R EmiB Modern Food Science and Technology 2017, Vol.33, No.8

H SRR~ X A B & B 7 BL 9 am B AV =2 )

Bk, Rad
(@ T KFRBAFETFR, AN 510640)

HWE: KR T K2 EA8E =% (Soy protein hydrolysate, SPH ) % 187. 495 #= 885 =% B4 7| BRdn & B4idA2 P pH /AT AL
FalegRitA2 d AT B AR ARG, S REN], SPH Af 3 APERWSH A — T AR BEAUR, H P bt 187 4= 495
R BEF) 6 pH AE T ik EAIZ A BRI L B R B R, Wit A2 W, SPH T4 ZURZ MAILAMT, Hdratid 885 A LB e95L
EAT R R S BRIER R R, MKEIX3] 49.35%. ssh, SPH A IR E 187 A0 495 K B4 B4t R MAEE Aok SR @ AR, A
A TFBRIBLEM GRS, BIEFBRINE 7d AL ReGE—F AR, SPH T R 4R G 3 M ERY 69 E A K T I ab L, R 73h
BRI FEARMIGR, WTA 2LE 3 APBRAB e A T A A, R ZBRIANGE ) TR, BRI Z 5 TRl R L.

KEER: KEZQEM T4, Bin;, RABE ATSFH, RHFH

NEES: 1673-9078(2017)8-103-109

>t
k0|
|
o

DOI:.10.13982/j.mfst. 3-9%.2017,8.016

N
Influences of Soy Protein Hydrolysate on the Quality of Yoghurts

Fermented by Different Starter Cultures

TAN Yun-bing, ZHAO Qiang-zhong

(School of Food Science and Engineering, South Ch@?versity of Technology, Guangzhou 510640, China)
Abstract: Yoghurts were fermented using different starter cultures (187, 495, or 885 examination of the influence of soy protein
hydrolysates (SPHs) on the fermentation pH and whey precipitation, as well‘as rheological and textural properties of the fermented products
during storage. SPHs had a definite effect on the stimulation of fermentation of the three yoghurts, especially on those fermented by cultures 187

and 495 that had a lower pH reduction rate during fermentatio storage, SPHs could effectively slow whey precipitation in the three yoghurts,

where the most significant effect (reduction rate: 49.35%) w in the yoghurt fermented by culture 885, which had the highest whey

precipitation rate among the three control groups. Moreo d greatly increase the apparent viscosity and hysteresis area of the three
yoghurt samples, contributing to their.structure recovery. Through further investigation of the yoghurts on the 7™ day of storage, the SPH was
found to have significantly improved the consistency and zero-shear viscosity of the three yoghurts, and reduced their flow behavior index,
compliance value, and viscous index, thus improving, their rheological and textural properties, increasing their stability under low stress, and

reducing the degree of damage caused by deformation-under high stress.
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Table 3 Influence of SPH on the pH changes of yoghurts fermented with different starter cultures

R BR8] /h 187 187H 495H 885 885H
0 6.68+0.07* 6.712£0.04° 2 6.74+0.07" 6.73+0.06" 6.66+0.06" 6.68+0.06"
1 6.54:£0.04* 6.52+0.07" £0.02° 6.46+0.04" 6.47+0.07* 6.48+0.06"
2 6.14+0.01° 6.12+0.15% 0.01° 5.94+0.09° 5.98+0.15° 5.9240.11°
3 5.9240.05% 5.64£0.12° . 5.27:0.04° 5.04+0.04° 5.08+0.06% 5.04+0.13
4 5.22+0.13° 4.97+0.04° 4.90+0.04 4.70+£0.09™ 4.73+0.03 4.62+0.09°
5 4.78+0.08" 4.64+0.01° 4.68+0.02 4.55+£0.07™ 4.55+0.03™ 4.47+0.06°
6 4.5 4.47+0.03% 4.52+0.02° 4471002 4.44+0.03% 4.39+0.01¢
7. 4.36 4.26+0.11° 4.42+0.01° 437£0.01°  4.38+0.00"
e AEAKFERRIE B 6 BRI S8 pH BT B B b AT
L« % 4 SPHXI TR LB BT RAR R I BT LR AT (%)
Table 4 Influence of SPH on the whey precipitation rate of yogurts fermented with different starter cultures (%6)
SR TRl 187 187H 495 495H 885 885H
1 0.00+0.00 0.00-£0.00 0.00:£0.00 0.00::0.00 0.00::0.00 0.00:£0.00
3 0.00-+0.00 0.00-£0.00 0.00-£0.00 0.00::0.00 0.00::0.00 0.00:£0.00
7 0.00:£0.00" 0.00:£0.00°" 0.00:£0.00° 2.150.10° 8.16+0.23" 3.8340.09°
14 4.97+0.11¢ 3.360.14° 11.73£0.31'  8.91+0.29" 17.26+0.52 9.41+0.08%"
28 6.51+0.19° 5.31+0.25¢ 11574038 10.07+0.72" 22.33+0.59 11.310.06'
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Table 5 Influence of SPH on the fitting parameters in flow
behavior of yoghurts fermented with different starter cultures,

on day 7 of storage

b K/(Pa-s") nx10
187 1.05+0.02 3.51+0.02
187H 1.26+0.02 3.44+0.04
495 0.93%0.01 3.67+0.01
495H 1.330.02 3.56+0.02
885 0.80+0.02 4.08+0.07
885H 0.69+0.00 3.98+0.05
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Table 6 Influence of SPH on the textural properties of yoghurts
fermented with different starter cultures

FENA HAE/(g:s) FEPEFEE (g°s)
187 282094027 342720.71
187H 303.13+1914 -45.49£0,04
495 263.80:45.22 -27.08+0.05
495H 6.78+0.14 -34.86:0.74
885 385,90 8942.25
885H 17~ 249.8443.65 5£0.09
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uence of SPH on-the creep properties of yoghurts fermented with different starter cultures, on day 7 of storage

F A 187 187H 495 495H 885 885H
n/(*10%Pa's)  8.35+0.12 11.00+0.35 3.14+0.82 5.48+0.07 1.00+0.04 1.24+0.03
JelPa’! 0.14+0.03 0.13+0.02 0.40+0.03 0.23+0.01 0.49+0.04 0.42+0.01
PmadS™ 5.730.55 4774039 15.71+0.27 9.02+0.84 33.66+1.24  27.78+0.57
=) 2 %/% 50.16£0.98 45944045  4873+198  48.53+3.12 71.08+0.79  69.68+3.50
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