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ABSTRACT

The effect of using pect-kao® suspension and questran@ powder as
clarifying agents with different concentrations (6, 10, 20, 30%) and pH values on
chemical, clarity and microbiological properties of commercial liquid rennet extract
(CLRE) was studied. Both clarifying agents caused changes, i.e. an increase in rennet
coagulation time (RCT), loss in dotting activity (CA) and decrease in the ratio of CA to
proteolytic activity (PA) irrespective of concentration of clarifying agent and pH values.
On the other hand, using of questran<!> powder with any concentration at pH 5.5 was
less effective in the changes of clarified rennets. However, adding tn-sodium
phosphate (TSP) at concentration 0.8 and 0.4% to pect-kao® suspension and
questran@ powder, respectively, mininized the loss in CA during darification process at pH
5.5.

The clarified rennets had maximum clarity, low total bacterial count (TBC)
with the absence of coliforms as compared with control.

INTRODUCTION
Rennet is one of the important ingredients used in cheese industry.

The variability in the rennet strength used and its microbial content would
affect coagulation process and the properties of the final prodUCt.

Now<ldays, however, there was shortage and increase price of veal
calves and insufficient of young calf stomachs to meet the needs of
cheesemaker, and this induced investigators to search for other animals and
microbial origin (Fox, 1968; Fahmi et aI, 1979; Amer et al., 1979; Anis at al.,
1983; Girgis et al., 1983; EI-Abbassy and Wahba, 1986; EI-Batawy et al.,
1987 and Madkor, et al., 1990).

In Egypt, rennet is usually produced in small factories in the form
liqUid rennet, which shows inferior stability and poor microbiological quality
(Naguib et ai, 1975). Although successful attempts have been made for the
production of both liquid and powdered rennet extracts of good quality by
Fahmi and Amer (1962) and Amer, (1963) from calves, however, great loss in
activity of rennin may occur during clarification. Therefore, Abd EI-Salam.,
(1989), Rashed and Saleh., (1992), Mehanna et aI, (1998), demonstrated the
importance of clarification process (i.e. centrifugation, chemicals and adding
some preservatives) of the crude rennet extract for better keeping quality on
storage. On the other hand, the reduction of activity losses in dilute solution
of chymosin and pepsin or rennet extract can be prevented with polyethylene
glycol (Friedenthal and Visser, 1985) or with potassium aluminium sulphate
an~ tri-sodium phosphate (TSP) or di-sodium phosphate (DSP), (Rashed and
Saleh, 1992 and Mehanna, at a/., 1998).




















