
 
UF

*

UF

C4:0-C12:0P<

C14:0-C18:2

C4:0-C10:0

P<

UF

 

UF

pH

                                                                                            

 

*E-mail: mostafa1358us@yahoo.com
1 . Retentate  
2 . Ultrafiltered 

 

(FFA

(McSweeney 

& Sousa, 2000; Urbach, 1993)

(Walstra et al., 

1993)

(Battistotti & Corradini, 1993; 

Gripn, 1993; Reps, 1993)

(Woo & Lindsay, 1984; Woo et al., 1984)

(Fox et al., 1993; 

Collins et al., 2003a)

                                                                                            

 

3 . Free fatty acid 
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7 . Rancid 
8 . Cheesy 
9 . Pungent 
10 . Blue cheese 
11 . Waxy 
12 . Soapy 
13 . Goat 
14 . Musty 
15 . Fruity 
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4 . Teleme 
5 . Saturated fatty acids 
6 . Mono unsaturated fatty acids 
7 . Poly unsaturated fatty acids 
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