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Changes in Caseins during the Ripening of Camembert Cheese
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Abstract

The changes in cheese casein components and the resultant palatability of the cheese were
studied. Camember cheese was made with P. caseicolim and mixed lactic cultures and ripened for 45
days. The pH value increased rapidly during ripening. Water soluble, pH 4.6-soluble and non pro-
tein nitrogenous compounds were all increased during ripening. The electrophoretic patterns of pH
4.6-insoluble casein showed that the caseins were seperated into 4 bands after 10 days, 12 bands after
45 days of ripening, a;)-casein was completely degraded after 17 days of ripening and a large percen-
tage of B-casein was broken down after 45 days of ripening. On gel filtration, pH 4.6-soluble casein
fragments ripened for 10 days, 24 days and 31 days were fractionated into 3, 4 and 5 fractions respec-
tively. The sensory evaluation of Camembert cheese showed that cheese ripened for 31 days had the

best palatability.
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Fig. 1. Changes in pH during Camembert cheese
ripening
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Table 1. Variations in fraction area of pH

4.6-soluble casein filtered from Sephadex G-25 col-
umn during Camembert cheese ripening

Ripening Fraction %®
period
(days) I [l [11 1Y AY
4 6.47 9.44 7.30 - —
6 8.39 9.44 7.87 - —
8 9.69  11.22 8.43 — —
10 11.43 13.01 8.99 — —
17 18.01 1658 1292 —
24 13.56 16,58 16.57 32.31
31 10.78 1199  12.36  29.23 28,57
38 10.85 7.40 1292  24.61 30.36
45 10.82 4.34 12.64 13.85  41.407
aEach fraction area/Total fraction area x 100
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Fig. 3. Polyacrylamide gel electrophoretic patterns
of pH 4.6-insoluble casein during Camembert
cheese ripening
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Table 2. Sensory characteristics® of Camembert

cheese at various ripening periods

Ripening Sensory Score (hedonic scale)®
period(days) Appearance Texture Taste
10 2.132 2.132 2.253
17 3.63b 2.382 2.632
24 3.75b 4.25b 4.38b
31 3.75b 4.50b 4.63b
38 3.88b 2.632 2.384
45 3.63b 1.38¢ 1.00¢

a)]-Very poor, 3-Normal, 5-Excellent
bValues with different letters(a.b.c) differ significantly

(P<0.005)
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Where y = Sensory score, x = Rheological hardness

Fig. 5. The relation between sensory overall score
and hardness during Camembert cheese ripeing
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