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Abstract The application of Monascus Spp in producing Demark
cheese is studied in this paper. It is found that
the added amount of Monascus Spp, the fermented
pharmaceutial and fermented time affect to curd
time, produce rate in experiments. The optimum 1.2
parameters were: added amount of Monascus Spp ’
9% ,the fermentation pharmaceutial 2% 1.2.1 13l — —
fermentation time 2h. . oh> 30min 15h—  02% 1%
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% h % % min % % %
0.5 2 9 8.7 50 9 0 10.6
1.0 2 9 9.2 43 9 0 10.7
15 2 9 9.8 36 0 9 0
2.0 2 9 10.5 33 0 9 0
25 2 9 10.6 32
3.0 2 9 10.7 32 >9% >
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% h % % (min) 242
2 0.5 9 73 70
2 1.0 9 8.6 52
2 15 9 9.7 43 5
2 2.0 9 10.4 36
2 25 9 10.5 34
2 3.0 9 10.5 32
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% % h % min
3 2 2 5.0 100
6 2 2 8.5 58
9 2 2 9.8 38
12 2 2 102 35
15 2 2 10.1 32 1 () ,1986,24(4):384~391
18 2 2 10.0 32 , ,
2 Harris L. J et al. Food Protection,1989,52(6):384~397
3 <9% 3 ,1988.254~257
4 ,1987.350~354
5
Yo mg/L %0 min
9 0 10.5 35 7
9 0 10.4 34 ’ ’
0 4 10.6 31
0 4 10.8 30 & ’
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