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JIRADECH MANEERATE : PROCESS DEVELOPMENT OF
MOZZARELLA CHEESE MADE FROM RAW MILK PRESERVED BY
LACTOPEROXIDASE SYSTEM (LP-system). THESIS ADVISOR :

MANOTE SUTHEERAWATTANANONDA, Ph.D. 124 PP.

LACTOPEROXIDASE SYSTEM/RAW MILK/ LP-TREATED MILK/PASTEURIZED
MILK/MOZZARELLA CHEESE/TWIN-SCREW EXTRUDER/DIRECT LACTIC

ACIDIFICATION

The components of lactoperoxidase (LP) system (LP-system) in natural raw
milk were low in level or none. Raw milk preserved by LP-system showed similar
antimicrobial ability to pasteurized milk. The shelf life of LP-treated milk was longer
than pasteurized milk. However, qualities of LP-treated milk were similar to those of
raw milk. Heat treatment had more effect on protein coagulation in pasteurized milk
than the LP-treated one. Consequently, the rennet clotting time for the pasteurized
milk was the longest. Raw milk, LP-treated milk, and pasteurized milk were used for
producing mozzarella cheese by direct lactic acidification. Cheese curds were
kneaded and formed in a twin-screw extruder. Chemical compositions of these
cheeses were similar to the commercial mozzarella cheese except that the levels of
carbohydrate and fat were significantly lower. Physical properties of the cheese (cook
color, meltability, flowability, stretchability, baking test and pizza baking test) made
from LP-treated milk were similar to those of commercial mozzarella cheese.

Microorganisms in these cheeses were within the standard level of mozzarella cheese.



Electron micrographs showed that the microstructures of these cheeses had tight

protein networks with less fat distribution than the commercial mozzarella cheese.
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