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Applying the Citbon Fruit Juice inM aking Refined Cheese

Shen Hui W angM ei
(Sdhoolof Food Science& Technology, W uxiU niversity of Light Industry, W uxi 214036)

G erard M uyakana M arie G oreth Um uhozartho
(Depl- ofFood Tech-, BumndiU niversity)

Abstract The jice from a citron fruit as a kind of very intere stingnatural b bchem ical
food coagulants in this paper has been successfully used in m ak ing sam e refined cheeses
The qualities of these refined cheesem ade w ith the citron fruit juice w ere as good as those
m ade w ith a coagulase or a fem ent
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