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Abstract: Processing conditions for a soybeanprotein drink with Lactobacillus were studied. Grinding parameters of soybean and
enzymatic hydrolysis of soybean were optimized in order to improve flavor and number of active Lactobacillus during storage. Soybean was
boiled in 0.05% citric acid solutions for 5 minutes, and then soaked in water a 37 ‘C for 4 hours. The soaked soybean was ground to soy milk
and filtered. Filtrate of soy milk was hydrolyzed by 0.5% papain a 55 ‘C for 4 hours. .Hydrolyzed milk was heated to 90 “C for 10 minutes to
inactivate papain, and then fermented by Lactobacillus. Lactobacillus drink containing soybean peptide based on the fermented soy milk tasted

good and showed non-significant beany flavor. The number of active Lactobacillus in the beverage was above 108 cfu/mL after a 30-day storage.

Key words: soybean protein; Lactobacillus drink; viable bacteria counts; flavor

KEERAR MU EEEIR, KEAERRE
REEARE >, #5h, 2001~2007 “F3H
(R K A P — EL4ERETE 1500~1700 /5 tBo fif i A%
FEor A A KE S C O E A £ i Tl A B R
A, DAFURR I AP NS E R TR EFR IRME iR K
I A H B3 17 ) 2 1

RBHERBE TS LE, B TESR e
AW, I HX R B B e AARCR, fEE - LAE
B, AREMERRA “wmER” Bl EHHILIR AR 4
RSP mEN RS, SCEmERMIASE, (g 57
FROT IO SO, BRI S AR WK, K
WFs E#A: 2013-03-06
EeWB: TREEN~FMEATE (20118090400205), I~ #Hs%
HXITE (201142200030)
fEEB N A% (1980-) , TH8W, TEBMRSEADREMEAR S
FERFLRA
BiEE: BEMN

1085

A RE G R ALIA SeRE R ST, P ILIRIE AR R R
I AR THRER . T KE R A FEALRE, &
B Ja P A B BRI () wh. DU, 5
fegi kB PR AW BRI 2, PIEAKERIL
BEIRAEY, ETIRD WX 8 5— 7,
KL FUBR VA ik el — BORF (e, 3 PR L R T B0 T
%, FBALIHRERITI.

FLIR B R EOA R s R, A BA NI
R DhReRE. EZ AR E GB16321-2003 (AR A
OB PAARED X FUBR AR PR EERIIE &2 ) I
DT 1X0° cfuimL, S E R AT A R, X
FLIR AR DR Y] PO T R ARG B 1R D) 2
TR HATVFZWI ORI, BEA TR B e A
W, Sl T B S AR N A AR R 3R
s, RNREES . BRI R MR, A
ORFF B bl AL IR RV RO, DA ORFL IR AL Vi
WIE G AT K EAF I, BEN I R A e A A B



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.5

ASGES AR TZ, ARGk, FFEnl b
G, R EEARRRRER, #— DUk aR
R k. NERIN IR AR, oG5 thT i
iR KRR IR o AR BRI ) 26 PO LI TR ORI
4f, LR WAL AR A B R, R EERRRL S
AF BRI BAPUEL. REREET. U
RIS AE ThRE AR,

1 RS

1.1 #E

RS R BE, T Bt A Alcalase2.4
L (6.0x10* U/mL). H{# & HE Neutrase (3.5%10*
UmL), FREAREEPTN6.0S (5.5%0*UmL), i#4ifs
AT ARNEARE (5.0<10° UmL), [ MBI
FERR, THTRAF; RIREE . AN, KA
RAFRHEARA R WEK, B AR 51
FEA T A REE 7 HS-900, | M S VA FRA 7 ;
YC-380 FLIRw AT, FHEDFRAT] .
1.2 FEEE

JJ500 AUEEHE T RF, FEEXARI A RRA A
TR A%, SEE Waters A &) SZX #he TR G,
U ARBOHTREEAER s YX-280 KA, 1D
PV IT T s BLIRE BUX, gL R A R
N BN, FFEE APV AR SC-15B AL ¢ E I
IKIAE, TURE SR IR S | pHS-25 BURRREAT,
TR
1.3 ik
1.3.1 KEFERI & A

K8 iR oy BB R BE— R eiLE 1
KB (43°C. 5h) —AH-5ail—d Chiis A
1.3.2  FLER B Yok AT

R EHEF A N 90 Chy R, K4k 15 min—42p ('F
B BN (15 min). —he 20% £ B2 A H— - 8 —
H R T A HE R4 CT AR
1.3.3 HEPEHCR AN E

EARECE (%) =g EAFREIK
=100%
1.3.4 EEVETIE

i 20 BINGAREIEMEREEER, MEHK,
B S . R B IRIN KUK T Ve, 0N 547,
gE LHCFS51E .
1.35 srraEillE

FH 6 mol/L ki 2% pH 1T 2 450, T
10000 r/min & 00505, BUER . 7 R ERH
Amersham & i 0 i 2tk R 4. il &K1 -

i

o
g+
e

<

Sl

Superdex-peptide-10/300-GL I% I, ¥eli N 0.25
mol/L NaCl B £k 2 i pH=7.2), i i% 0.5 mL/min,
R & 214 nm.

=1 BEFERE

Table 1 Standard of sensory evaluation
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Table 2 Grinding parameters of soybean
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Table3 Effects of grinding parameterson the flavor of soybean

milk
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Fig.1 Effects of grinding parameters on the extraction rate of
soy protein
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Table 4 Enzymatic hydrolysis conditions

%5 R A A= RE/IC KR/
SHO - 55 4
SH1 AKX G 0.5% 55 4
SH2  tHEaH 0.5% 45 4
SH3 KINE G5 0.5% 55 4
SH4 k& Qb 0.5% 55 4
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Table’5 Molecular weight distribution of hydrolysates

2T ED %
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SH4 5546 7644 11010 447439 31.2433
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Table 6 Effects of enzymatic hydrolysiscondition on the flavor
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Fig.2 Effect of enzymatic hydrolysis conditions on number of
active Lactobacillus during storage
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