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Research progress on flavor substances of soybean yogurt
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ABSTRACT: In recent years, the market for plant-based yogurt products is growing rapidly as the industry and
consumers become more aware of health and environmental concerns. Soybean is one of the most important
sources of plant-based proteins, which is rich in nutrients and has many physiologically active substances.
Plant-based yogurt fermented with soybean proteins has advantages such as being green and healthy, but the
product is prone to unpleasant flavor problems such as beany flavor or bitterness, and the unfavorable flavor is the
main technical bottleneck in the development of soybean yogurt products. This paper summarized the sources of
the main flavor of soybean yogurt, the classification of flavor compounds, and the methods of flavor improvement.
The off-flavor of soybean yogurt mainly comes from the unpleasant odor of raw materials and the volatile flavor
substances produced by lactic acid bacteria during the fermentation process. The keys to improving the flavor of
soybean yogurt are to optimize the fermentation raw materials, improve the processing of raw materials, and
screen the flavor strains suitable for soybean proteins fermentation, which provides a reference for future research
and industrial development of soybean yogurt.
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Table 1 Beany and non-beany volatile components in soymilk

JiH IR Ay RS A JE BI{E/ (ng/kg) 27 30k
L GRR . HFEIR 45 [26-27]
L IR 500 [18]
2- I FE K IRg GRERR . R 5.9~6 [15,18]
. e JZ-2-C R, T RIIR 17~40 [18,22]
SERER MRS - Jd-3-1% R R IR 1.5~6 [22,28]
1-2F 45 -3 -1 BEAEIR . BESER 0.003 [18,29]
2 -2,4-TF I IFA S 0.09~0.1 [18,26]
B, 0-2,4-5% I il R4S 0.027 [18,30]
S -2-T Wl KR, BT 0.19 [29-30]
Ak SRR B PR T Rtk . Bk 3.5 [13,22]
S -2 W T IR 3 [22,30]
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Table 2 Common fermentation strains of soybean yogurt

[ [CEiEs

FETRFLATF B (Lactobacillus acidophilus) . TE&FLFF
W(L. cased)™ | AHYFLFFH (L. plantarum)™ | §IF
Fi FLAT B (L. paracasei)™ . KEEFATE(L.

Sermentum)*Y | RANEFLIT T (L. rhamnosus) "V

FUT R

HEER R & M BRI (Streptococcus thermophilus)! %
FLERE R FLERFLERTA (L. lactis) "%

o BB (Bifidobacterium animalis)™™ B )LXUEL
U FEBI(B. infantis). K XUEAFIE(B. longum) ™%

Wl ERI)E IR BRTA (Leuconoste mesenteroides) ™%
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