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Study on the Influence Factors of Milk Coagulation
with Ginger Juice

Chu Qinghuan

(Dairy Chemistry and Technology Lab Laiyang Agriculture College, Qingdao, 266109, China)

Zhang Jiacheng Wang Jue Wan Guangwei

ABSTRACT

to form milk curd. The effects of temperature, pH value, milk proteins and salts on milk coagulation by ginger juice

The ginger juice was extracted from cleaned fresh gingers and added to pasteurized and cooled milk

were studied in this paper. The results indicated that temperature and pH value of ginger or milk were important
for coagulation,and milk proteins, CaCl, or NaCl could improve the curd formation.

Key words ginger juice, milk, coagulation
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