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Studies on Production of Soy Yogurt

—Keeping Quality of Yogurt Beverage Prepared from
Defatted Soy Flour——
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Department of Foods & Nutrition, Duksung Women’s College, College of Agriculture,
Korea University*, Lotte-Chil Sung Beverage Co., LTD.**, Seoul, Korea

Abstract

Soy yogurt beverage (SYB) was prepared from defatted soybean flour and flavor,
effect of stabilizers on sedimentation and change of acidity and cell concentration during
storage of SYB were investigated. The flavor of SYB rated significantly different and
slightly inferior to milk yogurt although flavors added to SYB improved the accepta-
bility. The curd in SYB precipitated greatly during the first 24 hours of storage. The
sedimentation of curd was reduced by the addition of CMC of 0.4% or PGA of 0.1%.
SYB can be kept at 5°C for 48 days without significant change in viable cell count of
lactic acid bacteria. pH, titratable acidity and viable cell count of SYB was significantly
changed for 48 days at 25°C. Some of SYB samples were contaminated by yeast and

mold.
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Table 1. Taste panel evaluation of soy yogurt

beverage

Average

Type of yogurt beverage flavor score*

Soy yogurt beverage 6. 4a
Soy.yogurt beverage 6. 32
with strawberry flavor *

Soy yogurt beverage 6. 22
with orange flavor :

Soy yogurt beverage 6. 0a
with banana flavor :

Milk yogurt beverage (reference) 4.9b

* Any two means not followed by the same
letter are significantly different at the 5%
level.

The scores were assigned numerical values

1 to 9 with

“no difference between sample and reference”
equaling 5,

“extremely better than reference” equaling 1,
and

“extremely inferior to reference” equaling 9.
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Table 2. Effect of CMC on sedimentation of
curd in soy yogurt beverage
Time Concentration of CMC (%)
(hr) 0 0.1 0.2 0.3 0.4 0.5 0.7
(Degree of s;d—imentation)
0 0 0 0 0 0 0 0
1 ‘ 12 7 0 0 0 0
3 11 48 38 21 6 1 0
6 37 5% 50 39 22 7 0
12 53 62 59 51 40 24 0
24 64 67 63 58 51 42 0
48 66 68 66 62 56 47 0
72 68 70 68 65 60 52 0
Table 3. Effect of PGA on sedimentation of
curd in soy yogurt beverage
Time Concentration of CMC (%)
(hr) 0 01 0.2 0.3 0.4 0.5
(Degree of sedimentation)
0 0 0 0 0 0 0
1 2 2 0 0o o0 o
3 12 10 1 0 0 0
6 31 24 2 0 0 0
12 53 40 6 0 0 0
24 63 51 11 1 0 0
48 66 58 27 3 1 0
72 67 60 37 6 1 0
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Table 4. Keeping quality of soy yogurt beverage
stored at 5°C

Period of Titratable Lactic_acid Fungi
storage pH ac1/d1ty bacteria (CFU/md)
(day) (% (count/mi)
0 3.95 0.22 7.8X10% 0
1 3.95 0.24 5.7 X108 0
3 3.95 0.24 7.1X108 0~2
6 3. 0.27 8.2X108 0~4
12 3. 0.33 1. 0X16° 0~190
18 3.7 0.34 9.8X 108 0~20
24 3.65 0.40 1.1X10° 0
30 3.6 0. 44 1.0X10° 0~4300
36 3.55 0.48 9.0 10% 0~3800
42 3.55 0.49 1.1X10° 0~100
48 3.5 0.51 1.1X10° 0~30
Table 5. Keeping quality of soy yogurt beverage

stored at 25°C

Period of Titratable Lactic acid .
storage pH acidity  bacteria (érﬁ% /mi)
(day) (%) (count/ml)

0 3.9 0.23 8.1X108 0~2

1 3.7 0.30 1.0X10° 0

3 3.5 0.38 1.2X10° 0

6 3.4 0.52 1.0X10° 0

12 3.25 0.74 1.2X10° 0

18 3.15 0.90 1.2X10° 0~3

24 3.15 0.95 2. 4X 108 0~20

30 3.15 0.94 1. 3 X108 0~99

36 3.15 0.99 9 X107 0~20

42 3.15 0.97 1 X107 0~8

48 3.156 0.99 Not Not
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