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Zo|ZAAAE o83l AP ARCH Z(Accelerated Ripening Cheddar cheese)9} EMCH 2
(Enzyme-modified Cheddar cheese)d] £ Z FwhAl Zo|AEe 7|71BAMZF AZE 93
GC(Gas Chromatography), GC/MS(Gas Chromatography-Mass Spectoscopy)$} SPME(Solid Phase
Micro Extraction)E ©]&3td] A& S SN HL7H64E AT GCMS 9
3 3 sA4" A¥HQA AGAR £4& F8 Caproic acid (Ce) 59 E3HA AL EX3HA)
QI Tetradecenoic acid(Cia1), Hexadecenoic acid(Cys1)9}t Oleic acid(Cis1)E Felsch 4t
AGAZGAL £4), 4 AGA2UAL $4)9 ADPERAFL & Zol7t YA, AFAA
F FEold At HlEx 77t 10.3:89.7, 10.6:8942 4 ¥l&d AEE BYow, £¢4 AHA
2= Palmitic acid(Cie)9] §%o] I Stearic acid(Cig)9] Teko]l Ekth AL casei FEPB-5),
ZELS FEAANELE Ml Azxd @S2 Y A7 At 2R lE vE
A ekeH, zZt At AFAPEE FFOG AP HEE A AEE RS A
At A AFAYHC, olshe] FFo] Ha TFAWA Fao] & A Byt
H2(CFE), 49§ ZA(Neutrase)$} CFE+NeutraseE X 2|3t @7l&AA R 29 AgAuyitsy 3

ol At vlgd ol Mzt iAol (e, CFE+Neutrase X 27| A4t -3
7} Bo] o]Fo] A Aoy veluttt ZR&EA Al Neutrase 3 2]t CFE+Neutrase xi2]79)
Stearic acid®] X = Z}ZF 41.0%, 38.7%, 35.9%2A 2EA 77t 712 =skow, Palmitic
acid® FAFSF 73S B Q P, Neutrase & 2]FA] Tetradecenoic acid(Ciq1)7} 6.54% T2 A&
=itk SPME/GC/MS #4-& E3}a] Heptaminol 5 1170¢] 324 EAo] A&}l SPME
A2 Head Space BARET ZHHstY wesht FaaAe g, A@A SoA EAFol
vrebstch
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