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starter2 Visbyvac DIP 10u<Danisco.Co, Denmark, www.danisco.com> (Lactococcus lactis subsp cremo-
ris, 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
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biovar, diacetylactis, Lactobacillus delbrueckii subsp. bulgaricus, Lactobacillus helveticusyg 10% Bd &
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Fig 1. Change of NCN during the ripening of Apenzeller Cheese supplemented with Morus alba L. #-
#; Control cheese (M.-0), m-s; Cheese add with 5.0% Malba L. (M-1), A-A; Cheese add
with 10% Malba L. (M-2), e-®; Cheese add with 15% Malba L. (M-3)
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Fig. 2. Change of during the ripening of Apenzeller Cheese supplemented with Morus alba L.¢-#;
Control cheese (M.-0), m-m; Cheese add with 5.0% M.alba L. (M-1), A-A; Cheese add with

10% M.alba L. (M-2), ®-@; Cheese add with 15% M.alba L, (M-3)
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