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Effects of Storage Conditions on the Quality of Soymilk Powder

TIAN Shao-jun,LU Jing,LIU Pei-cheng, XIE Yi-fei
(School of Food Science and Technology,, Henan University of Technology ,Zhengzhou 450001 , China)

Abstract ; By determining the wettability, dispersibility , protein disperse index( PDI) and drying matter solubility index( DSI) ,
the storage quality of soy milk powder under different storage times,temperatures and relative humidities were measured. The
impact of relative humidity on the quality of reconstituted quality of soy milk powder was the most significant,followed by stor-
age time and temperature. With the increasing of relative humidity and temperature , the wettability and dispersibility of soybean
milk powder decreased,while PDI and DSI reduced at different levels. The optimum storage condition was relative humidity of
25% at 4°C.
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Table 1 Composition of soybean and soy milk powder
R VTix K4y Jig 1y HEH kAL EY)
Material Ash/% Moisture/ % Fat/ % Protein/ % Carbohydrate/ %
K& Soybean 4.44 2.77 21.32 41.81 29. 66
5k Soy milk powder 2.77 2.05 16.52 22.17 56.49
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Fig. 1 Effects of temperature on the wettability

of soy milk powder during storage
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Fig.2 Effects of temperature on the despersibility

of soy milk powder during storage
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Fig.3 Effects of temperature on the PDI of

soy milk powder during storage
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Fig.4 Effects of temperature on the DSI of

soy milk powder during storage
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milk powder during storage
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Fig.8 Effects of relative humidity on the DSI of soy
milk powder during storage
2.4 MAXNEE.EE S E 0 S Y iE m e
BEMS

AEANTR] B2 55 R 0 388 B A RS 38 v, T2 oy e
P TR LE AN TR AR AR o 52 36 45 2R BT 07 22 00 #r
30 53 BT Rt I ) itk B2 e R XS R B X 2 ok 4 A
TEPRRE IR B M (S5 R RTH ) o S5 SRR fift i
T EEX 5Ly I AR o BOPE A R E R (F >
Fo 053,120 = 3. 49), %f PDI.DSI A & F W (F >
Fo 30y =2-61) o AHXF IR B0 45 k3 i 18 Ve A 2
FRM(F > Fo o500 =3.49) 0 70 Bk PDLL DSI
AW B E TN (F > Fy g1, =5.95) o 1631 % 510
Py it 3 P L 2 Bk PDLLDST A 2 35 52 0 (F >
Fooscans =3.26) o 25 Bk, MIUHTE X 5 47515 b
I 18 53 W) DR P 18] 4 2 00, T Yk J3E %ok 2 79 4
IR i SO 52 ) B/ ) o

3 @St

i S R 5T, B R Ry 4°C AR
25% 2 TR B e AR R RO O, 0 ELAE DL A5 Al
JECRT T AL, 2 47y b i AR A /N o A ] I
JEE T B fif RS ] P A2, T 9 A A o R B
%, DSL il PDI 12 RS, 1 - 20°C F1 35°C 5%+
NARALEACH 20°C O . TRERE PR D EL A
RIS 25 0 T2, (o 4 1 o PR s i K A S B0k
FRZ BN, R4 K ARG 2%, AN ] sk A fi
ik i 2 K PERRAR, S B Yk o Bt S5 R e T



2 1

FH /D 46 < A B 2R X S0 o B P 2 273

WL R R T SR K ik i R R, ik
He 78 5 LR EAL T S S 20 A Ak i
— 5 M O 1 I R A I, 0 2 1 R o
R TR F9 484, DT £ 85 11 3R ) RE R R AT, 325
A4S DS AN PDI 55— WA 5 FRU, K A 5
TR ARGt A [ R BE RO T A R P AL B T
B BRI A AR R LB, TR
FEASPE ARAEE 43T PR 60 K R T SR R o
T I i) 7 7% 03 F 9 A PR AR T TE — 20°C £
MRIELSAE R, SR v A PE R A, R R vk 5
B TR S5 A K AR ELAE T, 26 1SR A 2 K 53
FIVK ST IR 3, KAWLk & B4, 65 5 i
KA G BB IR , M T 26 11 3R B e 2 )
s TR R T REE S B, e R R

TER [RUAR O 32 45 1 Bl 65 i 8 P i ) 22 <
T Y FsF [) R 43~ #3C FF [] 28 3 42 K, DST Al PDI 5
W et , T L I 25 R G S B A 084 0, S 405 8 o
T3 45 725 6 B0 5, LA O T L L 3 X 2 4%
9 ) 5 0 O A M3 i RS R b SR S
B, 2 AWK R P 0 4 T AR [ 3 A%
Tz P Ik Sy, 2 R RS B 45 5
TR 25 TGN, 75K o S TR , M L2 53 43, K
TP EOAMRAERRAR " T DU E SR R
A R K R SR

S 3k

(1] ZEAHJAL, B, ] 3 B8 IR R & 40 88 2 IV i o
JRFF I —— R s i e AR b s ma [ 1] &
5%mTk,2012,38(6) :12-16. (Li Z Y,Zeng M M, He Z Y.
The decreasing of soy protein isolate’s solubility during long-term
storage-the effects of lipid oxidation in SPI[J]. Food and Fermen-
tation Industries,2012,38(6) :12-16. )

[2] Aguilera J M, De-valle J] M, Karel M. Caking phenomenon in amor-
phous food powders[ J]. Trends in Food Science & Technology,
1995,6(5) :149-155.

(3]

[4]

(5]

(6]

(7]

(8]

(9]

[10]

[11]

AR, 2R, 3 RN SRR T B AE B A T2 ]. B
oAkl ,2006(5) :4445. (Hou J J,Li H Q,Dong L J. Brief in-
troduction on the process for production of middle-aged soybean
milk powder[ J]. Modernizing Agriculture 2006 (5) ;4445.)
ST  MRIA T ORI Sk A 7 BOR [ )] R S 4z, 2001
(4):24. (Zhou M H, Lin Z H. Manufacture technology of instant
sugar-free soybean milk powder [ J ]. Soybean Bulletin, 2001
(4):24.)

REE. LRI EE CUPB BHR [ D]. JC8 . TR K2,
2004. ( Wu Y Y. Research and development of sugar-free and
beany-free instant soybean milk powder[ D]. Wuxi: Jiangnan Uni-
versity ,2004. )

SRARAE X 4, 2k . SR DR B 20 88 AR 1 0 B PR R I F 5
[J]. & TR ,2006,27 (3) :83-85. (Zhang G S, Zhao Q,
Li J G. Studies on the influencing factors on dispersibility of soy-
bean protein isolate[ J]. Science and Technology of Food Industry,
2006,27(3) :83-85.)

ZERkA. T AL A R O K SRR AR = [ M. et el
H At ,2005. (Li Q J. Food chemistry concise tutorials and ex-
perimental guidance[ M]. Beijing: Agricultural Press,2005. )
Fostera K D, Bronlundb J E, Paterson A H J. The contribution of
milk fat towards the caking of dairy powders [ J]. International
Dairy Journal ,2005,15:85-91.

A=A I )V S Y= T 0 N CR Tk N i -4 &
o KRR R [T ], £ ARk, 2010,31 (19) - 54-58.
(Shi Y G,Su C,Sun B Y, et al. Effect of storage under high tem-
perature and humidity on the composition and solubility of soy pro-
tein isolate packaged in different ways[ J]. Food Science,2010,31
(19):54-58.)

ZAEW SRR R v AR A ST 08 R T R A
PHERE S FHLHI L] 7 AR 2527 Bi 2 i, 2001, 17 (4) : 305-
307. (Qin H M, Zong M H, Liang S Z. The protection molecular
mechanism of sugar in the protein drug during freeze-drying[ J].
Journal of Guangdong Pharmaceutical University,2001,17 (4) .
305-307. )

Esther H J K, Chen X D, David P. Surface composition of industrial
spray-dried milk powders. 3. Changes in the surface composition
during long-term storage [ J]. Journal of Food Engineering,2009,
94 .182-191.



