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Abstract

In order to study the effects of blanching and germination of soybean on the quality of soymilk,
the soybeans were differently treated as follow; (1) blanched for 5 min at 100C, (2) germinated for
2 days at 25T, (3) germinated for 2 days and then blanched for 5 min at 100C. The qualities of
various soymilks prepared from the treated soyheans were compared with those of soymilk from
the untreated soybeans. Blanching of soybeans decreased yields, solid materials, viscosity, total protein,
soluble nitrogen, and total sugar of soymilk but no effect on its free sugar contents, specific gravity,
and pH. The blanching, however, improved the sensory properties and decreased the n-hexanal conte-
nts of soymilk to about 1/2.4. Germination of soybeans improved the yields, physical, chemical, and
sensory properties and decreased the n-hexanal contents of soymilk to about 1/5. The germination
plus blanching of soybeans showed kind of combined effects of germination’s and of blanching’s, resul-
ting in the decrease of n-hexanal to about 1/10 and improvement in sensory properties of soymilk.
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Table 1. Chemical composition of soybeans

Varieties Moisture(%) Crude protein(%)

Crude lipid(%)

Carbohydrate(%) Ash(%)

US #1 10.0 .31.4(25.6*)

19.8 343 4.5

*The number in parenthesis represents the content of soluble protein

Soybeans (100g)
Washing
Treatments*
Blending (with adding 300ml of water)
Boiling for Smin (with adding 500ml of water)

Straining through cheese cloth

Soymilk

Fig. 1. Flow diagram for preparation of soymilk
*Treatments contain 4 groups of different processing
methods (Control group: soaking (21C, 4 hr), blanching
(B) group: soaking-blanching (100C, 5 min), germination
(G) group: soaking-germination (25T, 2 days), GB group:
soaking-germination-blanching)
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Table 2. Conditions of gas chromategraphic analysis

Model Helette Packard

Column 6ft. 20% DEGS stainless
steel

Detector FID

Oven temp. 60C

Inlet temp. 200C

Detector temp. 210C

Carrier gas N,

Flow rate 10 m//min
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Table 3. Yields and physical properties of soymilk® influenced by the blanching and germination of soybeans

Treatments Yields(mi/g) Solid materials(%) Specific gravity Viscosity(cps)
Control 5.13AB 46.1AB 1.011D 174A
Blanching(B) 4.60B 40.3B 1.014D 10.0D
Germination(G) 6.14A 52.8A 1.015D 15.4B
GB 5.25AB 42 4AB 1.010D 10.8C

“Values with same letter are not significantly different by LSD.05

Table 4. Chemical composition of soymilk® influenced by the blanching and germination of soybeans

Treatments T-protein(%) Soluble N(%) T-sugar(%) Free sugar(%) pH
Control 17.18AB 4.05B 22.25A 1.71A 6.57D
Blanching(B) 14.37B 3.63B 18.26B 2.26A 6.59D
Germination(G) 20.71A 4.97A 21.65A 1.90A 6.75D
GB 15.82B 3.99B 15.99B 2.69A 6.85D
“Values with same letter are not significantly different by LSD.05
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Fig. 2. Gas chromatogram of head space gas from soy-
milk influenced by the blanching and germination of
soybeans

Table 5. Amounts of n-hexanal in headsspace gas of
soymilk® influenced by the blanching and germination
of soybeans

Treatments n-hexanal(ug%)
Control 171.38A
Blanching(B) 71.69B
Germination(G) 34.80C
GB 17.60D

"Walues with same letter are not significantly different
by LSD.05
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Table 6. Sensory properties of soymilk® influenced by the blanching and germination of soybeans

Treatments Savory odor Savory taste Beany odor Beany taste Color Average of rank
Control 1.6B 2.0B 6.1A 6.3A 42AB 3.7A**
Blanching(B) 2.7AB 2.6AB 5.2AB 5.3AB 46AB 29B
Germination(G) 2.1AB 24AB 5.0AB 5.3AB 4.0B 2.3B

GB 3.0A 33A 3.9B 43B 5.1A 1.1C**

*Values with same letter are not significantly different by LSD.05, As the value increases from 1 to 7, the intensity
of sensory characteristics increases, while the average of rank increases as the value of rank decreases from 4 to

1, **Significance at the 1% level
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