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[Introduction]

Soybeans which are rich in nutrients contain protein, fat, mineral, vitamin and have isoflavones, which are used as health
functional materials. In recent years, there is a high risk of adult diseases due to excessive consumption of sugar, which is a
tendency to avoid sugar. For this reason, products with adding low sugar as substitute sweeteners, instead of sugar have been
preferred in the market. This study investigated quality characteristics of black soybean sediments by adding with low sugars.

[Materials and Methods]

The soybean used in this study was purchased from Dooremael in Kimje. The black soybean sediments is prepared adding with
fructo oligosaccharide, maltitol and concentration of them was set by 0, 30, 50%, respectively. The quality characteristics on
black soybean sediments have been evaluated soluble solid content, chromaticity, total polyphenol content according to
different low sugars.

[Results and Discussions]

Black soybean sediments containing low sugars, fructo-oligosaccharide and maltitol were prepared, and their ratio was added
by 30%, 50%(w/w) of total sugar weight. respectively. The moisture content and crude protein of black soybean sediments
with adding low sugars were increased from 52.9% to 56.4%, and from 22.6% to 24.6%, respectively. Black soybean
sediments with increasing low sugars concentration were decreased both soluble solid content and calorie. The whiteness of
black soybean sediments was increased with adding of increasing low sugars concentration. The anthocyanin content of black
soybean sediments with addition of increasing low sugars concentration was decreased from 357.6 to 281.7ug/g. The total
polyphenol content of black soybean sediments with addition of increasing low sugars concentration was decreased from 2.12
to 2.04 mg/g, but total flavonoid content of it was was ranged from 0.93 to 0.95 mg/g. The antioxidant activity of black soybean
sediments with addition of increasing low sugars was decreased compare to control. From this result, adding ratio of low sugars
for black soybean sediments is proper at 50% fructo oligosaccharide.
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