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Abstract: Effects of TGase, CaCl, and rennet on the hardness of Mozzarella cheese were studied to b B

s

ascertain the optimal processing parameters. Three factors quadratic orthogonal design was adopted to S
A SCAEE AR EE

ascertain the content of TGase, CaCl, and rennet, and to analyze the major effect, single effect and

mutual effect between two factors on the hardness of semi-hard cheese stored for 10 days by the e G
RSREG process of SAS procedure. Results indicated, the factor effect on cheese hardness was accord b} LA
with the model of Y=B,+XB;X;+X BiniX-+Z B..X?, the major effect was TGase(P<0.01)> CacCl, b Atk

(P<0.05)> rennet(P>0.05); the single effect was accord with the model of parabola and the regular of s
decreasing returns, and the edge effect of TGase was bigger than the else factors; TGase and CaCl, had b Y

obvious mutual effect. The optimum parameter was that the content of TGase, rennet and CaCl, were PubMed

0.952%, 0.977% and 0.095¢g/L, respectively, the cheese hardness was 29.08N. F Article by HAO Jiao-min

F Article by MA Ling
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