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Abstract: By using three-element quadratic current revolving design, the effedts of fat content and homogenizaion on quality of

Mozzarella cheese were studied. Results showed that ration of casein to fat(C:F) and the homogeneous pressure had very significant influence

on the quality of Mozzarella cheese (p<0.01). The influencing sequence of the parameters from significant to common was C:F, homogenization

pressure and homogenization temperature. The interaction between C:F value and homogeneous temperature and the interaction between

homogeneous pressure and homogeneous temperature was significant: The optimized processing parameters of Mozzarella cheese were CF

(0.9), the homogeneous pressure (6 MPa) and the homogeneous temperature (65 “C). Under these conditions, the highest sensory evaluation

score was achieved as 13.05.
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Table 1 The factor level of three factors quadratic design

Xj Xu X2 X3 C:F 39 ME A IMPa 3 EIC

-r -1.682 -1.682 -1.682 0.7 0 62
-1 A1 <0 -1 09 2 63
0 0 0 0 1.2 6 65
1 1 1 1 15 10 67
+r 1.682 1.682 1.682 1.7 12 68
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Table 2 The result of three factors quadratic design

RI5 X1 Xa X3 BBy
1 1 1 1 9.82
2 1 1 -1 10.02
3 1 1 1 10.23
4 1 1 -1 11.45
5 -1 1 1 12.26
6 -1 1 -1 10.69
7 1 1 1 13.20
8 -1 1 -1 13.23
9 1.682 0 0 9.28
10 -1.682 0 0 13.15
11 0 1.682 0 10.28
12 0 -1.682 0 11.37
13 0 0 1.682 11.28
14 0 0 -1.682 12.46
15 0 0 0 10.28
16 0 0 0 11.02
17 0 0 0 10.89
18 0 0 0 10.27
19 0 0 0 10.64

20 0 0 0 10.49
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Table 3 Coefficient test of multiple regression analysis in

sensory perception

EREES F & 3 A F1a
B: -1.0521 105.8827** B  0.3275  6.0098*
B> -0.5238 26.2419** B  0.1789 3.2302

Bs -0.1365 1.7829 B2z  0.0410 0.1697

Bz 0.2050 2.3548 Bss  0.4105 17.0065**
Bis  -0.3700 7.6709*
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Fig.1 The curve of single factor effect on sensory perception of
Mozzarella cheese
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Fig.2 The interaction between X; and X3
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Fig.3 The interaction between Xz and X3
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