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Abstract: This paper discussed the effects of the enzymatic treatment of soybean, complex-emulsifiers-thickeners and sterilization on the

stability of compound beverage with jujube and soybean. The best proportion-of raw materials was made by sensory evaluation, calculation of

stability coefficient and orthogonal experiment. The results showed ‘{e best enzymatic conditions were soaking temperature 100 ‘C and

soaking time 5Smin. The best stabilizer complex contained 0.10% s

0.015% guar gum and 0.015% carrageenan. For the compound beverage

22min, respectively.

se fatty-acid este&(?% glycerol monostearate,0.03% xanthan gum,

paration, the best sterilization temperature and time were 122 “C and
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Table 1 Method of sensory evaluation about soy milk

At FHAE
90~ 100 OekghiE, f 820k
80~90 A EEmH) B RARRARA
70 ~ 80 H 2k & Rk e Frdivk
60 ~70 AR E o) B R Ak
50 ~ 60 4 Beifufp R or i

<50 BIERPEE R

=2 SIS ZKPARL (4)
els of the orthogonal test L ,5(4°)

x

A AGEBESR BOERUKER COR DURR B4
BRBE/%) b BE/%)  BRM)  BRI%) %)
1 0.04 0.01 001 000  0.00
2 0.06 0.03 0.02  0.005 0.005
3 0. 0.05 0.03 0.010 0.010
4 0.10 0.07 0.04 0015 0.015
177 RRgE e e T

FEMAEZ500 t/min, B50015 min, £ FIEHRFEE100
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Table 3 Effect of different enzymatic processing technology to

2.1

soy milk on the sensory quality

RIS REELY, BAAE S
1 100 “C#K, 2 5 min 90
2 130 C#AAALE, 5Smin 85
3 0.025%474%8, 80 ‘CiR/KiZ € 10 min 73

0.25%NaCl #= 0.25%NaHCO; /K&, 80 °C
MR IKIZ 0, 10 min
5 0.5% NaHCO;, 100 ‘C#K, #Z7% 5 min 80
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Table 5 Results of the orthogonal test for the complex
emulsifiers-thickeners L;5(4°)
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Table 6 Effects of sterilization condition on the stability of the

beverage
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