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Tabel 1 Determine the best conditions for soymilk fermentation
(%) (%) (L str) () (- /ml)
A B c D (% 106)
1 6 7 L1 35 34
2 6 8 L2 37 46
3 6 9 k3 39 54
4 7 7 L2 39 40
5 7 8 L3 35 55
6 7 9 k1 37 52
7 8 7 L3 37 59
8 8 8 L2 39 41
9 8 9 k1 35 46
K1 134 133 127 130
K2 147 142 132 157
K3 146 152 168 135
k1 44. 7 44.3 42. 3 43. 3
k2 49 47.3 44 52.3
k3 48. 7 50.7 56 45
k 4.3 6.4 13. 7
X R%Z 14h
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%o 0 0.2 0 4 0.6
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STUDIES ON BEING MADE OF FERMENTATIVE SOYMILK BEVERAGE
Zhao W ei

(Atomie Energy Utilization Researdh Institute,
Heilongjiang Academy of Agr. Sci. 150086)

Abstract Fermentative soymilk beverage is made that soymilk is formented by lactic
acid starters, then add cane sugar, stabilizer, acidness and aseptic— water mixing.
Seeking the best conditions for fermentation, have Is ( 34) ortho— gonad— test, and
determine P for solid soybean, %% for cane sugar, L/Str proportion for t 3, 37C for
fermentative temperature, vaccinal amount for 3 , 14h for fermentive time, lactic acid
starters generation and grouth are the fastest . All kinds of material are right

proportion, so people feel the beverage exquisite, and uniqul flavor character, plenty of

nutrition and sanified function.
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