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Processing Technology of Whole-Soybean Milk
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Abstract: With soybean as raw materials, no okara whole-soybean milk was produced through soaking, boiling beans, grind-
ing with the colloid mill and a series of processes. The processing and sensory quality of whole-soybean milk were eualuated,
the single factor and orthogonal experiments results showed that the optimal processing conditions were as follows, the mass ra-
tio of soybean before and after soaked was 2. 0:1,the mass ratio of water and bean was 900:100, the boiling time was 25 min

and the grinding time was 1.5 min.
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Table 1 Standards for sensory evaluation of whole-soybean milk
PN FE b Index P55 Standard 543 Score
FRRHR S, AR JC ORI 20 ~25
)& Taste A, W A R SR 11 ~20
AR, DR 1~10
AR, TRk 20 ~25
A Bk Odour AR WA BN AR 11 ~20
FEMIOR , R IR A R A R DB 1~10
B e B N REEN R i 20 ~25
3% Color SR T PR 11 ~20
BRI, T 1~10
PSI R FLI , JCUTE TCBES 20 ~25
HLUETS Texture ANHIE) i RV RS 11 ~20
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Fig. 3 Effect of different boiling time on the sensory score of whole-soybean milk (x +s
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The different lowercase letters show significant difference( P <0.05). The same below.
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Fig. 1 Effect of different ratio of soaked bean on the sensory score of whole-soybean milk (x +s
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Fig. 4 Effect of different grinding time on the sensory score of whole-soybean milk (x +s)
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Fig. 2 Effect of different ratio of water to bean on the sensory score of whole-soybean milk (x +s)
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Table 2 Table of factors and levels of orthogonal experiment

[K 2 Factor
7K Level
A B C D
1 1.8:1 800: 100 20 0.5
2 2.0:1 900:100 25 1.0
3 2.2:1 1000:100 30 1.5

AT H B K B b G 3 8 B 1] (min ) 5 D2 JB 3% A (]
(min) ,
A :Ratio of soaked bean; B:Ratio of water to bean; D Boiling time

(min) ; D:Grinding time (min).
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Table 3 Results and analysis of orthogonal experiment

K% Factor
X455 No. JEPFS3(X) Sensory score

A B C D

1 1 1 1 1 61 60 62

2 1 2 2 2 83 82 84

3 1 3 3 3 78 80 80

4 2 1 2 3 84 85 87

5 2 2 3 1 71 68 70

6 2 3 1 2 73 72 71

7 3 1 3 2 72 73 72

8 3 2 1 3 72 71 72

9 3 3 2 1 63 64 65
K1 74 73 68 65
K2 76 75 77 76
K3 69 72 74 79
R 7 3 9 14
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Table 4 Analysis of variance for the experimental results of orthogonal experiment
Vg2 3 I 205 F A ¥575 FAH P{E

Variance source mss DF MS F value P value

A 203.19 2 101.59 85.72 <0.001

B 41.41 2 20.70 17.47 <0.001

C 388.07 2 194. 04 163.72 <0.001

D 961.41 2 480.70 405.59 <0.001

12 Error 21.33 18 1.19
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