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Study on the detection method of soybean milk partner in soybean milk
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ABSTRACT: Objective To identify soybean milk partner in soybean milk. Methods

Magnesium sulfate

was added into soybean milk containing different concentrations of soybean milk partner and the content of

solids in soybean milk was calculated. Results

content of solids of soybean milk. Conclusion  This method is simple and feasible.
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Soybean milk partner could be determined by calculating the
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Table 1 Effect of concentration and specific density of
soybean milk on soybean milk solids content

(%) 100 50 25

(%) 921 61.0 245

( ) 25.0 15.0 8.0
1
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Table 2  Effect of concentration and specific density of
soybean milk partner on soybean milk solids content

(%) 1 2 4
(%) 0.0 0.0 0.0
( ) 4.0 7.0 15.0
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Table 3 Effect of ratio and specific density of
soybean milk on soybean milk solids content

1:1 1:2 1:4
(%) 24.3 2.1 0.0
( ) 15.0 15.0 15.0
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Table 4 Effect of temperature and specific density on
soybean milk solids content

(C) 90 80 70
(%) 92.1 92.0 92.0
( ) 25.0 25.0 25.0
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Table 5 Result of orthogonal test
(%)
A B c
1 1(1:1) 1 (1%) 1 (100%) 68.2
2 2(1:2) 2 (2%) 1 23.1
3 3 (1:4) 3 (4%) 1 2.1
4 2 3 2 (50%) 17.7
5 3 1 2 0
6 1 2 2 255
7 3 2 3 (25%) 0
8 1 3 3 2.6
9 2 1 3 1.8
K1 93.40 85.90 96.30
K, 43.20 25.70 42.60
Ks 4.40 29.40 2.10
ks 31.13 28.63 32.10
ka 14.40 8.57 14.20
Ks 1.47 9.80 0.70
R 29.66 20.06 31.40
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