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23k5ith webA] Rheological #41E controldt A @748 &4 X7 BA dAstgen (29 A
71E 2em AE x 2cm Fo|E FHFTE SUN Rheometer(CR-200D, Sun Scientific Co., LTD., Tokyo,
Japan)& ARE-3ted hardness, elasticity, cohesiveness, gumminess, chewinessE 439t &4 z4dAL
crosshead 50mm/min, chart speed 200m/min o]tk FE5AANME TCAA 8F £t £ 3 Cheddar
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cheese?] rancid, bitter, Cheese-flavor intensity, off-flavor intensity & #53 A& THY LR HI5H4

BEANZ G2 Ao BAL SASE o] §3td EAEY (ANOVA)J+ AL FY3 AR F
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Table 1. Textural properties of treated with f-CD- and evening primrose oil Cheddar cheese ripened
at 7C for 8 week'

Ripened

Treatment Hardness Elasticity  Cohesiveness Gumminess Chewiness
(week)
0 804.6 60.7 53.5 201.6 1224
8 1387.1 75.8 62.6 1181.6 849.0
2 16 1041.9 79.6 64.1 781.2 622.2
24 53282 78.1 65.7 576.3 402.6
32 5542.2 76.7 66.6 439.5 3372
0 1194.5 76.2 914 307.3 296.0
2 1993.0 76.3 932 416.8 401.5
TrtA3 4 1251.2 86.3 106.9 547.6 421.6
6 1220.6 84.5 103.5 577.6 433.0
8 1352.5 85.3 91.6 6234 398.8
0 1846.8 90.7 78 800.3 726.5
2 2601.6 952 78.8 831.3 935.1
TrtB4 4 2031.6 94 81.2 1233.4 1160.1
6 3797.6 93.9 80.1 1167.3 12234
8 3478.7 93.8 81.6 1488.3 1342.8
0 2112.0 90.5 86.9 889.4 730.5
2 2250.7 95.1 87.8 804.8 761.4
TrtC5 4 24530 93.0 88.9 676.0 636.9
6 23623 93.2 872 749.7 687.6
8 19942 92.8 87.3 974.1 899.9
0 1977.9 91.2 84.5 602.6 819.7
2 2260.4 919 88.5 752.5 889.9
TrtD6 4 2177.8 92.8 872 7954 733.3
6 2057.5 97.7 91.1 682.1 666.6
8 24262 93.6 87.6 857.2 714

"Means within column by the same capital letter are not significantly different (P<0.05)
2 C: no added ripened at 7°C for 32 weeks

Trt A ,cream was freated with 10% §-CD

“Trt B 5Trt C 6Trt D cream was treated 1, 3, 5% of EPO, respectively

245 controldt A8 F9 total serum cholesterolo] HFZ 28 153.49) 184mg/dL ojth B A8 &
&t 6F E<t control F oA cholesterolo] A AZA L 29} fat free dietE, AP+ FHoAA=
EPO 5% A7}8 29 fat-free diet® F8 £ Z cholesterold 343 A3} control®] blood
cholesterol-& 15349141 165.8mg/d0E 8% =713t AlA o g 2283 olx Yehr gy 48
2 oAE 184014 137.Img/dLE EZ cholesterolo] 25%2 Zastgrk. B A A3} Cheddar cheeseol] EPO
9 A7} 8% cholesterol S 7] 02 7ZHAAA &3] AL Velton Table 2, 33 Zth
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Table 2. Effects of experimental diets on the change of blood triacylglycerol, total cholesterol and
high-density lipoprotein in rats fed 6 weeks'

TG TC HDL
Initial Final Initial Final Initial Final
(mg/dL)
Control' 64.5" 63.5° 153.4° 165.8° 32.3° 314
GLA% 53.9° 60.8° 184° 137.1° 374° 38.8°

'Cholesterol-reduced Cheddar cheese with no EPO addition.
%59 EPQ-added cholesterol-reduced Cheddar cheese.

Table 3. Effects of experimental diets on food intake and body weight gain'

Treatment Food intake (g/day) Body weight gain (g/6 week)
Control* 26" 66.5"
EPO%’ 26.1° 772"

"Rats were fed for 6 weeks. 'Menas within column by the same capital letter are not significantly different (P <0.05).
? Cholesterol-reduced Cheddar cheese with no EPO addition
* 5% EPO-added cholesterol-reduced Cheddar cheese
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