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Nutritional and sensory quality analysis of homemade soybean milk by
dry/wet patterns

DONG Qiao', WANG Hou-Yin?, OU Ke-Qin?, ZHANG Lu-Lu?, ZHAO Lei*", SHI Bo-Lin?,
XIAO Li-Xia', XIE Nan?, CHEN Xiu-Hong?

(1. College of Food Science and Engineering, Yangzhou University, Yangzhou 225127, China; 2. Food and Agriculture
Sandardization Institute, China National Institute of Sandardization, Beijing 100191, China)

ABSTRACT: Objective To evaluate the quality of homemade soybean milk by dry and wet patterns.
Methods Four soybean milk makers from four leading manufactures were used to prepare soybean milk samples
by dry and wet patterns. Analysis the differences of samples in terms of nutritional (soluble solids, soluble proteins,
fats, sugar), physical (aspects viscosity, particle size) and sensory properties. Results Soybean milk made from wet
pattern had better quality in both nutrition and sensory, and soybean milk maker of different brands exhibited various
quality in soybean milk making. Conclusion Beans are grinded more thoroughly and nutrients are easier to dissolve
out after soaking. Wet pattern produced soybean milk have lighter bean smell and smoother mouth feel.
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Tablel Content of main nutrientsin soybean milk (n=3)
DIl DI2 DI3 DJ4

(%) 8.50+0.00*  8.50£0.00*  6.50+£0.00°*  6.00+£0.00®  8.00£0.00**  8.00+0.00**  7.00£0.00°*  6.00+0.00°
(/100mL)  2.05£0.08"*  2.16+0.07**  1.82+0.06"*  1.80£0.01°*  2.26+0.04**  2.06+0.02°®  1.85£0.21*  1.45+0.02®
(%) 0.51£0.04™*  0.59+0.06™  0.45£0.05**  0.35+0.07**  0.35£0.03®  0.76£0.04>*  0.54+£0.06®®  1.05+0.04**

(/100 mL) 1.12£0.00  1.08+0.01°®  1.02£0.02*  0.95+0.03®  0.98+0.01%*  0.94+0.02®®  1.06£0.01>®  1.04+0.01®

Duncan’s multiple range test
(P<0.05), 2 (P<0.05)
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Table2 Physical attributesin soybean milk (n=3)
DJ1 DJ2 DJ3 DJ4
(MPa's)  5.31+£0.23"5  8.43+0.07**  4.51+£0.02°*  4.55+0.04**  5.65+0.17*®  7.26£0.42°*  4.63+0.13"®  6.07+0.13°*

1.51£0.03®  7.79+0.16**  2.70+0.03°®  12.51+0.04**  1.43+0.03*®  62.64+0.08"*
D[3,2](pm)

4.914+0.06°®

83.19+0.12°*

Duncan’s multiple range test s
(P<0.05), 2 (P<0.05)
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Fig. 2 The particle size distribution of soybean milk by wet
soybean pattern
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Fig. 3 The particle size distribution of soybean milk by dry
soybean pattern
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Fig. 4 The sensory profile of soybean milk by
wet soybean pattern

Fig. 5 The sensory profile of soybean milk by
dry soybean pattern
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