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1 shlAel Caseinate =JAloll ekl (soy protein isolate: SPI) .2 60% thx| A #HA] =&
Cheese analogse] ®#lA4x9} 714 Al 9] 5 A Aol o3t &4 2 2] (Enzyomatic modification) o] &3}
o wisl ATt AHHZ U= T £F9 SPI's (Ardex F8} Supro 710)& alcalase,
a-chymotrypsin, trypsin, liquozyme (Crude g-amylase)®} rennet2 2 =}z}dled Cheese ana-
logsg w59l sharp cheddar, extra sharp cheddar, mild colby, mozzarella?t Monterey
Jack cheeses®] ®l=xj 9} 7tdAle] # A4 s} wlmagic,

Z.x2]8 Ardex F cheese analogs®= mild Colby cheese®] 274} (chohesiveness) ¥} EF™ 4l
(springiness) 3 ¥]4=3F b, F-3]2]§ Supro 710 cheese analogst sharp cheddar cheese2] $-
A4, BHA, A2 (gumminess) 3 * 24 (chewiness) # v]s:8l9i ),

2.3)2]3) Ardex F9} Supro 710 cheese analogse 73314 (hardness) 2} 3 ¢FAd (fracturability)
o] A3t AJzxct o] Hokow, gH A sladAle] HAA4L A% A2 B o] Yok, SR &
43 2]8 Ardex F cheese analogsell 3lo14l+, alcalase’} 74l 2} #HFA4-2 FHaA7le ol &
al opel, et} sl Ao HAAE FoHA) 7] deE b A elgleh, 2y 3087 £
42 2] AJolli= @-chymotrypsink. alcalasegts & #Aolglc}, #baA Supro 710 cheese analogs<]
ALo:, o= seRE A7FGE, 1032, 30%)o] A& A ea-chymotrypsine] alcalase 2H& &3}
Ho)ch. Trypsin® Ardex F9} Supro 7108 &8, F34, 7I458 A=FL 713 Bol &
7FA1 7 .01}, cheese analogs®l 7 A3 # oFAd-8 7H4A)7]& dlol+ alcalase®} a-chymotrypsin
¥}t o G349t Liquozyme#t renneti= Ardex F2 2t cheese analogs®.t} Supro 7102
2 =lE cheese analogse] Y239} 7l o) =1L o] 37 o2 F71A7 ), Imitation mild
colby cheese”} trypsin® & z|2]H Ardex F& o] &84 A== 4 Ut
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