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A BERFE o] & /Y X =9 7B X2z ALsgch =9 A2E AR. Hill(2004)9) 4
HE AAANA €Ad 7718 ASZA AR 12523 43194 (14T, 90~95% R/H)
3Fuie ZAHRA 4 F s E AARIR.

A2 Az BERAFE AR 242 2.0%, 4.0%, 6.0%F F71e FH AL AH(63TC,
308)3t A3 32CE W7 A4 2686 E FF(1.0%), 307 vigd F A4 AR(Chr.
Hansen Co. Denmark)< A7}3t9 (19mL/100kg) LA €38 A=+ 0.8~1.0cm® A
712 Adst H 1587 wdh, 2~3A)7 39C 74| 7h2 mwt ¥ §-3 9] pH7L 6.2~6.30 =&3}
d A= Fol BF FAH S wiAEIG T A 15T W4E H7ste 26 CT7AA FZAI o

1587 F7HR o2 s 31 UM A= Sl TrenchE o] A=E vy wlE 4 &

&3 3
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NCNell M 655 4 125 2 571 Zo] 4 27120 998 A Frtste FES
WAtk old s A pH 4.6 T84 BAFLE &4 77 AP o Frhed, A=
BAFY HrlFo] FE4E 4 F A2 A4 FEY FF FpL AEH o2 w4 Je}
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Fig. 1. Changes in NCN during the ripening period of Colby cheese added with RCW.

€-@; Control cheese (RCW-0), M—M; Cheese added with 2.0% RCW (RCW-1),
A—A; Cheese added with 4.0% RCW (RCW-2), @-@; Cheese added with
6.0% RCW(RCW-3).
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Y $F BEAF P1FE FA7D A2 $40) FAHo] 4 1 w5 £33 %
HAT A= ol 5 Ao AYHATHFig. 1),

SEAF A7 A2 54 F pH ¥EE FAT AFE Fig. 2014 Be v 2o 7
ot FA7b8 A= pH7E 5.1~5.59 M E FAFGoZN Zu) X2 AA pH 5.2 FAHE
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Fig 2. Changes in pH during the ripening period of Colby cheese added with RCW.
Symbols are same as Fig. 1.
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Fig 3. Changes in viable cell counts during the ripening of Colby cheese added with
RCW. Symbols are same as Fig. 1.
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2HE Y Azl EEAT Hobh @32 BAE J22A Y 2 e A= )
F b e RAFAY

Az £4F9 F4475 W8t Fig 3914 B vlg 2ok BEAFE F7He A2A
FAEE Wk 67 AR)E BEEst kel BAE AT 6-155 70 U A
g RYT BT ofd JE o] A= $4F /AT TS dATG2ZH f4 Aol
#2d Aoz veht 238 ol @ AW Gud R BEAFo] 23FA oIt 23
3t 5349 #3 BAS A= gYako] ZIh S Ack(Fig. 3).
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