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Abstract In the paper the main factors affecting goat
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cheese product yield were studied. The results
showed that the higher raw milk concentration
was, the higher goat cheese product yield was;
when pasteurization or high temperature short
time (HTST)sterilization was used the effect was
better; the optimal amount of CaCl, added to raw
milk was 0.02-0.03%; the goat cheese product
yield was highest using calf rennet or kid rennet
as milk—clotting enzymes.
product vyield; milk —clotting
enzymes
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Abstract

In this article the technique of rice wine
preservation is discussed. Four preservation agents
were used and different ways of sterilization
(microwave sterilization and pasteurization)  were
employed . The best way is by preservation agents
together with pasteurization.
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