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The formation mechanism and influence factors of
flavor for enzyme-modified Cheddar cheese
LIU Feng,CHEN Li—jun”,SUI Xin,LU Yang

(Beijing Sanyuan Foods Co. Ltd., Beijing 100085, China)

Abstract. Compared to natural cheese, enzyme —modified cheese (EMC) is more nutritious , economic and
effective. In this paper,the mechanism of EMC flavor formation and the reason of the bitterness in cheese were
analyzed,also,the effects of process technique,commercial enzyme and microbiology on the flavors of EMC
were reviewed.
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Fig.1 Metabolic pathways of protein
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Fig.2 Metabolic pathways of fat
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Fig.3 Metabolic pathways of lactose
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