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Effect of Soymilk Heat-processing on the Quality of Soy Yogurt
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Abstract: Soymilk was incubated a 55 ‘C for 0, 2, 4, 6 hours in"a water bath and then fermented with the Lactobacillus helveticus,
Lactobacillus bulgaricus and Streptococcus thermophilus combined. culture.”The -hydrolysis of protein in soymilk was determined by
SDS-PAGE and amino-nitrigen method, the quality of the soy yogurt was characterized by pH, titratable acidity, water holding capacity,
rhelolgy property, and sensery evaluation. The results indicated tha the protein was hydrolyzed a the amino nitrigen content in soymilk
increasing significantly along with the incubation time, the amino nitrogen content reaching 14.04% after 6 h incubation. The quality of the soy
yogurt was also improved significantly through this soy milk heat-processing treatment. Tthe titratable acidity, viscidity and elasticity increased,

and the characteristics of shear thinning got weak. Sensory evaluation showed that the texture of the product became exquisite and soft, and the

overall acceptance significantly enhanced.
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Fig.1 The degradation of soybean protein in the progress of

heating
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Fig.2 The amino nitrogen content changes of soybean protein in
the progress of heating
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Table 1 The effect of soymilk heat-processing on the pH, acidity
and water-holding capacity of soy yogurt

FR IS B 18] /h pH BR R HKA
0 3.7840.12a © 101.1020.99a 95.5540.53a
2 3.7540.15a 106.2040.16b  95.3840.20a
4 3.7040.10b 107.5940.68b  93.8020.80b
6 3.7140.23b  107.52+1.14b  94.89+40.89ab

Ey AR N FHAHTEGE, =3, a, b, cATFRENE
# (P<0.05).
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Fig.3 The frequency scanning curve of soy yogurt
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Table 2 The effect of soymilk heat-processingon the rheology parameters of soy yogurt

PRz At Herschel-Bulkley F WAL B ImPa s

[l /h 0(Pa) k(Pa.s") R? 205t 100s*
0 5.7640.06a 0.1520.04a 0.8320.06a 0.99 = 0.8740.13a 0.2420.06a
2 5.5440.15a  0.1340.02b0.8520.01b 1.00  1.02#0.12a 0.260.01b
4 5.4240.35a  0.3520.04c 0.7020.02c 0.99  1.2520.08b 0.2740.03c
6 5.4440.34a  0.6740.02d. 0.6020.01d 0.99  1.53#0.58c 0.2620.02d

E: LARAFHESTEMRE, n=2, a, b, CETIZBEER (P<005); 0h, 2h, 4h, 6h& T KEERTA 2 H55 CHRIEKE
WA 2.10=/BIR A7, k=P A& 4, n=ii AT AHK, R=MEFAH, 205t 100s & 74£20s. 100st69 FinikE T oy £AAE .
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Table 3 The sensory evaluation of soy yogurt
Ay
] /h

I TR Rk BARTESHR

0 6.0040.53a 5.19#40.65a 5.62#).52a 5.874).64a
2 6.3740.74ab 5.7540.38a 6.0040.93a  6.00+).76a
4 6.7520.46bc 6.9440.42b 7.2520.89b 7.1240.83b
6 7.2540.71c 7.25#0.71b 7.25#1.03b 7.37#1.19b

E: BRAFHEETERE, =8, a, b, cATEFMHE
% (P<0.05).
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