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Effect of different hybrid generations buffalo milk
on the quality of Mozzarella fresh cheese

XIE Bing-qiang' ,SUN Ning' ,ZHOU Xue-song” "

(1.Royal Group CO.Ltd, Nanning 530022, China;
2.Guangzhou Honsea Industry CO.Ltd , Guangzhou 510530, China)

Abstract: The physical and chemical properties of Nili Ravi buffalo milk and different hybrid generations were
analyzed.The physicochemical indexes, sensory evaluation, moisture content during storage in saline water, and
the changing of pH stored at the temperature of 2~6°C of Mozzarella fresh cheese prepared by Nili Ravi and
different hybrid generations buffalo milk were investigated. Results showed that protein, fat, total solids content of
the hybrid generations buffalo milk were higher than those of Nili Ravi buffalo milk.Protein, fat, moisture and yield of
Mozzarella fresh cheese prepared by different hybrid generations was 13% ,23% ,59% ,20% respectively. The
quality of Mozzarella fresh cheese prepared by milk from two generation, three generation and above hybrid
buffalo was better, fresh cheese in the refrigerator preservation should be controlled within 2~6°C in 10d.
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Table 2 Results of Buffalo milk physicochemical index

cx e AR WAL AR
- (k (%) (%) (%) (%)
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Je B-hidE 9.12 4.11 6.7 4.82 16.4
Jeae—1% 4.14 496 87 486 19.4
Je e At 5.97 452 80 468 17.9
=R 8.55 430 74 473 17.3
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Table 6 pH changes of fresh cheese prepared with different generation Buffalo milk under 2~6°C

o W AF KA (d)
1 2 3 4 5 6 7 8 9 10 11 12
Je B -HidE 5.2 52 5.2 5.1 5.2 5.1 5.0 4.9 5.0 49 45 43
JeZr—14t 53 53 5.2 5.2 5.2 5.2 5.2 5.2 5.1 5.0 5.0 47
JeZR AR 5.2 53 5.2 5.2 5.1 5.1 5.2 5.1 5.1 5.1 49 4.6
=fRKELE 51 5.1 5.1 5.1 5.0 5.1 5.0 5.0 4.9 4.9 4.9 45
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Table 3 Physicochemical index of fresh cheese prepared

with different generation Buffalo milk
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Je B -HidE 19.2 59.1 12.6 22.5
Je Ze—1ft 214 582 132 235
JeZe AL 20.9 59.8 12.9 23.1
—REL L 20.7 60.1 12.8 229
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Table 4  Sensory evaluation of fresh cheese prepared

with different generation Buffalo milk
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Table 5 Moisture content changes of fresh cheese prepared

with different generation Buffalo milk (% )

ek % 1d % 2d %5 3d 5 4d
Je B -HidE 59.1 59.5 59.6 59.6
Je Ze—1ft 58.2 58.4 58.4 58.6
JeZe =A% 59.8 60.0 60.1 60.1
=R AL 60.1 60.3 60.2 60.3
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