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Abstract: With soybean as raw materials, sensory evaluation were used to compare the sensory quality of whole-soybean milk
processed by colloid mill and Yonghe soy milk, ordinary soybean milk in the traditional soybean milk processed by general ma-
chine. The nutritional components of whole-soybean milk and Yonghe soybean milk were compared by nutrient analysis, and
the nutrient content of whole-soybean milk was compared with the nutritional content of ordinary soybean milk in Chinese food
composition table. The results showed that the whole-soybean milk had a strong and smooth taste, rich bean flavor, and no
bean flavor. The total sensory evaluation of whole-soybean milk was higher than Yonghe soy milk and ordinary soybean milk,
the difference was statistically significant (P <0.01). The contents of protein, fat, total dietary fiber, vitamin B,, vitamin
B,, calcium, phospholipid and soybean isoflavones in the whole-soybean milk were higher than those in Yonghe soybean milk,
which was higher than that of the common soybean milk. The popularity of soybean milk can not only improve the nutritional
value of soy milk, but also can reduce the waste of resources, has a certain social and economic benefits.
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Table 1

Standards for sensory evaluation of soybean milk

PN HEAR Index

PFrprifE Standard

543 Score

PR I, 48 T ORI 20 ~25

12 Taste P IRARAR , Wis A TOR % 11 ~20
AR, R R 1~10

SLAFRAAHR , T TR 20 ~25

S Odor SLARRIR , WA B0 R AN 2 A ok 11 ~20
FERIVER , TR B BT TR MO 1~10

¥R GBIR A 20 ~25

i Color F, oA e 11 ~20
B R, TG 1~10

Y FLM , JEUIVE JCERE 20 ~25

HLUF S Texture AN AT D BUR TTVE FIBESS 11~20

ZURVINER L, BE4s 1~10
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Table 2 Sensory evaluation of whole-soybean milk and traditional soybean milk (x £s)

BEITFM bR EHTY KNS A E v P »
Sensory evaluation index Whole-soybean milk Yonghe soybean milk Ordinary soybean milk
1 8% Taste 23.90 £0.74 A 20.90 +0.88 B 15.80£0.79 C 260. 22 0. 0000
S5 Odor 23.70 £0.82 A 20.70 £0.95 B 17.00 £0.82 C 150. 55 0. 0000
7% Color 23.80 £0.63 A 23.60 £0.97 A 19.70 £0. 68 B 89. 61 0. 0000
LY Texture 23.60 £0.84 A 23.70 £0.82 A 22.50 £0.97 B 5.70 0. 0090
4154} Total Score 95.00 £1.83 A 88.90 +2.28 B 75.00 £2.26 C 230.83 0. 0000

T RS TR R 465 2 S0 35 (P <0.01)
Different capital mean significant difference at P <0. 01 level.
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Table 3 Comparison of main nutrient components of whole-soybean milk and traditional soybean milk (100 g)

MG HERB, PEXB,

AR HEHR lisi} ‘ e o 5 wilg KRGS #
Total dietary Vitamin Vitamin
Sample name Protein/g Fat/g Calcium/mg  Phospholipids/g  Isoflavones/mg
fiber/g B,/mg B,/mg
EASASE S
3.06 1.77 3.72 0.05 0. 06 19. 00 1.33 25.50
Whole-soybean milk
K
2.08 1.28 1.77 0.02 0.05 13.00 0.99 20.70
Yonghe soybean milk
e 3E
1. 80 0.70 1.10 0.02 0.02 10. 00 - 9.65

Ordinary soybean milk
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