The effect of cold preservation and extract formulation on
the technological properties of cardoon (Cynara cardunculus
L.) flower extracts for cheesemaking
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Conclusions

The samples were evaluated for the technological

properties considering the use as a coagulant agent in
cheesemaking : clotting activity and technological properties, remaining almost without microbial contamination.

The results demonstrate that the extracts obtained with citrate buffer showed a more stable behavior concerning both milk

Milk Clotting Activity (MCA): The NaCl 5% extracts were the most suitable, both for extraction and preservation; the extracts presented superior
(IDF 199 / 1ISO 23058: 2006)

technological properties, with a higher gel consistency in comparison with the other solutions, due to a higher micellar aggregation
rate. Microbial performance was slightly lower than citrate buffer extract but microbial count levels were well below the
requirements for most of the commercial coagulant solutions.

Monitoring of enzymatic coagulation:
Optigraph (Alves et al., 2004)

The NaCl 20% formulations induced the greatest losses concerning milk clotting activity, leading to the worst performance
concerning milk coagulation properties.
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