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Fig 1. Changes of viable cell counts during the ripening of Appenzeller cheese
supplemented with Vitis coignetiae juice.
¢-¢; Control cheese (VCI.-0), m-m; Cheese add with 5.0 Vitis coignetiae juice.
(VCI-1), A-A; Cheese add with 10% Vitis coignetiae juice. (VCI-2), @-@;
Cheese add with 15% Vitis coignetiae juice. (VCI-3)

2) pH'est
473@714 X717+ 9 A2 pHY ¥k Fig 2 of Vebd vie} 2o 278 T 4y
2 A717E 0-3374A) pHS.I~S547MA & AT} 3~123 AR = pHS.5~6.17HA) @ubst g
L}E}LHE]J} 125588 1557k4 I AHE /A Stk 25 (2 45 AW dpH ke 41
49 47175 pHSI~6.18 2 FA4 Stk o)2A 2 Ao g3 AeFF F7ht £4
% pHyiglel & 982 "AA &AFE ¢ F YA Fig 2)

-302 -



700
600 |
5,00
Y
“300}
200 }
100 }
0.00

=~ X x = =
0z 3F 6% weeké]—r 125 15%

Fig 2. Hange of pH during the ripening period of Appenzeller Cheese supplemented with Vitis
coignetiae juice.
#-¢; Control cheese (VCJ.-0), m-m; Cheese add with 5.0 Vitis coignetiae juice. (VCI-1), A-
A; Cheese add with 10% Vitis coignetiae juice. (VCIJ-2), ®-@; Cheese add with 15% Vitis
coignetiae juice. (VCI-3)
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