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Strains Screening for Rapid Milk Clotting of Buffalo

Milk into Cheese
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Abstract:[Objective] The objective of this study is to screen strains that can produce cheese

from buffalo milk and scalper milk. [MethodsJPure microbial species were isolated from the

fresh buffalo milk and cattle milk, which could made buffalo milk coagulate from 4 to 6 h.

Then their genetics stability, lactic acid content and diacetyl content were tested. [Results]

With preliminary fermentation experiments, the strain 22 was chosen for further experi-

ments,which showed strong acid-producing, high fragrance production,high viscosity and ap-

propriate protein hydrolysate properties. [Conclusion] The results showed that the optimal

fermentation condition is at 37°C ,for 4. 5 h. The resulting cheese has viscosity 109.2 Pa + S,
acidity 47. 3°T,diacetyl content 2. 826 X10* g/L and lactic acid 11. 59%.
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Table 1 Milk clotting properties of bacterial strains
. AP T [ B 8] B[ )5 pH E AL Ak T,
Jg’]v Culture Coagulation pH value Smell of %I:}L'HT“? st
0 medium time(h) after coagulation coagulation cagulation state
1 S oo i s NI PV T
o ' ' Sour, spoiled ()rgamzanon fine,smooth,a little liquid
) o oo - L LA L T
- ' h Sour milk ()rganization fine,smooth.no liquid
3 R K VR
3 SL 4.0 1.2 Sour milk Tis\ue roughness,a little liquid
. - R 2 LURLRE , VRV W
4 SL 5.0 5.1 Sour milk Tissue roughness,a little liquid
- < VTR A AURLBE VR W
” SL 6.0 4.2 Sour milk Tissue roughness,a little liquid
. . s s X AU U B 1
: : Sour milk ()rgamzatlon fine, smooth,a lot of liquid
. . - L g SNV
- : Sour milk ()rgam/allon fine,smooth,a little liquid
. o o - A LUK I
- : Sour milk ()rgam/auon fine,smooth,a little liquid
9 SI 5 0 12 iR LUV L L TE IR
- : Sour milk ()rgamzanon fine,smooth,no liquid
» o L s B LS EH VF E
- - ' Sour ()rganization fine,smooth,a little liquid
y . - L R LB M LV
‘ ' ' Sour milk ()rganlzanon fine,smooth,a little liquid
WywR , T ALV D6 TE T W
12 MRS 6.0 3.8 Sour milk, sweet ()rganlzanon fine,smooth,a little liquid
i ALBURLBE > VP W
13 MRS 4.0 4.2 Sour milk Tissue roughness,a little liquid
- iz, 0 ELA0 I 6 L VT TR
14 MRS 5.0 .2 Sour, sour ()rganization fine,smooth,a little liquid
- . R LRI O, D VR W
15 MRS 6.0 4.1 Sour milk ()rgamzdtlon fine,smooth,a little liquid
. R , 7 & P, G, DV E W
16 MRS 4.0 3.9 Sour milk,sweet Organization fine,smooth,a little liquid
. R LGNNI L HT T R
17 MRS 4.0 4.0 Sour milk ()rgamzdtlon fine, smooth,no liquid
kT Y1 ZUMLRE D VR W
18 MRS 6.0 L7 Sour milk Tlssue roughness.,a little liquid
- . iR HLEAI, G, DV
19 MRS 4.5 8.9 Sour milk ()rgam/auon fine,smooth,a little liquid
R LGN, 60, DV IR
20 MRS 5.0 4.2 Sour milk ()rgamzanon fine,smooth,a little liquid
R ALV 6 L VRN
21 MRS 6.0 4.0 Sour milk ()rganization fine,smooth,a little liquid
- ) W , ALV 6 VR R
22 MRS 4.5 4.1 Sour milk, sweet ()rganlzanon fine,smooth,a little liquid
. 2 1 SHYURLEE , R 0 W
23 M17 90 4.2 Sour, sour Tissue roughness,a lot of liquid
- e R ) T IR O 8713
24 M17 . 0 4.6 Sour milk Organization fine,smooth,a little liquid
) ] R L BURLRE , S
25 Mi7 6.0 5.1 Sour, sour Tissue roughness,a lot of liquid
- iz, 1 ALV, G, VR W
26 Mi17 5. 0 4.3 Sour, sour ()rganization fine,smooth,a little liquid
AR 4 s>
,: - . " BRLREL S U T

Sour milk, sweet

Organization fine,smooth,a little liquid

x R RTE 6 h o WA R

Note:

* indicates the result of 6 h fermentation
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Fig. 3 Effect of temperature on the viscosity and acid-

ity of milk clotting
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Table 2 The physicochemical properties of 22th strains of
bacteria
(EZAW S BEEFLIR A HiE P2
Generation No.  Coagulation state Viscosity(Pa + S) Acidity("T)
1 +++ 109. 2 47.3
2 +++ 108. 6 45.5
3 +++ 110. 3 46. 2
4 +++ 105. 4 45.8
5 +++ 108. 6 46. 4

T + RN EEFLBCR

Note: +indicates the effect of condensed
3 it

A S 58y DA AR AR 07 R B A ep s 2 g3 27
PRTA bR JO08 & A0 55 B8 2O FFAR BRI . o, DX
22 SRR IL R e M i R0 T & T T e 4
LW AE 37°C T AT AW, H & T 7 ) 1) )5 B2 RN TR
FEX R AR, 20 9 R 109, 2 Pa « S Hl 47.3° T, W&
Bt 5 5o 2,826 X10 ° g/L, FLRR&#4 11.59 %,
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