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6,713M/T o] A 2247} 200230 & 61,920MTE 73 ofFujold 7H7tel /et TS s d+,
2003). o &v] Sl thFEo] FY A2 Afrdtel wet S A2 AAY FEo} P13

SHFEE SRR ALY QAo YFHI Sk
o}ml A g} X Z(Appenzeller Cheese)s= 22912 olsl A (Appenzel)A] 9§ &) AE A X Roln, HE 2
& YFE AL, 6-8kgd] AR AFEFolH AWFF 8% TFEEF 55-62%2 BAE A2=

4670 £4NE Fe 289 Fol9] A2l (Juliet F, 1998). of 29 w3} Fol7t =4
7150 HYste 29 7154 A3E AT F REAY HEAZE FES LI Uk @

ANE BEANS B oS Guig F2 AGAEY RS ok EITE ST AV T £42
BE] £ W) & B ohlet olkAlY Tl AT, P, A7) BELR A% 44, IR
z, Wvd 9 45 2

gAsH, 71&& 73l 52, 42 E A A o
L Aoz U4HA YHOEA 4, et al, 1995) .

R

A2 Aze CHNGL FE£F5E AR GoM AAE T2E] § 249 AT 4/E A
Stk FAA R starter £} Visbyvae DIP 10u<Danisco.co, Denmark, www.danisco.com> (Lactococcus
lactis subsp cremoris, Laccococcus lactis subsp. Lactis, Lactococcus lactis subsp. Lactis biovar.
Diacetylactis, Streptococcus thermophilus, Lactobacillus helveticus, Lacobaillus lactis ) 9} KAZUL
300<Rhodia co, France, www. Rhodia.com> (Lactococcus lactis subsp. Lactic, Lactococcus lactis subsp

cremoris, Lactis subsp. Lactis biovar, diacetylactis, Lactobacillus delbrueckii subsp. bulgaricus,

Lactobacillus helveticus) & 10% B BX o 23 A vjoksle 88 =447 £ 469 1.5%
Fe AE, AHE3A

2. 95°C/30min AH#3}o] Visbyvac® DIPI0u 9} KAZUL 300% Z+zt 283, Visbyvac® DIP10u
¥ 30°C/75min,45°C/45min, 22°C/14h £<} incubator oA 2% 9] 2}o]E Fo] vl sty KAZUL 3002
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Fig 1. Change of WSN during the ripening of Appenzeller Cheese supplemented with Rubus coreanus
Juice.
®-0: Control cheese (T-0), m-m: Cheese add with 2.0% RCJ (T-1), A-A: Cheese add with
4.0% RCJ (T-2), #-#:Cheese add with 6.0% RCJ (T-3)
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Table 2. Sensory evaluation of the Appenzeller Cheese supplemented with Rubus coreanus Juice

Taste Appearance Flavor Texture
Control 3,73 4.07° 347% 2.60b°
2% 227° 247 1.67° 1.67°
4% 2.53% 2.40° 2.87% 1.67°
6% 2870 3.20% 320" 2.87"

abede

Mean with different superscripts within the colum are significantly different. (P<0.05)
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