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Abstract

Changes in viscosity of soymilk were evaluated as affected by solid concentration, temperature, pH and
sugar addition. Soybeans were soaked, ground with boiling water, and filtered followed by boiling for 30 min
for soymilk preparation. It was found that viscosity increased exponentially as solid concentration increased
while the raise of temperature caused exponential decrease in it. A minimum viscosity was ovserved at pH
6.5 in the range of pH 5.0-8.0. The effects of solid concentration and pH on viscosity were reduced as the
measuring temperature increased. Addition of sucrose up to 9% showed little effect on viscosity with showing

a tendency of increase.
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Fig. 1. Changes in viscosity of soymilk during

stirring at various pHs
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Table 1. Data calculated by linear regression between concentration of soymilk and viscosity at
various temperatures
Temp. (T) a* b** Correlation coeff. (r) Regression equation
4 0.229 0.235 0.983 log u=—0.235+0.229C
10 0.199 0.195 0. 992 log 2 =—0.19940.199C
20 0. 206 0. 361 0. 988 log 2 =—0.361+0. 206 C
30 0. 201 0. 444 0. 988 log 2 =—0.444+0. 201C
40 0. 207 0. 594 0. 994 log 0 =—0.59440. 207C
50 0.194 0.617 0. 989 log e =—0.617+0. 194C
60 0. 206 0.795 0. 992 log g =—0.79540. 206 C
70 0.214 0. 940 0.977 log . =—0.940+40. 214C
80 0.175 0.672 0. 999 log u=—0.67240. 175C
90 0. 180 0. 808 0.957 log 12 =—0.808+0..180C

* Slope of linear regression equation
**Intercept of linear regression equation
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Table 2. Data calculated by linear regression between temperature and viscisity at various concentrations

Solids Conc. (%) a* b** Correlation coeff. (r) Regression equation
2 0.016  0.333 0.997 log 12=0.333 ~0.016T
3 0.014 0. 600 0. 992 log ©=0.600-0.014T
4 0. 020 0. 767 0. 986 log £=0.767 —0.020T
5 0.011 0. 818 0. 995 log £=0.818 -0.011T
6 0.011 1.202 0.993 log #=1.202-0.011T
7 0. 008 1.212 0. 486 log p#=1.212 -0.008T
8 0. 009 1.418 0,992 log p=1.418 —0.009T
9 0.011 1. 677 (. 482 log ©=1.677 -0.011T
10 0.013 2. ©#=2.110-0.013T

110 (. 957 log

. - ;
Slope of regression equation
**Intercept of regression equation
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