
        
    
        
            
            
                
            

            
        
    

        
    
        
            
            
                
            

            
        
    


        
    




        

        
    Skip to main content

    

    
    
        
            
                
                    
                        
                    
                
            
        


        
            
                
    
        Log in
    


            
        
    


    
        
            
                
                    
                        
                            
                        Menu
                    
                


                
                    
                        
                            Find a journal
                        
                    
                        
                            Publish with us
                        
                    
                        
                            Track your research
                        
                    
                


                
                    
                        
                            
                                
                                    
                                Search
                            
                        

                    
                    
                        
 
  
   
  Cart
 


                    
                

            

        
    




    
        
    
        
            
                
                    
    
        
            	
                        Home




	
                        Food Science and Biotechnology

	
                        Article

Study of proteolysis, lipolysis, and volatile compounds of a Camembert-type cheese manufactured using a freeze-dried Tibetan kefir co-culture during ripening


                    	Research Article
	
                            Published: 30 April 2015
                        


                    	
                            Volume 24, pages 393–402, (2015)
                        
	
                            Cite this article
                        



                    
                        
                        
                    

                
                
                    
                        
                            
                            
                                
                                
                            
                            Food Science and Biotechnology
                        
                        
                            
                                Aims and scope
                                
                            
                        
                        
                            
                                Submit manuscript
                                
                            
                        
                    
                

            
        
    


        
            
                

                

                
                    
                        	Jun Mei1, 
	Qizhen Guo1, 
	Yan Wu1, 
	Yunfei Li1 & 
	…
	Huaning Yu1,2 

Show authors
                        
    

                        
                            	
            
                
            450 Accesses

        
	
            
                
            23 Citations

        
	
            Explore all metrics 
                
            

        


                        

                        
    
    

    
    


                        
                    
                


                
                    Abstract
The use of a freeze-dried Tibetan kefir co-culture as a starter for production of Camembert-type cheese was investigated. Maturation of produced cheese was monitored for 35 days and the chemical composition, proteolysis, lipolysis, and volatile compounds were studied. The cheese underwent proteolysis. The content of pH 4.6-soluble nitrogen, 12% trichloroacetic acid-soluble nitrogen, and the total free amino acid content increased while the total nitrogen content decreased. Palmitic, myristic, oleic, and capric acid were the representative free fatty acids, which increased in amount during ripening. A total of 45 compounds were detected, including 16 acids, 8 ketones, 6 alcohols, 7 esters, and 8 unclassified compounds. Volatile carboxylic acids were abundant in the headspace of the cheese.
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