PROCESSED CHEESE STORED AT ROOM TEMPERATURE AND PREPARATI ON METHOD THEREFOR
Field of invention The present invention relates to the dairy product
field, in particular to a kind of processed cheese stored at room
tenperature and preparati on nethod of the processed cheese. Prior arts
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salt 0.3%- L2% edible -flavor 00/0 - 0.5% and water 13%- 25% ' The
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The materials, and equi pnent and their nodels are as foll ow Nat ur al
cheese, butter and cream Fonterra Trading (Shanghai) Co., Ltd.. Bright
Dairy & Food Co., Ltd; Wheat starch and nodified starch: National Starch
Company, Shanghai |iahe Food Conpany; Soybean protein: Ilarbin high tech
(Croup) Co., Ltd,: Sodi um hexar net aphosphat e and sodi um Ti anchuang
phosphat esdlid.3% +1.d%; edifil¢ Bavor0o%c:- 0 DBMn@watet 13¢h ~25%.Mel ti ng pot: St ephen
ggl Vﬁ/g tsal _ ”}im f@sehﬁ%@éﬁ&kﬁﬂ?a@@%@&e EB&@BI %{fﬁﬁﬁ teclRaon prablewhé Broukm KUl a]E i on:
w eria i PO 0S[ e; nnan n.s, aci fic
Plc Ltd, \s/eS?ntﬁin”{éé:Chfl%Sn%[Jgun °n4\?vt€/,% PRGN M so?ip(rf; ‘A t%@%ﬁ%ﬁ%ﬁq‘ %P Jgnat ur al
cheese an@gmpgraturepcldecthe folowipgHensat product  Mbdified starch Butter

(1) Shearing and pre-mixing the raw materials;

(2) Heating, stirring and emulsifying pulp obtained by pre-mixing;

(3) Expulsing air and packaging;

(4) Cooling and forming.

The detailed descriptions about the preparation method of the processed cheese stored at
room temperature are as follow:

(1) Shearing and pre-mixing the raw materials.

In the present invention, the raw materials and their preferred selections are as mentioned
above, comprising natural cheesel15% ~ 65%, fat product 3.5% ~ 14%, milk solid matter except
for natural cheese and fat product 3% ~ 40%, starch 4% ~ 10%, plant protein 3% ~ 7%,
antioxidant 0.1% ~ 0.2%, emulsifying salt 1.5% ~ 2.5% and water 15% ~ 27.1%, the percentages
refer to the mass percentages that each of the composition accounts for the total amount of the raw
materials; the said emulsifying salt is phosphate. With the coordination of above raw materials and
the preparation method, the processed cheese made by the said preparation method can be stored
at room temperature. The operations of the said shearing and pre-mixing can be the common
operations in this field, and the process for shearing and pre-mixing are generally proceeded in a
melting pot; the conditions of the said shearing and pre-mixing are: temperature is preferably 35C
~ 40°C, stirring for 1 min ~ 4 min, shearing rate is preferably 400 rpm~700 rpm.

(2) Heating, stirring and emulsifying pulp obtained by pre-mixing.

In the present invention, the operations of heating and stirring can be the common operations
in this field. The stirring rate of stirring and emulsifying is preferably 800 rpm ~ 1500 rpm, the
temperature for stirring and emulsifying is preferably 88°C ~ 92°C, the controlling method of
temperature for stirring and emulsifying is preferably heating directly with steam, the time for
stirring and emulsifying is 2min~ 5min.

(3) Expulsing air and packaging.

In the present invention, the operations of expulsing air and packaging can be the common
operations in this field. The vacuum degree for packaging is -0.8~-1bar, the oxygen transmission
rate of the packaging material used for packaging is less than 5 cc/m*-24h.atm.

(4) Cooling and forming.

In the present invention, the operations of the said cooling and forming are the common
post-treatment operations, generally include hot-filling and aseptic packaging, cooling and then
refrigerating.

The indicators of the processed cheese in the present invention are as follows: protein 15% ~
21%, fat 17% ~ 27%, carbohydrate 7% ~ 26%, moisture 34% ~ 40%, pH 5.2 ~ 5.9,
the percentages refer to the mass percentages that each of the composition accounts for the total
amount of the raw materials.

In the present invention, unless otherwise indicated, the used materials or reagents can be
commercially available.

In the present invention, the mentioned optimal conditions of technical features can be
optionally combined based on the general knowledge in this field, to obtain preferred
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Sodi um hexanet aphosphat e Sodi um tri pol yphosphate Antioxidant Vitamn E

Pot assi um sorbate 0.1 0,1 Preservative Edible saltil.2 Flavor0,5 Water
25.1 Preparation nmethod: waccording to the above formulation, put all raw
materials into a nelting nt, heat to 38 t Preparati on net hod:

(c)according to the above fornulation, put all raw materials into a nelting
pot, heatembalidéisC wi t h steam shear and stir at 700 rpmfor 3 min, obtain

pre-rni xed M positive effects of the present invention are as follows: the processed cheese produced in
the present invention can be stored at room temperature, and the shelf life of the processed cheese
is at least four months. The present invention breaks the situation in current Chinese market that
the cheese could only be kept in cold storage, and is conducive to the promotion of the cheese
market. The processed cheese has a mild flavor, and can keep the original flavor and
functional characteristics of classical cheese. The processed cheese has a hard texture and can be

packaged in diverse forms of snacks. The preparation method is simple, fast and easily operated.
Detailed description of the preferred embodiment:

The following examples further illustrate the present invention, but the present invention is
not limited thereto. In the following embodiments, the experimental methods without specific
conditions, can be carried out by conventional conditions or the conditions recommended by
manufacturers.

The materials, and equipment and their models are as follow:

Natural cheese, butter and cream: Fonterra Trading (Shanghai) Co., Ltd., Bright Dairy &
Food Co., Ltd;

Wheat starch and modified starch: National Starch Company, Shanghai Jiahe Food Company;

Soybean protein: Harbin high tech (Group) Co., Ltd.;

Sodium hexametaphosphate and sodium tripolyphosphate: Yunnan BK  Giulini
Tianchuang phosphate Co., Ltd.;

Vitamin E: DSM Co. Ltd.

Melting pot: Stephen Universal machine UM/SK 5, Sympak Asia Pacific Pte Ltd, volume:
2kg/ batch.

Embodiment 1

Raw material formulation:

Raw Material Content wt%

Cheddar 15

natural ehecse and s produet | Whele milk powder 40
Starch Modified starch 0.5

Wheat starch 9.5

Butter 1

Fat product Cream 25

Plant protein Soy protein 3

Emulsifying Salt Sodiu'm he)%ametaphosphate

Sodium tripolyphosphate 0.5

Antioxidant Vitamin E 0.1
Preservative Potassium sorbate 0.1
Edible salt 1.2

Flavor 0.5
Water 251

Preparation method:

(Daccording to the above formulation, put all raw materials into a melting pot, heat to 38°C
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(c)stir the pre-m xed pulp at 1500 thm directly heat to 92'C with steam
and keep the tenperature 11w 5mm (c)hot fill, expulse air and aseptically
package, vacuum degree -0.8 bar: (c)cool by water. The detected

i ndi cators of the processed cheese are: protein 19.0% Fat 24.8%

car bohydrate 15.4% water 35.9% pH 5.5. Enbodi nent 4 Raw material fo
Prepar at i ofith stednk)Glitar and stirca) 600apm dirrngrirt, obtsih ereaboadepulpor nul ati on, put all raw
material s i ntga aEelt dQd RRlp athRBtph0 aB@Ey Wedt ho S0EAWIh ShedS arinkes ther at 400
rpomfor 4 m n, %glrajt n. pre-m xed purlpp; (c)stir the pre-m xed pulp at 1500
rpm direéefnlpég P*18"00"C with steam and keep the tenperature for 3 nin:
(c)hot Fill, Chepfll, sepulse pir andsepseay peckraeyvapumdsgwe -0 um degree - 0. 8 bar;
(c)cool by waleeslby wateThe detected indicators of the processed cheese are:
protein 18. 0% fepkted rarHors GAHDABYNcALIR esbAreDYiotedval 8Y6; Fft-19¥Y6; Rhtbbhydrate

Enbodi rrené6§0/Ravgter;r§1§5?6r¢.al ik or nmul a Raw Material J Content % Gouda cheese65
Whole m | ‘p(ﬂV\d‘ér ar'ch Ié'at" product Plant protein Emulsifying Salt

Ant i oxi dant PmBedipepati ve

Raw material formulation:

Raw Material Content wt%
Gouda cheese 25
ot o | wnotemitepovter |20
Starch Modified starch 2
Wheat starch 6
Butter 4
Fat product Cream 10
Plant protein Soy protein 4
Emulsifying Salt Sodiu.m he)fametaphosphate 1.3
Sodium tripolyphosphate 0.5
Antioxidant Vitamin E 0.2
Preservative Potassium sorbate 0.08
Edible salt 0.75
Flavor 0.3
Water 15.87
Preparation method:

(Daccording to the above formulation, put all raw materials into a melting pot, heat to 35°C
with steam, shear and stir at 600 rpm for 1min, obtain pre-mixed pulp;

@stir the pre-mixed pulp at 1200 rpm, directly heat to 88°C with steam, and keep the
temperature for 4 min;

®hot fill, expulse air and aseptically package, vacuum degree -0.9 bar;

®cool by water.

The detected indicators of the processed cheese are: protein 16.6%; fat 24.5%; carbohydrate
20.3%; water 33.9%; pH 5.3.

Embodiment 3

Raw material formulation:

Raw Material Content wt%
Edam Cheese 35
natural heese and fat product | "hole milk powder N
Starch Modified starch 2
Wheat starch 3
Fat product HLUES )
Cream 1.25
Plant protein Soy protein 5.5
Emulsifying Salt Sodium hexametaphosphate 1.4
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Modi fied starch Wheat starch Butter Soy protein Sodi um hexanmet aphosphat e
Sodium tri pol yphosphate Vitamn E Serbic acid Edible salt Water 1.5 5.5
1.5 0.3 0,15 0,09 0.3 15.66 Preparati on net hod: (c)according to the
above formul ation, put all raw materials into a nelting pot, heat to 3 IC
Wi th steam shear and stir at 500 rpmfor 3mn, obtain pre-m xed pul p;

Q-ids:it the [pre-m xed pul p at 700Sedom trigolygotphyte heat 0.6 92f with steam
and keep the tlenper aidfigidatr 6 m nt (c) hatminid |, expul sg15ai r [and

aseptical ly package, pyacHiip degree - 1T bag4;.6Gacoot by wgfer. The

det ect ed i ndi gators—of—the—pt & sed—cheese—are:—protet B 202% fat 26.4%
carbohydrate 7.7% water39. 8% K5 9 Enbodiment—6 Raw mateéri al

fornul ati on; e detected indi®#Pbrs of the processed Bhees¢ are: protein
19,8% fat 24./8% carbohydrate Water 19.2

Preparation method:

(Daccording to the above formulation, put all raw materials into a melting pot, heat to 40°C
with steam, shear and stir at 700 rpm for 3 min, obtain pre-mixed pulp;

@stir the pre-mixed pulp at 1500 rpm, directly heat to 92°C with steam, and keep the
temperature for Smin;

®hot fill, expulse air and aseptically package, vacuum degree -0.8 bar;

@cool by water.

The detected indicators of the processed cheese are: protein 19.0%; fat 24.8%; carbohydrate
15.4%; water 35.9%; pH 5.5.

Embodiment 4

Raw material formulation:

Raw Material Content wt%
Cheddar 50
naturel cheese and o product | Yhole milk powder 12
Starch Modified starch 1
Wheat starch 7
Butter 4
Fat product Croam 5
Plant protein Soy protein 4
Emulsifying Salt Sodiu-m hex.ametaphosphate 1.2
Sodium tripolyphosphate 0.6
Antioxidant Vitamin E 0.15
Preservative Sorbic acid 0.08
Edible salt 0.5
Flavor 0.09
Water 14.38
Preparation method:

(Daccording to the above formulation, put all raw materials into a melting pot, heat to 38°C
with steam, shear and stir at 400 rpm for 4 min, obtain pre-mixed pulp;

@stir the pre-mixed pulp at 1500 rpm, directly heat to 90°C with steam, and keep the
temperature for 3 min;

®hot fill, expulse air and aseptically package, vacuum degree -0.8 bar;

@cool by water.

The detected indicators of the processed cheese are: protein 18.0%; fat 26.5%; carbohydrate
12.5%; water 37.5%; pH 5.2.

Embodiment 5

Raw material formulation:

Content wt%
65

Raw Material
Gouda cheese
6




8.8% water Raw Enbodi nent 37.6% pH 5.4. 7 material fornulation- Raw
Material Mbzzarella cheese MIk solid matter except for natual eheCSC
and fat pro skimmlk powder Soy Starch Starch Wheat starch

Sunfl ower oil Fat product

natura chesse and ot product | Whote milk powder :
Starch Modified starch 1.5

Wheat starch 5.5

Fat product Butter 2

Plant protein Soy protein 5

. Sodium hexametaphosphate 1.5

Emulsifying Salt - -

Sodium tripolyphosphate 0.3

Antioxidant Vitamin E 0.15
Preservative Sorbic acid 0.09

Edible salt 0.3
Water 15.66

Preparation method:

(Daccording to the above formulation, put all raw materials into a melting pot, heat to 37°C
with steam, shear and stir at 500 rpm for 3min, obtain pre-mixed pulp;

@stir the pre-mixed pulp at 700 rpm, directly heat to 92°C with steam, and keep the
temperature for 6 min;

®hot fill, expulse air and aseptically package, vacuum degree -1 bar;

@cool by water.

The detected indicators of the processed cheese are: protein 20.2%; fat 26.4%; carbohydrate
7.7%; water 39.8%; pH 5.9.

Embodiment 6

Raw material formulation:

Raw Material Content wt%
Cheddar 50
saturelchecse and i product | Yhole milk powder 12
Starch Modified starch 2
Wheat starch 2
Butter 3.25
Fat product Cream 75
Plant protein Soy protein 7
Emulsifying Salt Sodiu.m he)fametaphosphate 1.5
Sodium tripolyphosphate 0.5
Antioxidant Phospholipid 0.5
Preservative Potassium sorbate 0.1
Edible salt 0.5
Flavor 0.1
Water 13.05
Preparation method:

(Daccording to the above formulation, put all raw materials into a melting pot, heat to 39°C
with steam, shear and stir at 600 rpm for 2 min, obtain pre-mixed pulp;

@stir the pre-mixed pulp at 800 rpm, directly heat to 90°C with steam, and keep the
temperature for 4 min;

®hot fill, expulse air and aseptically package, vacuum degree -0.9 bar;

@cool by water.



Palmoil Plant protein Peanut protein Sodi um hexanet aphosphat e
Emul si fying Salt Sodi um tfi nol yphosphat e Vitamn E Anti oxi dant
Vitarni nC PreservativePotassi um sorbate Edible salt Flavor

The detected indicators of the processed cheese are: protein 19.8%; fat 24.8%; carbohydrate
8.8%; water 37.6%; pH 5.4.
Embodiment 7

Raw material formulation:

Raw Material Content wt%
Mozzarella cheese 45
o e | aammitcponser | 133
Soy Starch 4
. Wheat starch 4
Fat product Sunﬂowel.' o Z
Palm oil 3
Plant protein Peanut protein 6
Emulsifying Salt Sodiu'm hex'ametaphosphate 1
Sodium tripolyphosphate 0.8
L. Vitamin E 0.1
Antioxidant ——
VitaminC 0.1
Preservative Potassium sorbate 0.1
Edible salt 04
Flavor 0.5
Water 19.5
Preparation method:

(Daccording to the above formulation, put all raw materials into a melting pot, heat to 40°C
with steam, shear and stir at 400 rpm for 6 min, obtain pre-mixed pulp;

@stir the pre-mixed pulp at 800 rpm, directly heat to 90°C with steam, and keep the
temperature for 3 min;

®hot fill, expulse air and aseptically package, vacuum degree -0.9 bar;

@cool by water.

The detected indicators of the processed cheese are: protein 20.3%; fat 21.6%; carbohydrate
15.6%; Water 37.6%; pHS5.5.

Embodiment 8
Raw material formulation:
Raw Material Content wt%
Cheddar 60
Milk solid matter except for Gascinipovies 6
natural cheese and fat product
Starch Modified starch 1
Wheat starch 5
Fat product Butter 3
Plant protein Soy protein 5.5
Emulsifying Salt Sodlu.m hex.ametaphosphate 1.2
Sodium tripolyphosphate 0.6
Antioxidant Vitamin E 0.15
Cod powder 0.5
Water 17.05

Preparation method:



Water Preparation nethod: (c)according to the above formul ation, put all
raw matto a nelting pot, heat to 40C with steam shear and stir at 400 rpm

for 6 mn, obtain pre-mxed pulp; (c)stir the pre-m xed pulp at 800 rpm
directly beat to 90C with steam and keep the tenperature for 3 nmin; (Shot
fill, expulse air and aseptically package, vacuLm degree -0.9 bar; (cool by

wat er. The debRedréiflg fonikl dbatedvmubltiod, per pN enassetlischieeseltiag pot, MaObSBT 2at
e EoaTs Ly
S ﬁuﬁrt)lg: e- e[dm_‘ép bPOOré{%)$1re tgr gl k o\%ﬁp W%%l ageov,e rﬁioﬂel'el{)nthep ut a
raw materi al 8 BEWEIEi P for, Heat"™ 0" 38K h"Et &&M> ERedfP afd stir
at 400 r pranfoeratuge faf hmingbt ai n pr e- ni xed pul p; (c)stir the we-m xed pul p
at Qogppfd%Mﬁn’wxmk Tairm£@g@l@dph({kg@tleilamm®lgfikelddkﬂmr:t he tegper ature foor 3
m ni ot fi Rutese air and aseptically package, vacuum degree -1.
bar; il cool coop({&?r . 1 T & det ect i ndi cat ors, 33 _I,p J Ocesse cheese
are: protein i@%c of dpdicgiprs eé’é?cﬁsg?fﬁc FRY &Ce YO Sater g@.@"ﬁ)ar pif-Y “.
Ef f ect Em8ad et 3%8%; pH Sthe ef fect of taste evaluation for the processed
cheese produ@dect Embddieerpid e toi ti (with I f enb d'p ts 1, 3
€ sent invention (w sanpl es of enbodi nents 1,
and 5) is teghedmiit Br GRAMRIAMiaAbn Ghe e prddakddr Bhecih PRARN FRNHRI Preshdi NQ
( Shanghal znvgr%og(('vlﬁghds'aln %g 09 elgﬁ)o%nlie(r)lls Isgqigcli % %e%g:ﬁ Q{ltYI c%}ﬁﬁ‘!e}é%gtﬁégddr%atﬁ l eF ed
by 10 rat e{l,e,sg'egF oresTéglreé rven, ?;chtgdl ng 10- %0{ n l?}cage, - g]gtxce, ent;
7-8 rel at st Fepie Traging dShapg o Bid4 pia@; cqntol \sapple. Jgnsoryc fyagiatiopy &
accunul at ecmpgletetl iyhi rates. coss ae givshensording 10-abihiescdle, SFHbixgellentd dtéarelfivebensor y
eval uat i 0Rood; brElicaRion] $-4AADEAL IBG Bad. SEREL A€accumulated and the results are shown in

table 1.

Table 1 data of sensory evaluation

) Control ; . .
Indicators Embodiment 1 | Embodiment 3 | Embodiment 5
Sample

Appearance 93 94 90 90
Colour and lustre 91 88 92 90
Flavor 95 87 86 90
Taste 89 91 82 88
Comprehensive | Excellent 7 7 7 7
evaluation Good 3 3 2 3
(per person) Common 0 0 1 0

The data in Table 1 shows: the processed cheese produced in the present invention is not
sacrificed its flavor and taste for its special characters. The samples of embodiments have almost
the same comprehensive evaluation as the commercial control sample, which are fully accords

with the needs of food taste.

Effect Embodiment 2
The experiment of shelf life of the processed cheese in the present invention (with sample of
embodiment 2) and the control groups (commercial Cheddar natural

cheese) [Fonterra Trading (Shanghai) Co., Ltd.] and plain sheet processed cheese (Bright
Dairy & Food Co., Ltd)) are proceeded. The temperature of the experiment is 25 'C. Sensory
evaluation is completed by 10 raters. Scores are given according 10-point scale, 9~10 excellent;
7~8 relatively good; 5~6 common; 3~4 bad; 1~2 very bad. Scores are accumulated and the

results are shown in table 2.
Table 2 data of shelf life

Shelf life 0 month One month || Two months | Three months || Four months
Indicator A|B|C|A|lB|C|A|IB|C|A|B|C|]J]A|B|C
Appearance 9293|190 724561 72| - |56 68| -|-|71]|~-]-
Colourand lustre || 85 [ 91 [ 85|80 [ 68 | S8 |75 | - |49 74 | - | - | 72| - | -
Flavor 8495|838 |65|68(74| - 4871 | -|-(70]~-]-
Taste 8589|8580 (595975 |- 41| 73| -]|-)72]-]-

Note: A=embodiment, B=natural Cheddar cheese, C= sheet processed cheese, - refers to no

9



Fl avor 9587 Taste, 8991 Control 91 88 9394 Enbodinent 1 Col our and lustre
Conprehensive 1 Excellent7 7 evaluationl Goodj 33 (per person )r CommobnOO
The data in Table 1 shows: the processed cheese produced in the present
vention is not sacrificed its flavor and taste for its special characters.
The sanpl es of enbodi nents have al nost the sane conprehensive eval uati on as
t he commedibleségss. control sanpl e, which are fully accords |e 'needs of f ood

taste. Effegfe EM&W% qRality of H28aaE ¥REk i Mas@é ol?vlﬂﬁlglg' a{'tér ﬂfg:(
ths She nt 2) and

processed chee nventl
t he cont P81 ™ c’oﬁq’?@ﬁaa& E e(:;'? ﬁaeidlbgai’ Folit efr a rad| ng
(Shanghamocwd chtqsa 3s Hghlygpngenshst digy than mglsvéeese Hb%%@ wralyHes Bikery & Food

Co., Lt dpdiblavelupbobeeded. miits. Tienpalitabithe poteciddehaxpel dnbeditents 250t C.

Sensory @uadastatd ab%ua§ W@ Pkseiel 1Y of Gouk MRS, andCiP &S nREEhE ic¥RBmAREor di ng

10- poi nt S%@én?e a%dleahzemd%stmﬁlzatio Iat| vel y good; 5--6 common; 3-4 bad;
1-2 very cor

Fes are flglfog%fnand the results are shown in table 2.
Shell Life I ndl cat or
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Appear ance Col our and lustre Flavor Taste 4 95 83 838 , 89 85 80 45 61 68
58 65 68 59 of shelf -e Two nmonth A 72 - 56 - 49 7448 754 edi bl eness.

The result shows: the WFIlity of Cheddar cheese is decreased obviously
after being kept for one nonth at 25 t , Cheddar cheese lost its edible

val ue by the second nonths. The sheet processed cheese has slightly |onger
shelf |iferLamas natural cheese at 25 C, but also has little edible val ue by
t he second nonths. The quality of the proceeded cheese of enbodinment 2 is
not decreased obviously within its shelf life of four nonths, and it can
nmeet the consunption requirenent and realize industrialization production.
ctAirds |I. A kind of processed cheese stored at room tenperature, which
conpri ses the fokhdwi processatvcivadeastorell 4 roonatempadture hedchecoibhises thg Feljowirigt

product 2% 14%ra»mnla|fer1§19'| ﬁa@llrmh&e@é 18% CERy, fmrprmaumk chgasis ana faaér pr oduct
3% - 40% starch 4 30/ 9 0
? %5 ﬁa%urﬂ/ g“@% 15 an(?j b Eluci %ﬂ% %2 g chql"}t ! Ri‘)o,gﬁﬂltprgelﬁ' Z{A) - 5%

enul si fyi ng salf“?t ent ages refer to
the mass per cent Bgedtionident 56n Q)?%’t%‘éﬂsé:f@’l‘?’ﬁé‘gﬁ ;3% On Zasc/té‘ifn‘f’ﬁerflér/" T Y1 ot al
anount of the riavpenmbteges &ifs;to tha@assopectemnges diaf gacingf thabampositiphasspinistfer. 9. The

processed cheesge BGCAMARIE th avEhabriRslihe WkeERIINy IR CalSabibsphateur al cheese i's
selected fromone or nore of Cheddar cheese, Gouda cheese, I\/bzzar eI | a

cheese and Fdam Cheese; the said m |k sol |‘%1 mat t er .except . fin- raI

cheese and fat Y Smsesed deeshaccpidingse glaigy LoWierrte RAIGRAIE choesis s e‘i’ﬁ
powder, casei n fpowene emaoidirdyCheddat chegsep Gintidar cheese, Mozzarella cheese and Edam

Cheese; the said milk solid matter except for natural cheese and fat product is one or
more of skim milk powder, whole milk powder, casein power and whey protein powder.

3. The processed cheese according to claim 1, wherein the said fat product is one or more
of butter, cream, palm oil, coconut oil, rapeseed oil and sunflower oil; the said starch is
one or more of wheat starch, corn starch, potato starch, sweet potato starch, purple sweet
potato starch and cassava starch and their modified starches; the said plant protein is one
or more of soy protein, wheat protein, peanut protein, almond protein, walnut protein and
coconut protein; the said antioxidant is one or more of vitamin E, vitamin C, carotenoids,
lecithin, butylated hydroxy anisole, butylated hydroxytoluene, propyl gallate, t-butyl
hydroquinone and phospholipid.

4, The processed cheese according to claim 1, wherein the said emulsifying salt is the
mixture of sodium hexametaphosphate and sodium tripolyphosphate, the ratio of sodium
hexametaphosphate and sodium tripolyphosphate is 2:1~5:1.

5. The processed cheese according to claim 1, wherein the said raw materials further

include one or more of preservative, edible salt and flavor substance.

6. The processed cheese according to claim 5, wherein the said preservative is sorbic acid
and/or potassium sorbate, the usage of the said preservative is less than 0.1%; the usage
of the said edible salt is less than 1.2%; the said flavor substances is one or more of cod

powder, edible flavor, spice, cheese flavor concentrate and cheese hydrolysate.
7. The processed cheese according to claim 6, wherein the said flavor substances is edible

flavor, the usage of the said edible essence is less than 0.5%, the percentage refers to the
mass percentage that the edible flavor accounts for the total amount of the raw materials.
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3. The processed cheese according to claim11l, wherein the said fat product
is one or nore of butter, cream palmoil, coconut oil, rapeseed oil and
sunflower oil; the said starch is one or nore or wheat starch, corn starch,
potato starch, sweet potato starch, purple sweet potato starch and cassava
starch and their nodified starches; the said plant protein is one or nore
of soy prot éi nThewheesedrhaiseicoordipg @rvliim Py itegdimthe procsed cipeetserdd at werhnut

protein and CQG:QMturQE&{E is&%: thd RBowiRd ARl CRREaricBee@NBIPL s0RNoRf Vi tam n
E, vitamn C, C‘ﬁ(r %er%o~ (?A) modified t%ar 1¥+ o~§/h¥1(gea9xtch}?B%S%|5ﬁ/’ bu tﬁ:r?’%at ed
Jo? iy and

hydroxytoluene roquinone id. 4.
The processed bﬁée‘é’@ edrla%nﬁyll’@“‘(‘:‘}%m7 6, %%ﬁxﬁn?t%"SQE?t?jl éﬁ‘u‘l%’f’fyl ng
salt is the m sotiumarimiypbaphaterd.3¥ex A7 a};atwrsli)hb%e Oefr¥e pstedivomrsprbate 0.08%

tri pol yphosphat @19} dasidsaik b.9%0f 1. 50 dab hexanet aphesPhada3andssodi um

tripol yphosphate is 2: I--5:1. 5. The processed cheese according to claim
1, wherein he said raw materials further include one or nore of
preservative, EYiPHparatgmethod gf the progsssed ghsese sigred at ‘8°mﬁ‘l‘é’e’ﬁfuffc"é%‘§‘é}ﬂg Cheese
accordi ng to cingion & thewsharsel to 8t whechgudludepthelowing §ipe: | s sorbi ¢ aci d and/ or
pot assi um sor txa}sleaﬁﬂgandlﬁagﬁmcgfthéﬁenﬁ&hﬁis,pr eservative is less than 0.1%

the usage of tbeuafhelueihblid chalhilulpehaint P-dypify t he sald fl avor

subst ances is @gl%s og nor € 0 avor, spice, cheese
flavor concentrat®" ‘Héa'ﬁ?f@é’g“é‘aﬂ%r olvsate. 7. The processed cheese
accordi ng to Crrufenlisg andiiemeign t he said flavor substances is edible flavor,
the usage of the said edible essence is less than 0.5% the percentage

refers to the fﬂé%&pa&i&%m@geccua %t& H8mOAik&n hk BoHAT0RCT QIR sieringt he tot al
anount of the Jaw mat er i astés (1 b els%§%ed48.16eesrg accor di di ng t.o claim1l,
wherein the prid8FTEyTE i E?rore f Som-t enper &t Ure ‘conpr i SES 't he

fol | owi ng raw W&H"éﬂ‘%“ooﬂ’@d&ﬁ?m&‘heese 15% - 50% whol e milk powder 3% -
40% nodi fi ed igtsep cB), 08%ate of e swﬂesamnstaat ohulgfing i9 3GY4prbutlb@r roi)she 6%

cream 0% - 10%ms@¥urd fRtiRisid 3%ing AAemSBEinT: BEB aNBtephoOsARALIS: Mdhol. 5%

sodi um tri pol yphosphat %0 7Y m sor bat e
0.08% 0. 1% %ﬁ "Bl ‘““jgf"oth sigtre %‘g}‘@ﬁgﬁb'%a&ﬁi‘g%’g?%%mgﬂ@ﬁ%n wat er
13% - 25% t %mﬂgéb ?%WgHE?WBG dP“the processed cheese stored at room
tenperature accordlng to any one of the clainms Ito S. which includes the
followi ng steps: (1) Shearing and pre-m xing the raw materials; (2)
fleating, stirring and enmul sifying pul p obtai ned by pre-m xing; (3)

Exput sing air and packagi ng; (4) Cooling and form ng. 10. The preparation
nmet hod according to claim9, wherein the conditions of the said shearing
and pre-mxing in step (1) are: tenperature is 35C - -40C' stirring for 1
mn - 4 mm shearing rate is 400 rpm- 700 rpm in step (2), the rate of
the said stirring and emulsifying is SOO rpm- 1500 rpm the tenperature
for the said stirring and emulsifying is 88C - 92C, the controlling nethod
of tenperature for the stirring and enmulsifying is heating directly with
steam the time for the stirring and enulsifying is 2 mn 5 mn.
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