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Flavor Characteristic of Soymilk Made by Three Differernt Processing Methods

LV Yan-chun, GUO Shun-tang

(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract: The contents and the sensory descriptive of flavor compounds of soymilk produced with traditional technology, hot
water grinding, and roast processing were analyzed. As a result, the sensory scores of beany flavors and sweet aromas in tra-
ditional soymilk were all higher, however, those were all lower in soymilk made with hot water grinding and roast processing.
The contents of beany flavor compounds (hexanal, hexanol and 1-octen-3-ol) in traditional soymilk were 276, 76; 23, 17;
4, 2 times of in hot water grinding soymilk and roasted soymilk, respectively. (E)-2-hexenal and ( E)-2-octenal which pres-
ent sweet aroma in Chinese traditional soymilk were 3.7, 7.1 and 5.8, 8.3 times of in hot water grinding soymilk and roast-

ed soymilk, respectively. In addition, the higher the lipoxygenase activity was, the more total off-flavor and aroma com-

pounds.
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Table 1

Soymilk flavor lexicon in descriptive analysis

JKUEF#IAR Flavor analysis
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H 7B Sweet aroma
Bk Cereal flavor
57K Beany aroma
2R Beany flavor
FH Hay flavor

R LE Oil oxidation
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Three types of Soymilk
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