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Abstract: According to Box-Behnken center combination experimental design principle, second multiple regression models were

established using curd effect as response, and the effectiveness of the model was verified. The results showed that the best processing conditions

for double protein cheese production were as follows: 20% (V/V) soyhean milk, 0.04% calcium chloride, 0.02% curd enzyme and curd

temperature 32 °C, under which the highest yield of curd effect reached with estimated value and verified value being of 87.67 and 88.00,

respectively.
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Table 1 Scoring standards for sensory quality evaluation of

cheese curd
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Table 2 Center combination Box-Behnken scheme design

factors level table
K
-1 0 1
Xy (B LBERAE /%) 0.015 0.020 0.025
Xo (RAA5 A2 %) 0.02 0.04 0.06

X3 (2 5LiF Ho /%) 15 20 25
Xa (B 5LiR ZIC) 20 30 40
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Table 3 The response surface method experimental design and

results
K5 X1 X2 Xs X4 HFILFN(Y)
1 -1 -1 0 0 76
2 -1 1 0 0 79
3 1 -1 0 0 77
4 1 1 0 0 82
5 0 0 -1 -1 73
6 0 0 -1 1 75
7 0 0 1 -1 82
8 0 0 1 1 83
9 -1 0 0 -1 79
10 -1 0 0 1 78
11 1 0 0 -1 77
12 1 0 0 84
13 0 -1 -1 72
14 0 -1 1 0 81
#TR
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15 0 1 -1 0 77
16 0 1 1 0 82
17 -1 0 -1 0 73
18 -1 0 1 0 78
19 1 0 -1 0 81
20 1 0 1 0 83
21 0 -1 0 -1 78
22 0 -1 0 1 81
23 0 1 0 -1 79
24 0 1 0 1 85
25 0 0 0 0 88
26 0 0 0 0 87
27 0 0 0 0 88
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Table 4 Regression equation of the results of variance analysis
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A 14 4547685 32.48347 9.488071 0.000192
X1 1 36.75 36.75  10.73428 0.006625
X2 1 30.08333 30.08333 8.787018 0.011826
X3 1 120.3333  120.3333 35.14807 0.0001
Xy 1 27 27 7.88641  0.0158

X1xX1 1 104.037 104.037 30.3881 0.000134
X12X2 1 1 1 0.292089..0.598773
X12X3 1 2.25 2.25 0.657201 .0.433334
X1>2X4 1 16 16 4.673428 0.051544
XXz 1 02.59259 92.59259 27.0453 0.000222
X2xX3 1 4 4 1.168357 0.300984
XaxX4 1 2.25 2.25 . 0.657201 0.433334
X3x3X3 1 149.3426  149.3426 43.62137  0.0001
X3>X4 1 0.25 0.25  0.073022 0.791577
XXy 1 66.89815 166.89815 19.54023 0.000835
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R 10 4041667 4.041667 12.125 0.078545
Shikx £ 2 0.666667 0.333333

i Am 26 4958519
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Fig.1 The response surface and equivalence value maps of
Y=f(X1, Xa)
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