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Abstract
Soy milks prepared from full-fat soy flour, defatted soy flour, soy protein concentrate (SPC) and soy pro-

tein isolate (SPI) were fermented with Lactobacillus acidophilus. Effects of lactic fermentaion on the flavor and
volatile compounds of soy milks were investigated. Sensory evaluation showed that the flavor of soy yogurt
beverages was inferior to that of milk yogurt beverage and the flavor of SPI-yogurt beverage was better than
that of other soy yogurt beverages. SPI-milk fermented with L. acidophslus was more acceptable than
unfermented SPI-milk. Lactic fermentation reduced #-hexanal in SPC-milk and SPI-milk while it increased

diacetyl in both soy milks.
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Table 1. Composition of soy yogurt beverages
Source of Distilled Bana

. na
soy milk Curd(m) water(mi) Sucrose(g) Citrate(® flavor(g)
FSF 20 80 15 0.1 0.024
DSF 20 80 15 0.1 0.024
SPC 25 75 15 0.08 0.024
SPI 25 75 15 0.08 0.024
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Table 2. Taste panel evaluation of soy yogurt
beverages

Type of yogurt beverage Average flavor score*
Milk yogurt beverage (reference) 496 a

S P I yogurt beverage 6.21b

S P C yogurt beverage 6.54 be

D S F yogurt beverage 6.75cd

F S F yogurt beverage 7.084d

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 then reference’’ equal-
ing 1 and “ extremely inferior to reference’ equaling 9.
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Table 3. Relative amounts of volatile eoliponada in headspace gas of soy milk and soy yogurt*

Volatile Sample

compounds SPC-milk SPC-yogurt SPI-milk SPI-yogurt
n-Hexanal © 1s4 2.42 1.22
Diacetyl 2.93 44.16 0.50 5.36

* The amounts of volatile compounds are corrected to a fixed amount of n-butanol (internal standard). The
values are averages of four repetitive determinations.
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