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= 1. Composition of soy protein concen-

tratel®
Protein (as is) 67.0%
Moisture 6.0%
Fat 0.5%
Ash 5.3%
Fiber 3.5%
Carbohydrates 17.7%

(by difference)
(Microbiological Data)
‘Standard Plate Count
E. coli

Salmonella

50, 000/gm. max.
no fecal coli present
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= 2. Taste panel evaluation of soy yogurt

beverage!®’

Average

Type of yogurt beverage flavor score*

Soy yogurt beverage 6.4a
Soy ybgurt beverage
with strawberry flavor 6.3a

| Soy vogurt beverage
with orange flavor 6.2a
Soy yogurt beverage
with banana flavor 6.0a
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 hetween sample
and reference” equaling 5, “extremely better
than reference” equaling 1, and “extremely
inferior to reference” equaling 9.
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= 3. Keeping quality of soy yogurt beverage stored at 5°C'®

Pl e | 1| e [ Le sl B T FungioFU/m)

0 3.95 0.22 7.8% 108 0

1 3.95 0.24 5.7x 108 0

3 3.95 0.24 7.1x108 0—2

6 3.9 0.27 8.2x 108 0—4
12 3.8 0.33 1.0x10° 0—190
18 3.75 0.34 9.8%x 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 9.0x 108 - 0—3800
42 3.55 0.49 1.1x10° 0—100
48 3.5 0.51 1.1x10° 0—30
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