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Research progress on ginger-juice milk curd

BAO Wenna'?, CHEN Yi', PAN Haifeng’, LIU Shiwang'*

(1. School of Biological and Chemical Engineering, Zhejiang University of Science and Technology,
Hangzhou 310023, Zhejiang, China; 2. Zhejiang Provincial Key Laboratory for Chemical and
Biological Processing Technology of Farm Produce, Hangzhou 310023, Zhejiang, China;

3. Boshun Technology(Zhejiang) Co. , L.td, Huzhou 313002, Zhejiang, China)

Abstract: Ginger-juice milk curd is favored by many consumers as a traditional dessert, but the
study on coagulated mechanism of ginger juice remains controversial. In this regard, based on
analyzing the components of ginger and the main active materials such as gingerol, shogaol and
zingiberene in combination with the preparation technology of ginger-juice milk curd, this study
analyzed the key influencing factors such as the addition amount of ginger juice and
temperature. It is found that the addition amount of ginger juice may affect the degree of
hydrolysis of k-casein in milk, and the temperature can affect the molecular movement,
eventually affecting the coagulated situation of milk. Finally, it is concluded that the main
coagulated component of ginger is ginger protease, and the coagulated mechanism works when

the ginger is hydrolyzing x-casein which serves as the outer shell of casein micelle in milk,
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leading to its loss of stability and formation of the curd.

Keywords: ginger; milk coagulation; ginger protease; x-casein
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