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The Influence of Desalination Rate on Stability of Soymilk and Solubility of

Soymilk Powder
HU Qi, LI Liang-liang, WANG Rui-can,GUO Shun-tang

(College of Food Science & Nutritional Engineering, China Agricultural University, Beijing 100083 )

Abstract: Soybean contains many sorts of salt ions, such as calcium, magnesium, sodium, potassium and so on. Salt ions

transferred into soymilk in the course of processing, which could influence stability of soymilk and solubility of soymilk pow-

der. In this study, we combined ultrafiltration and ion exchange to remove salt ions, then add different amounts of salt ions in-

to soymilk to study the influence of desalination. The results showed that, desalination can remarkably increase the stability of

soymilk and the content of soluble protein improved by 5% , dispersibility improved by over 25% and wettability decreased by

about 2/3. Moreover, it obviously improved the soakage of soymilk powder.
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Table 1 Preparation of soymilk with different desalination rate
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Desalination Soymilk Ultrafiltrate Desalinated ultrafiltrate Concentrated soymilk

rate /% volume /mL volume /mL volume /mL volume /mL

0 300 200 0 100

20 300 160 40 100

40 300 120 80 100

60 300 80 120 100

80 300 40 160 100

100 300 0 200 100
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Fig. 1 Changes of the ash (A) content and pH (B) after desalination of soymilk
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Fig.2 Changes of Conductivity and Zeta potential of soymilk with different desalination rate

2.3 BiExt S IlenAmEMER N

R A 52 L Hp R X e 25 R e R LR O A
ISR, AT T LR N K B 78 43 I T T
AR AR S R I 3 R, B R R A T
L AR A SR BT S, SRR
FE 20% AP, HL AT ik 3 A 2R RS i, (E B SR
RAE20% ~40% Bf, AT PE R 1 & i S AT B R AR
BT ARBEE MG I, PR ET 40% J5 , v %
PEER (S EORWTE h, (E G K R A, I H R
R 100% () FLB AR 0 SR T i A R
T 5% AT E Y H & R 40% 45 ,5% 1)
HEMEA S RE L X —45 R0 FZ RN &
BETH AR, SR EA R AR, EAZ
V) 4y e e, Il e VR S i, BT LA LB A R K R
FERF L HERVE T RE S AR P b 2 O ok, AT 2 /5
Vs o

g 304
3
s
2
i %R§/}
4 g 25 4 /
o g —
il
K8
= £
8 S 20
= £
1o g
Lo
3
g 15— T T T — T
e 0 20 40 oL 30 100
iR S

Desalination rate/%

B3 AEBEXRZIAMUTTREELRSE
Fig. 3 Soluble protein content of soy milk powder

with different desalination rate
2.4 BREXSIHTEERERER S0
3 IR JRE M 388 I 1) 49 2 D L i
R AR . o O R AR AR A 30 s N HEE



24 ]

BLAE R RO SLFUAGE P S S F R e P R ) 305

VAP T B i T i e ] 2 A A A K
HPS AT T T A I T O R PR T
IR} TR 3 P T2 LA O AR R A . T TRT S AL AR
Ja B U ORI £ 19 20 I A e 2 o, IR R
HA0% ~60% I, 73 HCH FEHT et , 58 A ik 14 52
FUA FEOR M 8 04 73 T 48 w5 25% Ze v i AT
MEmSE R A (5B, BEER 5 09 S 30k LU AR £h /Y

80+

A
754

. s
nEae
507

451
40

pixi8.9: 3

Dispersibility

20 80 100

(=2

40 60
iR

Desalinstion rate/%

1 8 PR IV A S 2 PR AR, (EL 7 B £ 5040 % ~ 60% i i
ATt T 60% JR AR SEEAR . HBER R 100%
I, T I TR AR B R A 2 LA I 17273 ST B,
itk GFlh TR L THhE T, M ErlE A Z EA
TEELRR 3G, AT S 5 R P A 8 6 i
R FURES AR LR . 25 LTIk, EERBE A
& i S FL B R 1

T A ]
Wetlability
W

AN

80 100

o4

20 40 60
BiEhER

Desalinstion rate/%

B4 FRMREXRSIHNSBIEE(A)FEERE(B) E4
Fig. 4 Dispersibility and Wettability of soy milk powder with different desalination rate
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