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Abstract: Surface Mucor -ripened cheese was produced from a strain of Mucor spp.which was separated from
local mao-tofu product.By means of pre-acidification with lactic acid to avoid the effects of lactobacillus to Mucor
—ripened cheese during producing, single factor test confirmed that the pH of pre-acidification was 5.7,CaCl, and
chymosin were added at a level of 0.02% and 0.0035% respectively. Coagulate temperature was at 33°C, and the
concentration of spore suspension of Mucor was 1 x 10*~1 x10°cfu - mL™".
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