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Properties of Home-made Soymilk Prepared by Three Automatic Soymilk Makers
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Abstract; Preparation of soymilk at home with automatic soymilk makers is getting more and more popular in China, and the

home-made soymilk has became an important liquid food in Chinese diet, especially for breakfast. The objective of this paper

is to evaluate the quality of home made soymilk in terms of protein content, particle size and sensory property. Three soymilk

makers from two leading manufactures in china including Joyoung Fine-grinding, Joyoung Dry-bean, and Midea Dry-bean were

used to prepare soymilk samples. The result showed that protein contents of the soymilks were between 1.72% and 2. 66% ,

and the protein recovery rates were between 47.13% and 68.66% . The protein content of the soymilk prepared with the

soymilk maker with the fine-grinding cylinder was the highest. For all the three soymilk makers, the particle sizes of the unfil-

tered soymilks and filtered by Joyoung sieve (about 20 mesh) were larger and had gritty mouthfeel, while after filtered by ny-

lon sieve (100 mesh) they had much smaller size and smooth mouthfeel. Sensory evaluation results showed that the soymilk

made with the fine-grinding cylinder exhibited the best quality.
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Table 1 The sensory grading of soymilk
PN FRAR PR IR IE W R
Evaluation Evaluation Evaluation
target standard grading
Tk LA G AT DGR , B ORIRAR, IR ARYAF Best
Taste
S R A 0k, FRECAE A R T
N —J% General
Ik
ToA M, R E R 2% Worst
S A G ER W&, TR Sk AR Best
Smell
N AT SOT R W AT B R o
—J§ General
JIEUS
W AR BRI | G Rk e
., fRZ% Worst
NSRS
gk A A, TEFURLIER , 11 Bk B R4 Best
Mouthfeel ™y gefisi, 470 V1R % i General
PR 7, I HA DA ORI R Worst
ML mays B ek, TR
. S . fRUF Best
Appearance i & A7 5i5%
B, B R IE A R —J#% General
B RIS T R, AR, ok
fR7% Worst

i

TEARSF A — X 2 ARG WIMEEAN B, 75— R FIAR 22 51X
2 ADEEGZ [ AN 22
The samples between “best” and “general” are evaluated as “bet-

ter”, between “general” and “worst” are evaluated as “worse”.
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Take the samples that filtered by nylon sieve for example
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