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Optimization of Yield for Cheese Made by Goat and Bovine Milk
Li Changsheng',Zhang Fuxin', Zou Liling',Zan Linsen?®

1( College of Food Engineering and Nutritional Science, Shaanxi Normal University, Xtan 710062 ,China)
2(College of Animal Science and Technology,Northwest A&F University, Yanglin 712100, China)

ABSTRACT Response surface methodology (RSM) was employed in the present work and a second order
quadratic equation for yield of cheese made by goat and bovine milk was built, The adequacy of the model e-
quation for predicting the optimum response values was verified effectively by the validation data. Effects of
rennet proportion, acidulated value and CaCl, proportion on yield of cheese were explored. By analyzing the
response surface plots and solving the quadratic equation, the optimum process parameters for yield of cheese
made by goat and bovine milk were obtained as: rennet addition 3747, 25SU, acidulated value 5. 99 and CaCl,

addition 0. 04 %.

Key words goat and bovine cheese, yield, optimization
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