 |-1if

48917 - C17:0-Lii
52718 - CA7:1 |- Lk 46

%2.09& C13:0 =i

SR C110
%

70 80 FREHE) (i

& 3 PC #1544 Halloumi PR S REIGTIR & il i

e, 3 FPEEFLEE 1310 Halloumi 957

% 5 3 FhigtFLEBHI1SHY Halloumi WA Bl

ESit) i (g) Sk (em) HH I T NP Bl (g)
PN
AC ﬁ%“ﬂ‘m 462.74 +£24.70°  0.920+0.020"  330.52 +32.32°  366.70 + 17.81" 0.840 +0.015 0.340 +0.012°
Halloumi #J37i%
PN
MC ﬂ%J/{%mk 315.75+27.00° 0.910+0.010" 243.83 £14.22°  268.68 + 19.09" 0.850 = 0.010" 0.340 = 0.006"
Halloumi 5%
1) 75L 1K
PC ﬁ?]1a=[§,] 501.18 £ 16.22° 0.920 +0.015" 396.55+21.24° 429.67 +16.17° 0.860 = 0.015" 0.320 = 0.020"
Halloumi 3%
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% 6 3 Mgt ZLERHI A Halloumi §EkFEREREE & &

. NV, AC #4564 Halloumi MC 7145 Halloumi PC #4504 Halloumi
=} 3 | =Y
WHES A
S irENEA % (/100 ) g (/100 ) g (/100 g)
1 Cd: 0 TR 0.372 0 = 0.007 0 0.298 0 = 0.001 0° 0.318 0 = 0.007 (¢
2 C6: 0% 0.028 6 = 0.000 7* 0.029 3 = 0.000 3 0.028 3 +0.001 7*
3 C8: 03¢ 0.215 0 = 0.004 0 0.162 0 = 0.000 3" 0.186 0 = 0.005 (¢
4 C10: 0 2508 0.495 0 = 0.007 0 0.353 0= 0.002 0° 0.427 0 = 0.010 ¢
5 Cll: 0 +—% 0.012 6 = 0.000 2° 0.007 2 £ 0.000 1° 0.010 7 = 0.000 2°
6 Cl2: 0 HEm 0.580 1 +0.008 4 0.395 6 = 0.002 4° 0.502 7 +0.012 0°
7 C13: 0 +=% 0.019 1 +0.000 3° 0.012 5+ 0.000 2° 0.016 3 = 0.000 3°
8 Cld: 0 KIS REMR 1.814 6 = 0.025 4° 1.382 7 +0.008 1° 1.583 6 +0.038 9°
9 Cl4: 1 NS ERTE 0.247 1 +0.002 5° 0.192 5+ 0.001 3 0.214 3 +0.004 2°
10 Cl15: 0 +Hg 0.189 9 £ 0.002 6* 0.143 8 £ 0.000 9° 0.164 4 £ 0.004 0°
11 Cl6: 0 FEHHIR 5.985 0 + 0.081 6" 4.950 0 +0.025 4° 5.2153+0.126 0°
12 C16: 1 FEAH TR 0.312 4 % 0.004 9* 0.238 5+ 0.008 6" 0.273 0 £ 0.006 3°
13 C17: 0 +-tig 0.097 5+ 0.001 6* 0.084 2 £ 0.000 2 0.085 1 £ 0.001 9™
14 C17: 1 +-EBRIg /e 0.054 1 = 0.001 4° 0.044. 9 £ 0.000 5™ 0.046 7 +0.000 7™
15 C18: 0 tHfEwE 1.836 3 £ 0.022 9* 1.698 5 +0.008 4° 1.613 0 £ 0.038 5°
16 C18: 1n9t iR 0.003 8 +0.000 1* 0.006 7 +0.000 5° 0.005 9 £ 0.000 4¢
17 C18: 1n9c g 3.338 0+ 0.022 3° 3.024 0 £ 0.008 4° 2.930 1 = 0.066 &°
18 C18: 2n6t XA HEE 0.052 3 +0.004 1* 0.049 3 +0.000 3* 0.047 3 £0.002 5°
19 C18: 2n6e IR 0.477 1 +0.007 0 0.407 0 £ 0.009 9™ 0.418 8 £ 0.009 2™
20 C20: 0 PR 0.006 5 = 0.000 1* 0.005 4. = 0.000 1° 0.005 6 = 0.000 1¢
21 C18: 3n6 v — FFNE 0.020 2 = 0.000 3* 0.018 5 = 0.000 2° 0.017 7 = 0.000 2¢
22 C18: 3n3 o - IEJFRER 0.038 1 = 0.000 7* 0.039 6 = 0.000 4° 0.033 1 +0.000 7°
23 C20: 1 . TRIE T 0.049 1 £ 0.000 9° 0.044 3 £0.000 1" 0.042 8 = 0.000 &°
24 C21: 0 —1—T%l% 0.039 0 = 0.000 2°° 0.037 6 = 0.001 3° 0.035 4.+ 0.001 0°
25 C20: 2 TR _IHEE 0.022 1 +0.001 1* 0.020 8 +0.000 2* 0.021 6 £0.001 7*
26 C22: 0 1+ _iklg 0.024 7 +£0.000 4* 0.019 8 +0.000 2° 0.021 9 +0.001 5°
27 C20: 3n6 T IR=1E 0.011 7 £0.000 5* 0.010 0 £ 0.000 1" 0.010 8 £ 0.000 7*°
28 C20: 4n6 ARA 0.041 1 +0.003 3° 0.033 6 +0.000 1™ 0.032 9 +0.001 6™
29 C22: 1n9 77z 0.011 7 +0.000 6" 0.009 6 = 0.000 1" 0.010 3 +0.001 8"
30 C23. 0 1 =kls 0.009 7 +0.001 1° 0.008 4. 0.000 1" 0.008 7 = 0.000 6"
31 C24: 1 _+PUR—Hilz 0.008 3 + 0.000 2° 0.008 2 = 0.000 3* 0.007 9 = 0.000 2°
32 C24. 0 —FVUpREE 0.014 0 £ 0.000 1° 0.011 4+ 0.000 2° 0.012 3 +0.000 3°
33 C22: 6n3 DHA 0.000 7 £ 0.000 1° 0.000 7 £ 0.000 4™ 0.000 8 = 0.000 1°¢
BEw 16.408 9 +0.200 6" 13.762 1 £ 0.062 1" 14.351 6 = 0.350 (°

TR, ¥R, BREEADFER (P<0.05) ,
ORI T Wil — & AU SE BRIk, AE 4 1Al G i Pk 22
5 (P>0.05) o PA b4 FRESENSIHEG & AE3 FivkE
FLEE A3 Halloumi W36 Fh /D, PRI A8 B A
il ) E B, HOH XU BN b, TP
AN I R 53 WSO RIS 2 ) 43 XU, 5 B 4 KA
%% o ACHITF A Hallowmi W3S Kb 25 8 1R & &

i, PCHIT I Halloumi W5k h SR >, MCHl
FFHHalloumi #5306 HH & i iAo 3 FhusEFLE 14511
Halloumi @l rh & i 5 2 I B KA RITER (Cl6:
OFFAHER . C18: In9clliZ. C18: OEfIEIR. C14:
OWNTTRERR ) , X4 Pl IRITIR & B3 Pkt 7L
HITF I Halloumi Wil 741 B 2257 (P<<0.05) o
FRARIR . BRI AN C5EIRJE TR AR, ta Ak
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NEWT R BEAR B o AR st — PR SR MR DR
ERFEN A Y AR E AR &, HAE3 FhkEFLbE
H#FH Hallowmi Y57 FHAS HR R, o0 il 25 2 7%
SUBIIER 2y 5 136.47% . 35.97%136.34% . i 52
i ACHIfFIHalloumi P (1.836 g/100 g) >
MCHIfFIHalloumi J3% (1.699 g/100 g) >PCHillfF
AHalloumi 3% (1.613 g/100 g) o O RERR S
A ACHIAF I Halloumi W58, He RO APCHIFTY
Halloumi @5 o AHOFIE IR /& AR A T5 1,
HHEFr I DIRE, PRI MRS, o505 R IE IR
PERN PR3 MhikE LA 13 1 Halloumi 91
R RIIE IR I = oy, &l AC
(3.338 0+£0.0223) g/100 g. MC (3.024 0£0.008 4
g/100 g) . PC (2930 1£0.066 8) g/100 g, 4[]
FAERFERESR (P<0.05) .

2.6 3 Mgt ZLEEHIFHY Halloumi IiR%IE & 14
KUBRL & 53 #h

B4~ 63 BEPC, MC. ACHIE K Halloumi s
s LM EL S taaiA

+ TIC Scan JiKGY5Me- i % 2 1. D
2 10°

o.51 filll =

1
3
L3311

- 34
4
P12, 5083
6

¥ Wl vewd
o PN b N
B e e e e e s e e e e N e LA Ay
2 4 6 8 10 12 14 16 18 20 22 24 2 28 30 32 34 36 38 40 42 44 46 48
KA (min)

[& 4 PC 1|54 Halloumi UIEEHIIER AL &9 0k R

+ TIC Scan JXEY5RE- B EVIRETLNS. D
£ uef

=

4.8820
0!
38

4
3
2
1
o

2. 5469

&l 5 MC Hil#29 Halloumi BAR&HEL AL S P 4% 1]

+ TIC Scan WK YSRE-E) Pk L. D

4.8670

8. 8489
0:
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KA (min)

[d 6 AC {453/ Halloumi U3f&1% & AL &4 G 1A

M%7, A&8TIA, ACH T Halloumi Wil
20 A MENIRIT, HorhlidZte f, 523 i,
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W2 Bh, R4 Bl PRs1 B TR Fh, PR
e i KL B BRI M. PCHITSHalloumi
FisA It 18 PP AP R BT, Forhid e B, At
o4 Bl WEIS2 P SR b, WREEZEL BRI
il BRAE1 Fle MCHITFIIHalloumi WA M HH 21
R AT, Hohi2es Bl Be2ss Bh, w22
Fif e 2R263 P, WRmREL Bl JA251 RPL RIS b,
BR2S1 Fl, 28251 Bl (5281 M. MCHIlS ) Halloumi
P IR B i 2, HGEAC, PCix
Lo PCHF I Halloumi PR IR LIA B, B
B SE I SMEE, AT WA AT B
TEM]. B AP 20 B IR A e . SRR
S TIVA M Strecker AR R Y - ACHIFFHalloumi
WA H A TR FHEE AL S P O I SR A A
o BIZMEEMIVEBGERZNE, OIEPIRR . 2L
FRPEAR S AN, 53 PiHalloumi YA AF R )
R BRI SRHER2- T . A4 UERIE
Fr 2= M FA SR U2, iz 45 R S ph
FHE"HF 45—, MCHITHYHalloumi W3S HER
ARG, Pi-4-HR T, BRIk
HAE R RIE R 2 e T, 28 BTk, 3 FiESL
g5 Halloumi g% & M IR L A e R

2.7 3 #higEFLEEFI150Y Halloumi IERELE WA

XF3 e FLA H 13 10 Halloumi W3R 1T B 0P
ffr, PN BRI R A 7R
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0= R
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3 7 3 Mgt FLERHI15HY Halloumi IEIER XKL S W4

e FE b KR AL A% i ‘ %%Zvi'f%li/krﬂi{t/a\ é‘% (%) i .
AC #4804 Halloumi #3li%  PC #1480 Halloumi @3l MC #1451 Halloumi I41%

1 I 3.37 15.62 4.97
2 2- TR 2.45 12.02 67.49
3 e 65.09 89.27 /

4 3— I - The / / 3.39
5 TRe5t 1.89 / 5.99
6 4, 6— " HFEA—E / 4.97 /

7 2— X[ 2.75 19.15 4.67
8 =& Hk 100.00 100.00 /

9 At / / 100.00
10 FH 2K 2.27 / /
11 I 2.53 / /
12 Cuig / 12.62 3.66
13 VY, S 5.99 13.35 7.78
14 2— B4 kg 21.91 29.71 44.73
15 1, 3— “HIELHE 21.24 42.75 26.70
16 2— J3HiR 11.80 78.75 27.18
17 + % / 8.39 /
18 1- %% / / 5.98
19 1-+hk 2.69 / /
20 G Y / 13.47 16.06
21 1, 3, 5, 7- HENULEE 13.46 / /
22 2— T-filil 4.45 21.22 9.80
23 2— +—hilH 1.12 6.99 /
24 ErIE RIS / / 2.30
25 FEHE 1.30 / /
26 2— FRELAE T HIEE / 5.75 /
27 2— il / / 2.99
28 IETNEERR 8.41 19.29 11.28
29 1IEZTR / / 1.20
30 IR / / 3.21
31 4— MHERE H Bk 1.99 / /
32 ARFETHIEE, B —4- FRTHS / / 1.81
33 X2E TR T R / / 4.06

TE: /7 AESARRN

fHalloumi®5fi% . FAAMI S, PCHITFIHalloumi ¥
PYURIHRE , FLBRECK, B A R e
[T ACFIMCHIHI Halloumi W5 FO (36 . B RIEEMK
HHEL, {HACFIMCHI#3 ) Hallowmi 958 I ERIZT 2R
B, 25 FANR, fEHalloumi P& A kR,
ACHIMCHAMMA I TRER, OMCE—EREE I
AERAC,

AKHFFEELEAC . PCHITHMCHE Halloumi 957 1
THEUR ., 48R TR, ACHE MBI - pE—
%, AAMC N H AT R MR R BAS 3025 BRI AR B AR
o RF AL, MCAE BRI A e BOR B
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3 8 3 Mkt FLERHI1SAY Halloumi §AERIE & M XKL & ¥ 5 1

AC #4804 Halloumi 5%

PC hI4#5#) Halloumi #3%

MC #48:8Y Halloumi #57i%

o ,
FEOWR e Fia o Wi A R WA
1 fili2 6 25.94 6 153.75 5 49.61
2 iz 3 166.98 4 202.63 3 76.87
3 [l 2 3.83 2 18.37 2 5.96

4 Rk 1 2.69 / / / /

5 pi/ 4 29.50 3 56.10 3 34.48
6 i 1 1.99 / / / /

7 1R 1 21.91 1 29.71 1 44.73
8 ek 1 13.46 1 13.47 1 16.06
9 2 1 8.41 1 19.29 3 15.69
11 IS / / / / 2 5.87
12 ZHK / / / / 1 5.98
13 GBS / / / / 1 100.00

PCAERFE G fErh A AT, T, (R G R
R et AL R BRI T TR 1™ AR R0 ]
T3 FhBEFLEEHI 3 Halloumi Wl KRR, B1E
NEEFLME )T R R B2 o ARRBPFT AR MCHY
Aepr, BEmEIEERRE N, RRHAPCiRN
Jitk, IR TR NG, HESh I
AP A

S 30k
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and sensory role in cheese making: A review[J].International

Research on the Effects of Different Types of Chymosin on the
Quality of Halloumi Cheese

CHEN Fei, ZHANG Jiaxue, YU Lei, ZHANG Ruirui, Meiheriayi Aimaiti, QIAN Hao,
SUN Fangfang’
Xinjiang Shihezi Garden Dairy Co., Ltd., Shihezi Xinjiang 820000

Abstract: [Objective]To deeply explore the differences in coagulation performance among animal-derived, plant-
derived and microbial-derived chymosin during the production of Halloumi cheese.[Method]|By adding different
types of chymosin respectively in the production of Halloumi cheese, the proteolytic activity, yield, texture
characteristics, volatile flavor substances, conventional physicochemical indicators and free fatty acid content
of the obtained products were comprehensively analyzed.[Result]Animal-derived chymosin exhibited the lowest
proteolytic activity and the highest yield.Halloumi cheese produced under the action of animal-derived chymosin
performed better in the retention of fat and protein.In the analysis of texture characteristics, the hardness,
chewiness and adhesiveness of this Halloumi cheese were all at a moderate level.In addition, the total amount of
free fatty acids in Halloumi cheeses produced from animal-derived chymosin was the highest, followed by plant-
derived chymosin, and the lowest from microbial-derived chymosin .A total of 22 flavor substances were detected
in Halloumi cheeses made from three types of chymosin, among which the flavor substances in Halloumi cheese
made from microbial-derived chymosin were the most diverse.[Conclusion]Halloumi cheeses processed from
different types of chymosin exhibited their own characteristics in terms of flavor substances.This study revealed the
unique role of animal-derived chymosin in the production of Halloumi cheese, and microbial-derived chymosin
was expected to replace animal-derived chymosin.The experimental results could provide a theoretical basis for the
application of different types of chymosin.

Keywords: chymosin; Halloumi cheese; process; flavor substances; sensory evaluation
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