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AvE e Btk e A4F ¢S dgavin s, A, 7 BAY, 23, 08 B s
=AU 59 o3 BoM A oA R 312 BgaT 4FoRe gAY, A=Y
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Eo] Az AU E Ve AVAE(C. lanceolata wine, CLW)E T A1&3151th It AMHF
AZ YEE o] &HE AFS HANSYz N FYste] At LS BHT 2, FELS
A 81%, 2UNAL 2.1%, 7144 FE4E (Nitrogen Free Extract, NFE)S 13.3 %, A
He 0.5 %, BB 0.6%, ZAFE 2.5%2A4 Bld o] R&H o} JiH o2 NFE &
go] B2 o] EAoley FQ T7Vé%’—8 Z2E, 24, 3, Q 522 YeEh. & A7
ojg13 gdd ARVl BiE AMFE Mddte @59 *4*%11 Zoe Aoz Hwd
FAE ofA A} X2 ALE3IAT 71%7‘45 A Aty olg A =9 AR Kessler &
(1990)¢] WL MAstg £HY F71F AEFAA A2 H 1257 §43AA4 (147,
90~95% R/H) 3Fmitt 4 F BAIEQ WssE A}s}%t}

AEe Arle 48E AL AF(63T, 308)3t1 A£3 32TE ¥, A= ¥ Yol £
Blg g 2elEE H2(1.5%)3%9 3083 v Lgd = °“""\H_"1(Chr Hansen Co. Denmark)
S #A7}sted (19mL/100kg) SHA AT S1E ASE 0.8~1.0cm’® 2712 AEF 5 1424
A7 wet 7 10%), 74, 2Ek FAL AR A HE ol &3 ASE AA &Y /S
HiAlE ASE 42 AE F oF 4L 438300
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Fig 1. Changes in WSN during the ripening period of Appenzeller cheese added with
CLW.: @—@; Control cheese (CLW-0), H-M; Cheese added with 2.0%
Codonopsis lanceolata wine (CLW-1), A—A; Cheese added with 4.0%
Codonopsis lanceolata wine (CLW-2), @—@; Cheese added with 6.0%
Codonopsis lanceolata wine (CLW-3).
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Fig. 2. Changes in NPN during the ripening period of Appenzeller cheese supple—
mented with CLW. :Symbols are same as Fig. 1.
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ol 7154E F73E vae] Az a0 FES APHEN BTN A= 2v] TG} T A
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