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Fig. 1. Change of WSN during the ripening period of Appenzeller cheese added
with Mulberry leaves.
€-¢@; Control cheese (ML-0), l-l; Cheese added with 0.3% ,
Mulberryleaves (ML-1), A~A; Cheese added with 0.6% Mulberry
leaves(ML~-2), @-@; Cheese added with 0.9% Mulberry leaves(ML-3)
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Table 1. Sensory evaluation of the Appenzeller cheese added with Mulberry leaves

Treatment
ML-0V ML-1? ML-2% ML-3"
Taste 3.28+ 0.76° 247 +£0.73" 253+086" 243+ 107°

Appearance  3.70 £ 0.60° 258 £ 0.74° 247 £0.82" 2.33 + 1.09°
Flavor 310+ 096 270+ 0.84" 268+0.81° 263+ 1.00°
Texture 3.40+£081° 210£0.71° 208+0.67° 227+0.78

Y Control cheese, ? Cheese added with 0.3% Mulberry leaves, ¥ Cheese added with
0.6% Mulberry leaves,  Cheese added with 1.0% Mulberry leaves .
*+ Mean (standard deviation),) Mean with different superscripts in the same column differ

significantly by Duncan's multiple range test (P<0.05).
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