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Development of Fresh Soft Soy-Milk Cheese

TANG Min-min, LIU Wei

(Heilongjiang Longdan Diary Co. Ltd., Harbin ~ 150086, China)

Abstract: Fresh soft soy-milk cheese was made with soy bean juice as partial substitution of cow’s milk. The effects of soy
bean juice, CaCl, and rennet on coagulation time and the sensory quality of cheese were investigated by one-factor-at-a-time
method and the three ingredients were optimized by orthogonal array design. The best sensory quality of cheese was achieved
by adding 20% soy bean juice, 0.04% CaCl, and 0.02% rennet.
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Table1l Criteria for sensory evaluation of cheese
i H RHIE Fon i

SUH A% SR UK, 210
PN BUEE 755K Uk

L

B TURS ki, RN, W Sk 21~30
@05 el

FLERSS, GYPERE, SRR G 11~20

TCHEYW, AU RTPERE, R 0~10

NS Rk 21~30

{PE(3057) R 11~20

A 0~10

; ) SRS 21~30

R "J:
ﬁi; H—ET1, Romkis) 11~20
i FUARNT, AR TE 0~10

125 EASREE

R E S ARG 7, LA FLVR I (4) . CaClLyR i
(B)s BEILERRIE(C) NN ZE, R =R E =K T (L(3Y)
WEASTRE, DA™ B VP 5 &5 G N SIS R b

2 HER55h

2.1 RSN R IR

2. 27 I PRI E B e R S LT, e
FLA R IN0% . 5% 10% 15%. 20%- 25%. 30%,
CaCL IR INE40.02%, HEFLEGIRIASINE40.015%,
M AR I L N Ad SEBEFLIN TR], LB L,

80 -
70
60
50
40
30
20 F
10
0 i 1 1 1 1 1
0 5 10 15 20 25 30
TR INE %
E1 SIFEmEXTEERLE R

Fig.1 Effect of soy bean juice amount on coagulation time
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Fig.3  Effect of rennet amount on coagulation time
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