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Effects of Soymilk on the Stability and Nutritional Properties of Walnut Bever-
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Abstract: The stability and nutritional properties of mixed walnut-soy beverages without stabilizer were studied. Results indi-
cated that the centrifugal sedimentation ratios of beverage decreased by 63.84% and the lipid separation rates decreased by
59.02% respectively compared with walnut slurry, and the particle size distribution of beverage decreased to 1-10 wm while
the walnut slurry was 10 ~ 100 pwm. The beverage was stable with soymilk. On the other hand,as the proportion of soymilk in-
crease , the stability increases. When the proportion of walnut slurry and soymilk was 1: 2 ,the walnut protein solubility reached
up to 87.99% ,stability was the best,and then the continually increase of soymilk proportion did little to the stability. To study
the proteins’ nutritional properties,amino acid composition was measured. Tt showed that soymilk was rich in lysine and could

supply the short of lysine in walnut slurry effectively. When the proportion of soymilk in beverage was more than 50% , lysine

content met the demand of amino acid scoring pattern and the beverage accords with protein nutritional requirements.
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Table 1 Amino acid composition of heated walnut slurry,
heated soymilk, the beverage of 1:1 and 1:2(mg-g ' Pro)

Aiffiid SS(H) WS(H) 1:1 1:2
asp 116.81 103. 03 109. 16 112.54
glu 214.61 208.85 212.79 208.85
ser 44.88 48.19 49.19 48.95
his 27.26 25.83 26.22 24.62
gly 43.91 46.28 44.09 45.03
thr 36.53 36.36 37.03 38.03
arg 73.54 147.53 112.28 100. 68
ala 40. 64 46.03 42.90 45.12
tyr 27.21 22.46 21.61 24.04
cys-s 1.71 2.57 2.37 3.69
val 51.20 52.63 50. 80 53.90
met 9.32 12. 60 10. 81 14.29
phe 52.87 51.11 52.46 54.98
ile 49.15 44.67 46.06 47.78
leu 76.63 79.38 78.59 79.17
lys 60.13 24.05 43.91 49.01
pro 74.78 48.42 59.74 49.33
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