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Abstract

Different parts of 71 plants were extracted with 0.1M citrate buffer at
pH 5.9. It was found those 7 plants such as Turkey berry, Sparrow’s brinjal,
Craib eggplant, 2 types of Solanum spp. Ash gourd and Musk melon
possessed the milk clotting time at 30 °C within 3 h. Extraction milk clotting
enzyme from 7 plants was extracted by 2 buffers at various pH. Found that
crude plant extracts from Sparrow’s brinjal, Turkey berry Craib eggplant and
Ash gourd showed higher specific milk clotting activity than 2 types of
Solanum spp and Musk melon. Crude plant extracts using 0.1-M citrate buffer
at pH 5.0 showed higher specific milk clotting activity than other buffers.
Partial purification of 4 crude plant enzymes (Sparrow’s brinjal, Turkey berry
Craib eggplant and Ash gourd), which precipitated with 21-60% -saturated
ammonium sulfate, obtained higher specific milk clotting activity than enzyme
which precipitated with 0-21 and 61-80 % -saturated ammonium sulfate.
Enzyme from Ash gourd and Sparrow’s brinjal was higher specific milk clotting
activity than enzyme from Turkey berry and Craib eggplant. The optimum
temperature and pH of enzyme from Ash gourd and Sparrow’s brinjal were
45°C at pH 6.0 and 6.6 respectively. Those of enzymes were stable at 65 °C
were more than 5 h. and enzyme from Ash gourd and Sparrow’s brinjal

inactivate when heated at 80 °C for 15 min and 4 min respectively. Those of



enzymes were stable at pH 4.4-6.0 more than 7 h.  Their activity remaining
98 %. Adding 1.5% polyvinylpyrolidone in extract buffer decreased milk
clotting activity of enzyme from Sparrow’s brinjal but no effect on enzyme from
Ash gourd.

For cottage cheese spread production, 1.45 unit/ml milk of Ash
gourd’s enzyme was mixed with 5% starter culture and incubate at 35 °C for
4 h. The curd was then mixed with 0.5 % carragenane without cream. Cottage
cheese spread was similar texture with commercial cream cottage cheese
spread. Moisture content, fat, protein, carbohydrate and ash of low fat cottage
cheese spread were 73.88 0.98 15.17 9.15 and 0.82 % respectively. Calcium
content and energy were 323.53 mg/100g and 106.1 Kcal/100g respectively.

Pathogenic bacterial, yeast and mold content were absent.



