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Optimization of processing technology for a synbiotic Cheddar cheese

ZENG Zhi-dan'?, WU Ai-juan'?, HUANG Ling'?, SUN Jie'?,
ZENG Xiao-qunl’z*, PAN Dao-dongl’z, WU Zhen'”
( 1.College of Food and Pharmaceutical Sciences, Ningbo University, Ningbo 315832, China;
2.Key Laboratory of Animal Protein Food Processing Technology of Zhejiang Province, Ningbo 315832, China )

Abstract: In order to prepare a synbiotic Cheddar cheese with good quality, the effects of different probiotics,
the combination of prebiotics, the inoculation amount of starter, fermentation time and the addition amount of
rennet on the sensory evaluation and texture of Cheddar cheese were studied. The optimized processing
parameters obtained by Design Expert simulation were as follows: Streptococcus thermophilus and Lactobacillus
bulgaricus were mixed with a volume ratio of 2:1 for 10 h fermentation to obtain starter, then the starter was
added to milk with 1.13% inoculation and fermented at 37  for 3.76 h, and then 7.86 mg-L" chymosin,
7.52 g'kg" isomaltose, 0.45gkg" stachyose and 2.02 g'kg’ raffinose sugar were added respectively. The
prepared synbiotic Cheddar cheeses demonstrated good texture, aroma and attractive color after being stored at
4  for 3 weeks.

Key words: prebiotics; synbiotics; Chedder cheese; processing technology; texture analysis



