5 10 \Vol. 5 No. 10
2014 10 Journal of Food Safety and Quality Oct. , 2014

e hid FRET

( . 100083)

W OE: ,

pH ,

REIA: ; ; ; ;

Research developments of soymilk flavor compounds

SHI Xiao-Di, GUO Shun-Tang"

(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

ABSTRACT: Soymilk flavor is a complicated, unstable and balanced system, which is formed by a large num-
ber of micromolecular compounds, and researchers have paid a lot of attention on it in the past few years as the
healthy benefits of soymilk are enhanced. Volatile aldehydes, ketones and alcohols are essential soymilk flavor
compounds, which are catalyzed by enzymatic reaction and non-enzymatic reaction, and subsequently interact
with soybean protein, and then entire soymilk profile will be formed. Soybean lipoxygenase is the main factor
affecting soymilk flavor, the activity of which is affected by temperature, pH, inorganic salts and organic elec-
trolytes. At present, removal and inactivation of soybean lipoxygenase are the main methods to improve soy-
milk flavor in Western countries, including cultivar breeding, thermal treatment and chemical methods, and
some modern non-thermal technique recently referred as well. These methods significantly reduced soymilk
flavor, and the products conform with the dietary habits of Western consumers; in comparison, the consumers in
Asian countries have preference for flavor-rich soy products, thus the research emphasis should be put on the
partial inactivation of soybean lipoxygenase.
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