PROCESSED CHEESE STORED AT ROOM TEMPERATURE AND PREPARATI ON METHOD THEREFOR
Abst r act Di scl osed are a processed cheese stored at roomtenperature
and its preparation nmethod therefor. The processed cheese stored at nom
tenperature conprises the following raw materials: natural cheese 15-65%
fat products 2-14% mlk solid substances other than natural cheese and fat
products 3-PRISGESSEA CHEESH SVOREDaAT ROOM EEMPEBRAVYREMNIDRRERARATION- 0. 5%

emul sifying salt 1,5-2.5% and WatBfiobImERardwe percentages are the nass
percent of each raw material out of the total raw materials; the

enmul sifying salt is a phosphate. The processed cheese of the present

be stored at roomtenperature, and has a shelf life of at |east 4 nonths,
whi ch surpasmaa@s the current Chinese market situation wherein cheese can
only be kept in cold storage, and contributes to expansion of the cheese
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t he original characd vor an cI assi cal

cheese; atherefor TI“I&E”%FS?“'QIC%PF?"\P@F‘? FhEPR tf‘%B@fW‘éCOWeé ﬁhe Ve TAE OR 5@8 into
fl exi bl e hawralehahe SAEEK fat products 2-14%, milk solid substances other than natural cheese and fat

products 3-40%, starch 4-10%, plant protein 3-7%, antioxidant 0.1-0.5%, emulsifying
salt 1.5-2.5% and water 13-25%, the percentages are the mass percent of each raw material out of
the total raw materials; the emulsifying salt is a phosphate. The processed cheese of the present
invention can be stored at room temperature, and has a shelf life of at least 4 months, which
surpasses the current Chinese market situation wherein cheese can only be kept in cold storage,
and contributes to expansion of the cheese market; the processed cheese produced has a mild
flavor, which can maintain the original characteristic flavor and functional properties of a classical
cheese; and it has a relatively hard texture, which can be packaged into flexible forms of snack.
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