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Abstract: A new method for removing beany-flavor effectively and safely during the process of soybean powder was developed in this
research Ayeast YO3was screened from the fermented.dough, grape skin and wine yeast, which can remove beany-flavor effectively. By
SPM E-GC-M S analysis and sensory evaluation, the result-showed that-hexanal, the main components of volatile beany-flavor, and a variety of
ingredients causing beany-flavor such-as (E)-2-hexenal, dimethylamine, 3-hexanol, cyclohexanone were removed completely after 2 h
fermentation by Y03, meanwhile a multiple aromatic alcohols, aromatic esters, such as pheny lethanol, matsutake alcohol, ethy | octanoate, and
ethy | laurate were generated. Thisstrain was identified as Saccharomyces cerevisiae by 26SrDNA sequence analysis .
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Table 1 Multiple comparisons homogeneous subset equilibrium
Subset for alpha=0.05
05h 1h 15h 2h 25h 3h 35h 4h
N T 7% 7% 747475 TEFTETETFETA TR TETETE TR TETETE TR T T4

H o

1 2 1 2 3 1 2 3 1 2

1 21 2 3 1 2 3 1 2 3

YOl 5 5.20 4.80 4.80 3.00 1.40
Y02 5 5.80 5.20 4.00

Y03 5 4.00 2.80 2.20 2.20 0.20

Y04 5 5.00 3.20 2.00 1.40
Y05 5 5.80 5.40 4.40

Y06 5 5.60 4.40 4.40

1.00 1.00 0.20 0.20
4.00 3.20 3.40 3.00 3.00
0.20 0.20 0.00 0.00
1.00 0.60 0.80 0.60
4.00 3.20 3.20 3.20 3.20 3.20
3.20 2.80 2.40 2.00 1.8

Sig. 1.00 0.19 0.20 0.20 0.14 0.61 0.05 0.57 1.00 1.00 0.09 0.07 0.49 0.12 0.05 0.61 0.05 1.00 0.54 0.14 1.00 0.51
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Fig.1 Sensory evaluation of six yeast fermented soybean meal
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Table 2 The main volatile components of soybean meal flavor and fermented soybean meal flavor

. £ 1 1) Wit £ 4 A8 3t a 2 %

/min CcK Y01 Y03 Y04
1 2.797 CB 4.89 - - 0.54
2 3.644 TR 23.16 -
3 4,467 (E)-2-T. 1Bt 1.33 -
4 4,545 E B 3.59 2.95 230  2.38
5 6.273 1-F ¥ -3-B% 21.27 -
6 8.317 iES 23 1.91 - - -
7 9.133 (E)-2-E Mt 1.83 - - -
8 4.852 g ) 0.91 -
9 10.883 3-CB 1.12 -
10 14.019 1-(2,2- =¥ &)-T 8 1.43 -
11 22.208 6-F A F M 1.22 -
12 3.079 IERER 4.20
13 3.058 1-TH - 2.89
14 3.619 2,3-T =B - 044  1.69
15 4,031 R-(R*R*)-2, 3-T =% - - 0.40
16 1.800 LAz 7762 8530 88.44
17 6.475 3-F A - - 0.40
18 8.545 R LEE 1.12 0.77 050
19 6.363 A B 1.44 078 0091
20 6.876 LB B 0.40 0.25
21 9.685 F BB 0.63 036 0.6
22 16.901 A AR CBg 0.44 0.20
23 18.862 FEAH 8L T B 0.37 0.21
24 11.103 + 8 LB - 0.28
25 12.721 KER CHg - 0.79 -
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Table 3 The wolatile components content of soybean meal

fermented by different yeasts

B2 £ I &R

R AE% R SE%
Y01 2 7.15 6 4.40
Y03 3 5.63 8 3.64
Y04 4 5.01 4 1.97
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Fig.2 The electrophoretogram of Y03’s 26s PCR products
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