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Effect of Lipase Contained in Glutinous Rice Wine on Lipolysisin Traditional Chinese-style Cheese

XUE Lu WU Hui-fang HU Zhi-he
(Tianjin Key Laboratory of Food Biotechnology, College of Biotechnology and Food Science, Tianjin University of Commerce,
Tianjin 300134, China)

Abstract Milk coagulant prepared from glutinous rice wine was used to produce Mijiunai, also caled traditional Chinese-style
cheese. Thelipolytic activity of glutinousricewineused wasbetween 1.0 LU/mL and 1.5 LU/mL. The accumulation of fatty acids
happened mainly during milk-clotting period. The free fatty acid composition of Mijiunai was analyzed by GC-MS. Pamitic,
oleic, myristic and stearic acids were found at higher concentrations.
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Fig.1 Changein acid degree value of Mijiunai during storage
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Fig.2 Total ion chromatogram of free fatty acids in Mijiunai on the
14 day of storage
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Fig.3 Changesin free amino acidsin Mijiunai after 13 days of storage
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