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Advance of microecological changes of probiotic cheese during ripening

WANG Ji, YANG Zhen-Nai"

(Beijing Laboratory of Food Quality and Safety, Beijing Technology and Business University, Beijing 100048, China)

ABSTRACT: With increased awareness of human health and demands for probiotic products, research and
processing of probiotic cheese also increased constantly. Probiotic cheese usually generated a series of complex
microecological physicochemical reactions during its ripening, which could influence the flavor, texture, safety
and functionality characteristics of final product. This paper mainly reviewed the advance of the microecologi-
cal changes of probiotic cheese during ripening, including the survival of probiotics in cheese matrix, the effect
of probiotics on physicochemical changes of probiotic cheese, and the application of omics methods in probi-
otic cheese, in order to provide references for enhancing the processing technology of cheese products and de-
veloping probiotic cheese products, as well as promoting the development of cheese industry in China.
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