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Abstract: Rheological characteristics and microstructure of probiotic soy yogurt were studied in this research. Lactobacillus helveticus

LH-B02 and Lactobacillus casei L.casei-01 were used'to ferment soymilk microfluidized a different pressures. Results indicated that:

microfluidization of soymilk led to a prominently higher water-holding capacity (WHC) of soy yogurt. Meanwhile, soy yogurt elaborated from

microfluidized soy milk showed stronger viscoelastic and shear-thinning properties, higher gpparent viscosity and yield stress. Moreover, smaller

but more pores, more interconnections among protein aggregates were observed in microstructure of soy yogurt prepared from microfluidized

soymilk, exhibitinga more homogeneous and compact gel network.
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Fig.1 Frequency sweep curve of soy yogurt
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Table 1 Flow behavior parameters of soy yogurt (downward flow)

X4 SY0 SY50 SY100 SY150
HAKA 1% 94.06+0.66a 95.3040.17b 95.5340.32b 95.60+0.29b
o/Pa 5.8740.32a 6.1340.96a 8.45+1.00a 8.95+1.79a
«lPa s" 0.2140.09a 0.3540.12a 0.5040.02a 0.60=0.06a
n 0.8020.07a 0.7320.17a 0.6520.01a 0.6740.04a

HL/(Pa/s) 4845.53420.7a 5304.02305.5a 6498.540.3b 7519.53433.5¢

R 0.994 0.995 0.998 0.997
nolPas 0.7520.02a 0.8240.03a 0.9240.00a 1.1840.17b
nsolPas 0.2320.02a 0.2620.01a 0.2820.01a 0.3620.05b
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Fig.3 Confocal laser scanning micrographs of soy yogurts
prepared from soymilk
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