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Abstract The effect of soaking temperature on the moisture
uptake and the protein loss of soybeans during soaking process
investigated. As the soaking temperature increased, the soaking
rate significantly increased and Peleg model was suitable for
describing the soaking characteristics of the soybean with high R’
values (>0.991). The soaking time to achieve the target moisture
content of soybean (130%) was estimated to be 12.6, 3.11 and
231h at 25, 35 and 45 °C, respectively. Peleg model well
described the protein loss kinetics of soybean during soaking with
high R values (>0.941). The results showed that the protein loss
of soybean at the target moisture content were 35.2, 93.1 and
103.0 mg/g at 25, 35 and 45 °C, respectively. In this study, the
optimum soaking condition for quality of soybean was 12.6 h of
soaking time at 25 °C.
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Fig. 1 Changes in the moisture content of soybean during soaking
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Fig. 2 Effect of soaking temperature on the changes of soaking rate
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Table 1A Model parameters from the Peleg model to describe the
soaking kinetics of soybean

Model name Tem%erature K K R?
\©)
25 0.0189 0.00709 0.998
Peleg model 35 0.0117 0.00483 0.997
45 0.00932 0.00456 0.991

Table 1B Model parameters from the Peleg model to describe the protein
loss kinetics of soybean

Model name Teme)erature K K R?
(0
25 0.0816 0.0219 0.941
Peleg model 35 0.0237 0.00311 0.961
45 0.0183 0.00180 0.952
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Fig. 3 Change in the protein loss of soybean during soaking
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Fig. 4 Effect of soaking temperature on the changes in the protein loss
according to the moisture content
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