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Study on optimizing the technology of
Kou Woan Lao using response surface method

HUANG Lu,HUO Gui-cheng "

(Key Lab of Dairy Science,Ministry of Education, Northeast Agricultural University , Harbin 150030, China)

Abstract:Kou Woan Lao is an oriental-style dairy product, which was coagulated by milk-clotting enzyme from
fermented rice wine.lts smooth texture and sweet taste were preferred by many customers, but its soft texture and
high syneresis limited its industrial production. The aim of this study was to determine optimum addition of
carrageenan, locust bean gum(LBG) and fermented rice wine by using response surface methodology (RSM) , so
as to solve the stability problem when storing and transporting.Results indicated that the best rheological property
of Kou Woan Lao could be obtained by combination of 0.20% carrageenan,0.20% LBG and 11% fermented rice
wine.The microstructure of the curd revealed a relatively compact web-like structure.
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