E74YL o] &8 Appenzeller Cheese & E& E4

MAF - 0ER - ZHT - FEF - FUS - Q) - AYA"
239 - HEF - AI% - oMY - @Al - AAH - 4T

Al EAYASH, il 4FTHY

N E

Aze AR A4 LAY TEAFE 39 shioln GPAEel FRaAn B e

EA8 Ao AzE $Hel BHE AY RE 993, 95 T4, WEY 2 )%
HES BHHI Q) Bl ATAEY Juol Yol FAW A4AF A% ok,

19952 E 33 A2AF AW uolE e £Ya ARIF AvEHEA, 19509
6,713 /T ol4d A= AujsFo] 2002:d0) 61,920M/T 2 obF wf o] ZT/HEUAL. (FHEF,
2003) olol wa} FPAF X2 dF FAN=2 FAY Fre 5 HAFH 71z E
g @5y A= AL daHo] drdn g,
EAYE SEvete] AgAY ol ARE Wzlel AujF Aog BIEHY, e F7l0dA
IR Yo 7hgoe 104ttt 204 e F2 A3 EejE o] &8,
ERYE antocyanins, flavonens B flavine glycosides 9 #& <EACHA MA7t
g gHEol o] dEANE & FAAZ ogHI Jon, oHF o Az
718 7HAE A2 BHYY 71548 S8 AdEHD 4.
EQYd= A/FAMEELE 1- Perillaldehyde & 1-limonene ©]

Xy

a5l QoiH o

HEEY =58 IA7E §F9 ALY vRg JAYg =73 g o) Eu. (FFHY
A 2832}, 1993)

ME E YUY

AL AA A AdE E2E F 4 A A48
glE e3e FvY 292 °¥@@(Appenzell)7q@u°
AE A2 olHAYAN=E AzslHh, A2 starter EE Visbyvac DIP <Danisco.Co,
Denmark, www.danisco.com> (lactococcus lactis subsp cremoris, Laccococcus lactis
subsp. Lactis, Lactococcus factis subsp. Lactis biovar. Diacetylactis, Streptococcus
thermophilus, Lactobacillus helveticus, Lacobaillus lactis )9+ KAZUL 300<Rhodia Co.,
France, www. Rhodia.com> (Lactococcus lactis subsp. lactic, Lactococcus lactis subsp
cremoris, Lactis subsp. Lactis biovar, diacetylactis, Lactobacillus delbrueckii
subsp. bulgaricus, Lactobacillus helveticus)E 10% ‘ﬁﬁ gxfo 2 3 Ay wUdsto
g AN & 459 1.5%FE Az, ALY F, 108 2AFE 95C/30min 2
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A#8ke} Visbyvac DIP ¢ KAZUL 300 & Zrz A%, Visbyvac DIP & 30T/75 &,
45T /45 B, 22T/14 ANZFES incubator oA &E9 Ao]& Fof W%tz KAZUL 300 &
30CoA 18 A+ wjokata A=z 0.606 o)A =EF A& A I RV
A3

298 Aggr SANA FE5 Auste P AL FHsd Adsn A4S
Al 65CoAA 2 47t AxAA B F 121CoA 15 —E—z} ggd ¥ YE nusq
AL gEAT. FAE old A = Kessler & (2)9 Wdol wel #dgqgn §718
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AEFNA Axsd 15 F7F £A48HA (14T .90~95% R/H) 3 Fwt
H3g FAbsgio.
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D o DWW O

Fig 1. Change of NCN during the ripening of Apenzeller Cheese supplemented with
Perilla Leaf. 4-49; Control cheese (M.-0), M-W; Cheese added with 1.0% P. L. (M-1),
A -A; Cheese added with 1.5% P, L. (M-2), @-@; Cheese added with 2% P. L. (M-3)

micro gram of tyrosine/g

O L 1 L L

0 3 6 9 12 15
weeks

Fig. 2 Change of NPN during the ripening of Apenzeller Cheese supplemented with
Perilla Leaf. Symbols are same as Fig. 1.
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S99 otHAz =9 NN Wde Fig. 1 & #@o] €473 6 FAE o A
AgE Bolt 6 FREH AAs Frtde AFE EYew 1.5%% 2.08 EI7FTFEAA
6 FAREH AT F7H8 Jgxi. oA A2 4 F E4YY 4R 4479
FHE Fge AR Alg HUY ol EAY AVt A=Y £4& FAAA 718N o
¥e 27 A g A2z /Y HAG (Fig 1).

7 Az 4712t F vdde A4dFENPN)Y HSE Fig. 2 oA Zo] A=
sAo] Fdge] mat @iy a7t dofuh NPN FFo] F7Herdt

EAUE FU1E 29 NN 9 ¥se 470l A wel 3 FAAe & g

A%

O

1 AA8l F7tsttrl 3 F olFREHE ASHA Friste AFLE 2T 53 4%

& AZE(1.5%, 20%)01]1 HETEY & NN 712 Yeded oe
Eo] HA#9 BIGAHE FAAP
of 4&g wWAALZE ARHUY.
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