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Abstract

To investigate the feasibility of producing yoguhrt from soybean milk which will be acceptable
%or Korean this experiment was carried out.

The addition of pasteurized milk into soybean milk speeded up acid production by L. casei and
.also demonstrated the improvement of acceptability of the product. Certain additives like glucose,
lactose and yeast extract also stimulated acid production. It was found that the yoguhrt of pH
range of 4,2~3.7 was well agreed to Korean preference.

It was also observed by panel test in this study that the acceptability of Korean for yoguhrt
increased through repeated tasting, and in consequence, this would turn out to be an ordinary

.acceptable food item, even though it is felt quite objectionable at the beginning of taste.
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Table 1. Changes in pH of soy cream during incubation at 37°C
—~— " “Sample | i T Ty
o 1 e 3 5 6 | 7 8 s | 10
Time (hr | i !
10 | 6.5 x 6.1 6.0 6.0 | 6.0 6.0 | 5.7 | 5.7 5.6 5.6
20 { 6.2 ‘ 5.7 5.5 5.3 1 5.7 4.9 ! 4.8 4.7 4.7 4.7
30 58 5.4 4.9 4.8 | 5.4 45 1 4.7 4.7 | 4.5 4.4
40 | 500 50| 44 a2 | 5.0 ! 42 0 44 | 46 | 4.4 | 43
50 I 47 | 45 | 41 39 45 40 | 41| 43| 43| 4.0
60 | 44 | 42 3.9 3.7 ‘ 43 | 3.8 ' 4.0 | 4.2 4.1 3.8
70 | 42| 40| 37, 36 41, 37| 39| 41| 39| 36
1. Soybean milk 2. 10% milk added
3. 20% milk added 4. 50% milk added
5. 1.5% sucrose added 6. 1.5% lactose added
7. 1.5% glucose added 8. 3%
9. 0.5% yeast extract added 10. (0.5% sucrose+0.5% lactose+0.5% glucose+0.5%

veast extract) added
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Table 2. Changes in acxdlty (as Iactic acid} of soy cream during incubation at 37°C

— ~— Sample ) : o F ‘ i ‘, ; == = ’ -
1, 2 3 r 4 | 5 6 i 7 ' 8 9 ]
_ Time(hr) \ b ! 1 L : ; !
10 : 0.18 | 0.25 ‘ 0.26 | 0.26 | 0.26 0.26  0.35 ©0.35 | 0.37 {0.37
20 z 1 0.3¢ ; 039 | 041 ' 035 049 052 0.57 | 0.57 | 0.57
30 0.34 . 0.41 } 0.48 | 0.52 | 0.40 0.66 , 0.57 0.57 | 0.66 I 0.69
40 0.45 | 0.45 | 0.69 | 0.78 ‘ 0.45  0.78 0.69 ' 0.59 | 0.69 | 0.72
50 ; 0.57 | 0.64 | 0.80 | 0.88 | 0.65 0.86 - 0.80  0.73 | 0.72 } 0.86
60 0.69 | 0.78 | 0.80 | 0.95 | 0.72 092 | 0.86 0.78 | 0.80 : 0.92
70 0.78 086 | 0.99 | 1.04 | 0.80 0.9 . 0.89  0.80 | 0.89 l 1.05
Table 3. Changes in pH of soy drink during incubation at 37°C
= - Sample T i i I
5 P 2 | 3 1 & | s 6 7 8 . 9 , 10
 Time(hr) | I R | |
10 I 6.0 0.78 | 5.8 i 5.7 6.0 | 5.9 5.7 5.5 54 | 5.4
20 , 58| 55 | 54 54 56 . 49 48 47 | 46 . 4.6
30 | 5.6 | 531 48 48 | 53 ' 45 46 . 46 | 4.4 4.4
40 | 49 | 47 | 441 43| 49 | 43 44 45 | 43 |43
50 4.7 4.5 4.2 5.6 4.5 4.1 4.3 4.3 4.2 | 4.1
60 4.5 4.3 4.1 | 4.0 4.3 . 4.0 4.1 4.2 41| 3.9
70 | 42| 41| 39| 39| 41 39 40 40 | 3.9 | 3.8
Table 4. Changes in pH of soy drink durmg incubation at 37°C
7\7:-;?; VVWV e Sample 5 ' = — 1777 o [ T T ) T T
e 12 3 4 1 5 | 6 ' 7 8 9 | 10
Time’(hr/ ) \;\\ S ‘ o R . { _ } o ; e
10 0.16 | 0.23  0.23  0.26 0.16 0.20 | 6.26 | 0.32 ©0.36 | 0.36
20 0.23 | 0.32  0.36  0.36 = 0.30 ° 0.41 ! 0.50 | 0.52 | 0.57 | 0.57
30 0.30 | 0.338 0.50 0.45 | 0.38 0.60 | 0.57 | 0.57 | 0.65 , 0.65
40 0.41 | 0.52 0.65 0.68 ' 0.41 . 0.68 1 0.64 | 0.60 | 0.67 ‘ 0.68
50 0.52 | 0.60 © 0.70  0.70 . 0.60 ' 0.74 | 0.68 | 0.68 0.71 | 0.74
60 0.61 | 0.68 = 0.74 = 0.77 1 0.68  0.77 | 0.74 | 0.70 | 0.74 | 0.79
70 0.70 | 0.74 = 0.80  0.80 | 0.74 = 0.70 077 0.77 ' 0.80 : 0.87
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Table 5. Test of E. coli on soy cream
e '|”‘ T YT T I
Sample f 1 | 2 ‘ "3 | 4 5 6
i P I S
| | |
Test | -+ | - - + w[ - -
1. Milk (pasteunzed) o
2. Soybean milk (boiled 20 min)
3. Soybean milk (boiled 20 min)+20% milk (pasteurized)
4. Soybean milk (boiled 20 min)+50% milk (pasteurized)
5. Soybean milk+50% milk, after mixing, autoclaving at 120°C for 15 min
v. doybean milk+50% muik, after mixing, boiled 20 min
E Ul 2 $EAD A9 50% ola T AeE e A Sebz £ F 120°Cel A 15 82k AT
A HnE BF S0 deyd. 5 2087 # TE & gaggEd A4 e 424 ‘r’ﬂ 7b A=
A Fael 20%9 ALAF $HE LYY TR 3. 8% 3 A FAdAE £ f4 TEf
dAF AR Loz g AL wE Iz F e AdFE -Tf%s}.x_ glo ilnc agar ¥ AH4-
of FAbT] G WATY AEAH T v o el HAYor FFFE FAF At Table 64
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soy cream 8 A% FH 3 19/ml o} A9 AF4E E{

T AYdA eFere AL 327 AL A% A sz gl HEFAAA FAHZ U= 1,000/ ml &
A9 4E QAFe) dddz @ a9 dA =% et gl Aotk £8 £ uigdd #AAd
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Table 6. Number of viable lactic bacteria in soy cream and ssy drink 1000/ml
Soy cream Soy drink
Sample ; R ;
1 ' 2 3 1 2 3
Number of lactic | B o ‘ - - o 7' - X‘
bactoria - 22,000 26,000 105,000 | 12,000 | 25,000 55,000
1. Soybean milk 2. 10% milk added 3. 50% milk added
Table 7. Changes in pH and acidity of soy crecam during storage at 4°C
RN Sample ! 1 — 9 3
Days N pH Acidity pH J Acidity pH Acidity
0 | 4.2 0.78 12| 0.78 4.0 i 0.86
1 ‘ 4.1 0.80 4.1 0.81 3.9 l 0.89
2 : 4.0 0.86 40 | 0.86 3.9 | 0.89
3 3.9 0.89 3.9 ! 0.89 3.8 ! 0.92
4 j 3.9 0.89 3.9 | 0.89 3.8 0.92
5 ; 3.8 0.92 3.8 0.52 3.7 0.97
6 5 3.8 0.92 3.8 0.93 3.6 0.99
7 | 3.8 0.92 3.7 0.98 3.6 0.99
8 f 3.7 0.99 3.7 0.99 3.5 1.03
1. Soybean milk 2. 10% milk added 3. 50% milk added
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Fig. 1. Improvenment in acceptability for
soy cream through repeated panel test

Scores are given as 3 for non-acceptable,
9 for just acceptable, 15 for average, 21
for good, 27 for very good
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Fig. 2. Improvement in acceptability for
soy cream through repeated panel test

Scores are given as 3 for non-acceptable,
9 acceptable, 15 for average, 21 for good,
27 for justfor very gooc.
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