201843 f Z?ﬂ[im‘ *jﬂﬁ%iﬂi 5549 % 55 3

doi:10.6041/j. issn. 1000-1298.2018. 03. 046

SFESRIFRREEXMNZGHHIETZHR

B w7 F BTR OH OB £ K
(L ML 9% 5 A B R R B4 1.0, L 100083
2. REA IR B TR 8 R, K 671003,
3. ol K2 P R 5 T A SRR TR B 5, L 1000835 4. WAL & f gl TRAEAR b, T 065200)

B LIF LSO ER BET T HA SR W SR O B R EFLOE I D B h AT T sk . S5RFW]LH L
ZBEFL 0 fre SR O 0 4°C, S AR U WORE L O 20 mL/ g, f5 A 3 BO 0 10 mmol /T 7 A5 R — i 1R 22 i35
SRS HEBNE LSR5 kA0 T E - 2 5k L0 8 3L 0k 8 e 5T R N s R0 5 2L 0F A
A EARTE (P <0.05) 5 BUH FIROWZS 4 273, 61 75 3 2 56 3L 0 0 4 10 7L DF B A7 50 305 R A A 32 D A8 o 1 R
JBE BB 25 S5 A0 oy A 5T
KR AV TS B R
B4 S TS252.53 XEkARIRAD: A X E4RS: 1000-1298(2018)03-0367-06

Extraction of Cynanchum otophyllum Schneid. Coagulant and
Its Effect on Milk Cake Manufacture
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Abstract; Cynanchum otophyllum Schneid. contains the coagulant protease. The leaves of Cynanchum
otophyllum are widely used to produce the milk cake (a traditional cheese) by the minority ethnic region
in Yunnan Province. Milk cake made by Cynanchum otophyllum leaves usually forms a soft curd. The
object was to extract the active coagulant components based on the leaves of Cynanchum otophyllum and
apply the extract into milk cake manufacture. The results showed that the optimal extraction temperature
to produce Cynanchum otophyllum coagulant was 4°C , while the optimal extraction liquid-solid ratio was
20 mL/g and the optimal extraction solution was the citric acid-phosphate buffer ( containing 150 mmol/L
NaCl, 1 mmol/L Cys and EDTA). Compared with the milk cake made by the soaking solution of
Cynanchum otophyllum leaves, the yield, protein and fat recovery rate of milk cake made by the extracted
coagulant were significantly improved, with the recovery rate for protein and fat of 20.26 and 33. 04
percentage points, respectively. Moreover, the milk cake made by extracted coagulant showed a more
suitable hardness, higher degree of adhesion and more uniform gel network structure compared with the
milk cake made by soaking solution. The study provided a reference for the development of Cynanchum
otophyllum coagulant and promoted the industrialization of Yunnan traditional milk cake products.
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Cynanchum otophyllum leaves
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Fig. 1  Microstructures of milk cake made by different coagulants
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