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Abstract

The objectives of this study were to characterize the quality of soy kefir made with soymilk in combination with fructose (5%,

10%) and one of the extracts from orange (10%,

15%) and grape (5%,

10%) with differently adjusted amounts as defendant

variables. The lactic acid bacteria, yeast and total microbial counts of soy kefir were respectively 1.3 107 CFU/mJ, 1.6 x 108
CFU/mi, 1.5 x 108 CFU/mi, soy kefir was propered to drink. pH of soy kefir mixed by orange and grape extracts was decreased
significantly according to add fructose 5%. Acidity became significantly high when orange and grape extracts were added, which
means acidity showed similar tendency in the opposite direction. The saccharinity of soy kefir was not significantly in orange
extract, but soy kefir added fructose 10% was high more than fructose 5% in grape extract. In sensory evaluation, soy kefirs added
orange extract 15%, fructose 5% and grape extract 10%, fructose 5% were estimated highly on color, astrigent taste, sour taste,

mouth feel and overall quality.
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<Table 1> Changes in the pH of soy kefir with different contents
of orange concentrates and fructose

Sample Orange concentrate (%)
Fructose(%) 10 15
0 4.09 4.04

5 410 4,079

10 4.08% 4,089

A B) Means with different superscripts in the same row differ
significantly by t-test(p<0.05)

<Table 2> Changes in the pH of soy kefir with different contents
of grape concentrates and fructose

Sample Grape concentrate (%)
Fructose(%) . 5 10
0 4.13 4.09
5 4.13% 4119
10 4.16 4.12

A B) Means with different superscripts in the same row differ
significantly by t-test(p<0.05)
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<Table 3> Changes in titratable acidity of soy kefir with different
contents of orange concentrates and fructose

Sample Orange concentrate (%)

Fructose(%) 10 15
0 1.819% 1.915%
5 1.8085 1.951%
10 1.8278) 1.909%

AB Means with different superscripts in the same row differ
significantly by t-test(p<0.05)

<Table 4> Changes in titratable acidity of soy kefir with different
contents of grape concentrates and fructose

Sample Grape concentrate (%)
Fructose(%) 5 10
0 0.530 0.529
5 0.548% 0.574%
10 0.537 0.548

A'B Means with different superscripts in the same row differ
significantly by t-test(p<0.05)

3=

Soy kefire]l Q#MR)9} X% ipol tho] Y7} =w g days)
of 23 soy kefir SEO| GEL (Table 5, 63 2},

LA T Xe FHd g 5 HAYRY e

e g Z7sldnh, odlz] sEoo] Hrleke oot
AN2=Y FEolA 2 o)z} it whge] Hrtekol npe
oA Apol= WS ATE e L Al RO A= T 5% 10%

==

SR & He sEMDF DO HII0| T2 soy kefro] BHEN 333

<Table 5> Changes in the saccharinity of soy kefir with different
contents of orange concentrates and fructose

Sample Orange concentrate (%)

Fructose(%) 10 15
0 8.4 9.5
5 211.9 D145
10 159 0167

¢ Means with different superscripts in the column differ

significantly by duncan’s multiple range test(p<0.05)

<Table 6> Changes in the saccharinity of soy kefir with different
contents of grape concentrates and fructose

Sample Grape concentrate (%)
Fructose(%) 5 10
0 97.0 976
3 51048 b2 6
10 ‘1)13.98) a)]ghaA)

A B Means with different superscripts in the row differ
significantly by t-test(p<0.05)

"¢ Means with different superscripts in the column differ
significantly by duncan’s multiple range test(p<0.05)
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<Figure 1> QDA profile for the sensory characteristics of soy
kefir with different contents of orange concentrates
and fructose; —e—: OR 10% F 0%, —=—: OR 10% F
5%, -&-: OR 10% F 10%, —=—: OR 15% F 0%,
~6-:0R 15% F 5%, -e—: OR 15% F 10% ; OR:
orange concentrate, F: fructose
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Overall quality Sweet taste

Mouth feel Astrigent taste

Beany flavor Sour taste

<Figure 2> QDA profile for the sensory characteristics of soy
kefir with different contents of grape concentrates
and fructose. —-¢-: GR 10% F 0%, -=—: GR 10% F
5%, —&—: GR 10% F 10%, —=—: GR 15% F 0%,
—o—: GR 15% F 5%, —e—: GR 15% F 10%; GR:
grape concentrate, F: fructose
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