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Abstract

The safety and storage periods of various foods, including dairy products, can be affected
by a variety of internal and external factors. Therefore, all foods have a risk of deterioration
after storage for a certain period of time for many different reasons. Among dairy products,
cheese is enriched in necessary nutrients; however, it can also easily undergo physical,
chemical, and biochemical changes under various conditions. Therefore, the storage period
of cheese is an important issue. If various factors that can affect the safety and storage
period of cheese can be controlled, the safety of cheese can be preserved and its storage
period extended. This review of the literature published on the issue summarizes various
state-of-the-art technologies currently used to extend the storage period of cheese without
affecting its quality. This basic data will inform future research concerning the storage
period of various cheeses.
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Fig. 1. Various techniques being used to extend the storage period of cheese.
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IPAETELE Han & Floros=ZHE| AlZtE|o] ml=, A¥|Qle xglsto] B Uahso] YA
34 7165 EYsto] o] AYgH o de] FEHI Q= 7lso] HIITH25]. IPATA AlEe
it kS 1% Rle 25d AR oR olf 7ieshe A 109 St AXE A9 7t
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2342 2A02E 16T A 587F 500 MPaZ AEFE7}F Qe AlAeh (=28 Aet & 219
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2] /g0l mAls FFe AForATH20l. Ao g IAEEES A83t A 2= 4ToA Hud
°F 192199 A% 7172 Yl BHd 1A E87ge AeshA] @2 tixT A== 7-8Y0
T AH]ol7]of] FASIATH26]. T3 500 MPacllA AH2jH 2| 2= AE=A] 32 AHT} o gt
St B 527t w2 S WATH206]. 1Eu TRt 24 7171 E s 245 okuAIRE o2t
WSS A SR A K20 tigh A5 o] FIFS wAA] AIoktH26]. olHgt k=
AL Aol A WA T AL AAR F8ole] 85 7|sto] AL IsA EZ]o] 2451 n|BE
Aoz P =S AL 5 U Ao Wik 9k

o) 3 9 Fgolo] Z4S Aelele] AT A2o| WA 1 ke A Sl A
o8 AxE AT G4 84 AZ0H 4344 L FEROH 436,500 22 DYA=3H)
A& 7Fs/dEqt obdzh, 300 MPa % 600 MPa®] theft 22oA 1A=34S 281
o fAikto] sfgas: viEgsle] vAle = A BIFEAUTH2T AL At SRl AUE
Lactococcus 2EFEFE AMgsto] A|lRE 1_’“ oF A 74': AZE g 2L, 22T 58 &
QF 200-600 MPa H19] APAZFHOZ A2]t & 4ToA 85 B HakslHA s
300 MPa®] IPAEHS o A&l Al B F30]9] A2 6-85F B9 AdH 0= Aoj=d
o}, TE3F 300-600 MPa ¥9] WollA 1A E57o] x{a]ﬂ A Z= H2 actococcus®] =
577 271 ZAAEMANE, A A 35 ojujo] A AHeo] wslof & IS wAAE FUTH2TI.
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Erje] A= BEYS PP 202 ehith3e) B AR 23E Avlne, AEH B

SRRtET 24 sleAo|Al] tf7] 24 Afole] A|A] It tiEoE AlgHch

E3 meErah 229 §F 7I3hE ARol] oA ST 9 AR RAe] Agtsto]
2NE Grelyled, ol 4392 g4AH910.25 mg/mL) ¥ EDTACIHEEH(Na-EDTA,
50 mM)E FHFoke YTHFES®Y% w/v)= 7I9H0= slitH37]. 7EARIZEAR2 30% CO,, 5%
0, 9 65% NoZ =9It 10T B mearete] 2129 4 &4 &= pHeF FARE
&, vAE 2 BTt He 52 RARele] HrIEQTh AitH o s gAY} 7hAR|S o] 4
go] re=tatE A2 BEE AfAste] A% 717+ 3% oo R Aok AoR UERGTH3TL
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Hglo] 5 opFe] F571ekE HA oA FA Wi Aleh 271 FlEAw o]l 24 Ato]oA
S AR E= Q19 A 0= AR mEbA A 29F 22 YeAEe] ol 240l 2YE
§ §2 Xeoe I 4 32 Ao 7|ttt

Fefer 20 A7 7IRbE A1) sl SolaAtY/EDTACHEEY H 7IaAg2g2 23t
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