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Discussion and optimization on processing technology of fermented
soybean milk
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ABSTRACT: Objective To explore and optimize the processing technology of fermented soybean milk. Methods
Taking sensory score as index, single factor experiment and orthogonal experiment were used to optimize the process
parameters of soybean milk powder rehydration ratio, starter dosage and fermentation time. Results The optimum
fermentation conditions were as follows: soybean milk powder CO02, rehydration ratio 1:3 (m:FV), addition of
isomaltulose 3%, inoculation amount of starter D 0.4 g/L, fermentation temperature 42 °C, fermentation time 6 h.

Conclusion The sensory score of fermented soybean milk is 90 under these conditions. The sour soybean milk

Vol. 12 No. 6
Mar. , 2021

tastes delicate and smooth, with moderate acidity, moderate viscosity and small beany flavor.

KEY WORDS: fermented soybean milk; soy milk powder; acidity; orthogonal test
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Table 1 Differences of different soybean meal
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Fig.l Changes of acidity and pH of fermented soybean milk with different protein content over time(n=3, P < 0.05)
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Table 4 Orthogonal experimental results and analysis

A% o p y W
1 1 1 2 74
2 1 2 3 80
3 1 3 1 77
4 2 1 1 86
5 2 2 2 90
6 2 3 3 85
7 3 1 3 80
8 3 2 1 81
9 3 3 2 80
K, 231 240 240
K> 261 251 246
K; 241 242 247
ky 77 80 80
k> 87 83.67 82
ks 80.33 80.67 82.33
R 10 3.67 2.33
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