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CaCl, V5uafld 0.00%, 0.02% UAr sodium hexamebaphosphate U5 l4de
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W mn Y starter 7.5% 9asfilf % yield, % adjusted yield M5umunn
4 1 g 1 o [~ l:l 7= 3
Tuuaruin 1t starter Y INNINRALAINA IKATUADNLNATAN 163 % yield, % adjusted
: R @ - a ﬁ ' @ =y )
yield Upgad MINLUDIINNTITLITNUDY starter | w g erat 52 TulSuananGs
° v a v E 9 v & a
e IHS NN TOWARNTA LN NTU S auWﬂauaannitaﬁmmao starter L899 (feed back
] g o LY
inhibition) @714 coagulator uuawwa%amwnn % cream adsorption 999
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curd firmness §nilild cac1,  waeminld smep FrudheartneIflE % yield,
% sdjusted yield iudu doflénanudain sHwp ﬁqmﬂuﬁﬁnﬁu polyelectrolyte
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¥1 cottage cheese curd ﬁdqunnsﬂ%nﬂ;oqmnwaaéTiawiﬂqoudo
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