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(57) Abstract: Processed cheese and a preparation method therefor. The preparation method for the processed cheese sequentially
comprises the following steps: mixing the other components in raw materials except sodium citrate to obtain a premix, wherein the
raw materials comprise cheese, a grease raw material, an enzymatic casein and an emulsifying salt, and the emulsifying salt comprises
disodium hydrogen phosphate, sodium hexametaphosphate and sodium citrate; sterilizing the premix; and adding sodium citrate to the
sterilized premix for sufficient emulsification. The obtained product can take the quality of the processed cheese into consideration,

and effective sterilization is achieved.
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