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= 83y AYg9(saline)9f A =E 2:19] vH|E=E E£%3 H homogenizer (M. Zipper GmbH, Etzenbach, Germany)
2 20,000 rpmellA] 247 33]o] AA T3S D} XZ W fFAkte] A+F4E Richardson(1983)2] ®rwol what
107 34 3 #HF(Petri dish)ol]l 1.0 ¥5F3}aL, MRS(BD Bionutrients, USA) HiA|Z o]&3}o] standard plate
count O & 37014 48A17F wiek & o] 47} 30~30070 WHZE JEebd HS A, A9kl CFU(colony
forming unit)/g= FEAISFATE.

AR e} o], wjAle] Bue WG sfolafum A= o uw BAHAS W, W
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Folatgam Aze B hET AATAA FAH Folsk Qi Ao veda, FEFFe AAH 0
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(% 1]
Queso blanco cheese
Component S Seaweed fulvescens | Seaweed fulvescens | Seaweed fulvescens
ontro

" powder 0.3% powder 0.6% poewder 0.5%
Protein 23.12 + 1.017 2226 + 0.05 2243 + 0.06% 2217 + 0.04°
Fat 3147 1+ 030° 28.06 + 0.06° 27.94 1 0.04° 27.95 + 0.05°
Moisture 38.90 = 0.08¢ 44.74 + 0.08 44.40 + 0.04° 4394 + 0.02¢
Salt 211 + 0.02° 1.62 + 0.01° 1.94 + 0.00° 213 + 0.00°
TS 6112 + 0.00° 5526 + 0.08° 55.60 + 0.4° 5573 + 0.33°

Means with the same superscripts in each row are not significantly different {p<0.05).
NS: Not significantly different.

(3) pH 574

AgelE MR Ftelab®@a A=el did AdsE FATE dds 7] = 33 Zo] yEhwt. Jelabda
Mz g A Ak M= 0.1 ~ 102 depgow] wgole] Hrtgke] 0.6 T3%A ¥ol F3U
& de fAFET ST 0.9 9 Aol Al slelagdm Azung b fgaEs o F
ATt
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