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Optimization of double skin milk technology based on fuzzy
mathematics and response surface methodology

LIU Xueyunan', CHEN Honghua®
(1. Qingdao Vocational College of Hotel management, Qingdao, Shandong 266100, China;
2. College of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract. Using the principle of fuzzy mathematics, with egg white and fresh milk as the main raw materials,
the influence of egg — to — milk ratio, sugar-to-milk ratio and fresh milk heating temperature on the production
process of double skin milk was studied. Based on the single factor experiments, the response surface method-
ology was used to establish a regression model between the formula and sensory quality and gel strength, pa-
rameters were optimized. The results showed that with the ratios of egg white to fresh milk 1: 15 (v/v), white
sugar to fresh milk 1: 6 (m/m), at the heating temperature of 72 C , and sterilized with steam for 10 min, the

coagulation led to a curd with the highest fuzzy comprehensive sensory score of 87. 94 points.

Key words: double skin milk; fuzzy sensory evaluation method; response surface method; coagulation effect
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