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Technology Optimization For Soybean Milk Stability
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Abstract: As a nuitritional healthy food, soybean milk is welcomed by the majority. However, there will be stratification of
soybean milk by over- preservation , sequentially affecting its quality and sales. In this article,a series of single factor experi-
ments were carried out upon the process homogenization pressure and the addition level of emulsifier, stabilizer and proto-
salt. Moreover,an orthogonal design experiment was conducted to determine the best technology for the stability improve-
ment. Results showed when the homogening pressure was 15Mpa, the addition level of CMC-Na was 0. 05% , monoglycerides
was 0. 1% ,and of NaCl was 0.025% , the stability coefficient of the re- confected soybean milk could reach 0. 784 ,of which

the delamination could be avoided under 4°C for 1 month.
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Fig. 1  Stability of different concentrations of soymilk
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Fig.2  Different concentrations of NaCl on
the stability of soybean milk
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Fig.5 Heterogeneity of the different pressure
stability of soybean milk
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Table 1 ~ Orthogonal design range analysis for the stablity conditions of soybean milk
WIS A WBRR B C HHTR D R{H

Test numbers Pressures of Heterogeneity/Mpa CMC - Na/% Monoglyceride/ % NaCl/% R ratio
1 15 0.05 0.05 0.025 0.627
2 15 0.10 0.10 0.05 0.559
3 15 0.15 0.15 0.075 0.501
4 20 0.05 0.10 0.075 0.386
5 20 0.10 0.15 0.025 0.377
6 20 0.15 0.05 0.05 0.402
7 25 0.05 0.15 0.05 0.363
8 25 0.10 0.05 0.075 0.339
9 25 0.15 0.10 0.025 0.426
kl 0.562 0.459 0.456 0.477
k2 0.388 0.425 0.457 0.441
k3 0.376 0.443 0.414 0.409
R 0.186 0.034 0.043 0.068
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Table 2 Orthogonal design variance analysis for the

stablity of soybean milk conditions
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of F
¥y
0. 065 2 32.500 19.000
Heterogeneity
CMC- Na 0.002 2 1.000 19.000
FHNE
0.004 2 2.000 19.000
Monoglyceride
NaCl 0.007 2 3.500 19.000
"2 Error 0 2
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