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Table 1, Classification of soybean milk
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Table 2. Food composition of rice (g/100 g)
Food and Description | Energy Water Protein Fat Ash CHO Fiber
Ri japonica 350 11.6 7.6 2.1 1.6 771 2.7
ice
indica 361 12.3 7.0 0.2 0.4 80.1 114
(EEVEH, MELEE, 2006)
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Table 3. Structure and the effect of physiologically active substances of rice
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Ingredient

Pharmacological Effect

Ferulic acid

Antioxidant Effects
Antithrombotic effect
Skin protection
Antimicrobial Effect

Y-QOryzanol

Antioxidant Effects
Reduction in plasma cholesterol
Hyperlipidemia Treatment

myo-Inositon

Antitumor Activity
Inhibitory effect of cataract

Antitumor Activity
Inhibitory effect of hyperlipidemia
Plague formation

Phytosterol

Reduction in plasma cholesterol
Effective prevention of heart disease
Antitumor Activity(Colorectal cancer)

Tocopherol

Antioxidant Effects
Skin protection(UV protection)

Tocotrienol

Antitumor Activity

Antioxidant Effects

Reduction in plasma cholesterol
Atherosclerosis Treatment

Arabinoxylan

Immune enhancing effect
Antitumor Activity
Antiviral effects
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Beans, Brown rice

Beans, water mixed

Smash

Primary crushing colloidal

Secondary crushing colloidal

Mixing Ingredients

|
Homo mix tank
(3,000 rpm, 75~78C)

Saccharifed rice mix

Homogeneous

Filling bottles (225 mL)

Retort sterilization

Packing

Product

Fig. 1. Manufacturing process of whole rice soy bean milk
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Table 4, General composition of beans, bean—curd dregs, soymilk, whole soymilk (g/100 g)
beans bean—-curd regs soymilk whole soymilk

Calories(kcal) 432 82 35 35 48
Moisture 7.54 77.96 93.00 93.00 90.00
Protein 39.72 5.75 3.39 3.35 4.29

Fat 19.69 2.27 1.77 1.72 2.15
Carbohydrate 21.81 9.53 1.34 1.48 2.80
Fiber 6.56 3.56 0.10 0.05 0.24

Ash 4.68 0.93 0.40 0.40 0.52
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Table 5. Fiber contents of beans, bean—curd dregs, soymilk, whole soymilk (9/100 g)
beans bean—curd dregs soymilk whole soymilk
Fiber Total 26.21 12.08 1.72 3.46
Insoiuble 25.73 .73 1.70 3.42
Water—soluble 0.48 0.34 0.02 0.01
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(AM2t M52 5 Korean Soybean Digest, 2002)
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Table 6. Comparison of free amino acid content on the SM, LSM, WSM, LWSM (mg%)
. : Sample
Free amino acid
Sm’ LSMm? wsm? LwSm?
Hydroxy-L-proline NDY 11.24 ND ND
Serine 1.58 ND ND 1.67
Glutamic acid ND 6.88 6.44 ND
a-aminodipic acid 3.10 ND 2.54 416
Proline 1.63 ND 2.19 2.25
Glycine 1.27 2.22 1.26 0.95
Alanine 213 2.39 2.14 2.45
a-amino—-n-butyric acid ND ND 0.48 0.82
Valine 6.59 6.71 6.78 8.40
Methionine 0.83 0.86 1.34 1.60
Cystathionine ND ND 3.73 2.65
Isoleucine 1 0.99 1.33 1.80
Leucine 1.43 1.94 5.08 11.58
Tyrosine 1.36 2.97 2.39 2.83
B-Alanine 0.87 ND 4.63 3.99
Phenylalanine 2.48 3.36 6.17 10.99
Y-amino-n-butyric acid 8.64 10.33 9.53 9.46
Ethanolamine 0.88 1.75 1.02 0.99
Hydroxylysine ND ND 0.84 1.77
Omithine ND ND ND 0.32
Lysine 1.77 2.07 2.98 2.65
1-Methyl-L-histidine ND ND 0.58 ND
Histidine 1.34 2.40 1.72 2.39
Tryptophan 2.65 ND 3.79 410
Arginine 12.81 12.98 13.09 21.04
Essential amino acid 16.87 15.93 27.47 a1
Total free amino acid 52.47 69.09 80.07 98.87
1) SM: Soymilk (RMY 5, Korean J Food Preser, 2008)

2) LSM: Low molecule soymilk

3) WSM: Low molecule

4) LSWM: Low molecule Low molecule
5) ND: Not detected
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Table 7. Microbial populations(log cfu/mL SD) of base product and treated soymilks

Treatment Total bacteria Total spores B. cereus
Base product 5.02+2.24° 3.46+1.21° 3.55+2.37°
Pasteurized 3.46+1.23" 2.85+0.95° 2.56+1.91°
UHT ND” ND ND
200 MPa 55C 3.39+1.55° 1.75£0.69° 2.31+1.38°
200 MPa 65C 2.44+159° 0.85+0.57° ND"
200 MPa 75C ND ND ND
300 MPa 55C ND ND ND
300 MPa 65 ND ND ND
300 MPa 75C ND ND ND

a-c: Values in the same column with different alphabets are significantly different p{0.05

1) ND: not detected

2) Bacillus cereus growth was detected only in one production (3.40 0.12 log cfu/mL)
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(Poliseli-Scopel et al., Food Science and Technology, 2012)
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