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BUY EBOOK - $244.00 Addition of lipases to Blue-type cheeses, Egyptian Ras and Domiati cheeses
and Htalian Romano and Fontina-types was reported to increase lipolysis along

with some enhancement of sensory atributes (El-Neshawy ef al, 1982; EI Salam
Get this book in print ¥ et al., 1978; Jolly and Kosikowski, 1975a,b, 1978; Peppler e al, 1976; Rabic,
1989). Barron e al. (2004) compared the effect of addition of lamb PGE with that

of fungal lipase on the lipolysis and sensory properties of Idiazabal cheese. The

210 concentration of short-chain FFA was higher in cheese with added PGE than in
5 cheese with added fungal lipase and comprised 70% or 30% of total FFA.
=2 o eics respectively. Levels of 1.2-, 2.3 and 13-disylelycerides were higher inchecse
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My library made using PGE, reflecting differences in the specificiies of the enzymes. After R
90 days of ipening, total monoacylglyceride levels were significantly higher for
My History cheese with added fungal lipase; however, by 180 days of ripening, total

monoacylglyceride content was similar for both enzyme treatments. In terms of

Books on Google Play Censory impact,checses made with PGE had highes scores for odour and flavour

Terms of Senice intensity and, despite the clear differences at various stages of ripening in mono-

and dincylalyceride profies, textural attibutes were notsignificantly affected by
Pages displayed by permission of enzyme treatment. Overall, lamb PGE. was considered more appropriate for
Eisevier. Copyrioht generation of an authentic Idiazabal cheese flavour

In the case of Cheddar cheese, addition of lipase preparations derived from
animal or microbial sources to accelerate flavour development have produces





