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sspy( %)= 2k S(mL) < 1(§gg)>< (g Lol
1
Table 1 Level values of each factor
Factors
LmelA’ HCl % (v/whB: (0O ¢ (h)
Addition of HCl Temperature of heat Duration of heat
1 2 100 1
2 1 110 1.5
3 0.2 120 2
SSPS
1.3.2 SSPS
.32 1 SSPS
10g 7 . 3 -
SSPS 0,0.1%,0.5%, 1%, 2%,
3%, 5% 15mL —
s 15min —
. 20min —  RICE TASTE ANA-
LYZER
1. 322 SSPS
ImL 0. 05%, 0. 1%, 0. 2%,
0.3%,0.4%  SSPS 4mlL ,
pH 3.4,3.8 4.2 4. 6,5.0.
(2500rpm, 25min), 0. SmL
7.5mL . 0.1mL
G-250 '
2
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, 2.
. R .
HCl (14.06%) . (29.79%) .
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. SSPS
. SSPS . .

2% 120 °C. 2h 3 0.
3) .

SSPS ,  HCI
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Table 2 Arrange of regression orthogonal

experiment designed and the results

Rank num ber (%)
No- A B C Error Yield
I I 1 1 1 10. 18
2 1 2 1 2 34.16
3 1 3 3 3 50. 68
4 2 1 2 3 10. 45
5 2 2 3 1 20. 19
6 2 3 1 2 35.35
7 3 1 3 2 10. 01
8 3 2 1 3 8. 84
9 3 3 2 1 33.99
3 SSPS

Table 3 Variance analysis of the SSPS yield

A B C

Factor Error
Ky 95. 02 30. 64 54.37 64. 36
K, 65. 9 63.19 78. 60 79.52
K3 52. 84 120. 02 80. 88 69.97
R 14. 06 29.79 8.84 5.05
SS 310.5351  1364.2151 143. 8968 39.1703
MS 155. 268 682. 108 71. 948 19. 585
f 2 2 2 2
F 7.928 34. 828 3.674
. SSPS
2%(v/w) HCI, 120°C 2h.
SSPS 50. 68 %, Morita
(38%)
. Kawamura (
0.5%  NaOH,
329",
SSPS
2.2 SSPS
2.2.1 SSPS
SSPS .
(RICE TASTE ANALYZER)
. 4,
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4 Rice Taste Analyzer
Table 4 The results of Rice Taste Analyzer
SSPS (%) Concentration of SSPS 0 0.1 0.5 1 2 3 5
Taste value 87 86 86 86 87 86 88
Appearance 8.0 7.6 7.4 7.5 7.8 7.8 8.7
H ardness 4.1 4.3 4.4 4.4 4.2 4.2 3.5
Viscosity 8.0 7.7 7.5 7.5 7.5 7.5 6.7
( / ) Equation value 8.0 7.6 7.4 7.4 7.7 7.6 8.0
, SSPS ,
, N N ( /) , o
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THE EXTRACTION AND UTILIZATION OF SOLUBLE SOYBEAN POLYSACCHARIDE
Zhang Xiaohua Ren Chengang Guo Shuntang

(The Protein Processing and Utility Laboratory of Food Science and Nutritional Engineering
College of China Agricultural University, Beijing, 100083)

Abstract Okara is the main byproduct of soybean processing. This paper mainly expounds the extracting
process and utilization of soluble soybean polysaccharide (SSPS) from okara on milk and rice. And the
okara was obtained from defatted soybean flake after the extraction of protein. Through the orthogonal ex
periment, the optimal extracting conditions of SSPS were obtained as follows: the addition amount of HCI
was 2%(v/w); extracting temperature was 120 'C; the extracting duration was 2 h . The experiments of
applying the soluble soybean polysaccharide on the rice and milk indicate that it can reduce the viscosity of
the cooked rice and improve the stability of milk protein under acidic conditions.
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