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supplemental level, treatment temperature and treatment time on soybean lipoxygenase activity, total aldehyde
content and sensory score were investigated by single factor experiment, the process parameters were optimized by
orthogonal experiment. The deodorization effect of tartary buckwheat bud powder on soybean raw milk was verified
by sensory score, total aldehyde content of soybean and lipoxygenase activity. Soybean big cherry yogurt was
fermented by adding cherry juice and soybean raw milk after deodorization with tartary buckwheat bud powder, and
compared with soybean-big cherry yogurt without deodorization treatment. Results Tartary buckwheat bud powder
could inhibit the activity of soybean lipoxygenase, reduce the production of soybean total aldehyde, and effectively
control the beany flavour of soybean raw milk. The content of total aldehyde in soybean was significantly affected by
the dosage of tartary buckwheat bud powder, treatment temperature and treatment time (P<0.05). Optimal odor
removal parameters was: The treatment temperature was 45°C, the treatment time was 2.5 h, and tartary buckwheat
bud powder was supplemented with 2%. Under these conditions, the total aldehyde content and lipoxygenase activity
of the experimental group were reduced by 59% and 85%, respectively, compared with the control group. The
soybean raw milk had rich flavor and exquisite taste, no beany flavour and bitter taste, and had uniform color, and the
sensory evaluation score was 8.2, which was significantly better than that of the control group (P<0.05). The
produced soybean-big cherry yogurt was pink in color, rich in aroma and delicate in taste. The sensory score of 86.00
was significantly higher than that of the control group. The protein content was 3.59 g/100 g, the fat was 2.73 g/100 g,
the lactic acid bacteria was 4.9x10°® CFU/mL, and no Escherichia coli was detected. Conclusion Adding tartary
buckwheat bud powder to soybean raw milk can inhibit the activity of lipoxygenase, reduce the content of total
aldehyde, and significantly reduce the beany flavour of soybean raw milk. The soybean-big cherry yogurt made from
soybean raw milk after being treated with tartary buckwheat bud powder has higher quality, which can provide
references for improving the edible quality of soybean products and the development and application of related foods.
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Table 1 Levels of orthogonal experimental factors
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Wi AN S5 2 (P>0.05), [l 1 25 18 38 A ) R A 8% B TEAN A5 43
K, WS FEEMININE R 2%, 27545 I E B FefE
KR AB,C, BINREE 45°C, AbFERFIA] 2.5 h, FFEFME
JEH 2%,
2.3 ESEEE

FERAE T ZEMABCOAM T, BIMERIREE 45°C, &b
FEAIE] 2.5 h, FEFEEERAS NG A 2%, ARG RUIE T A T
597.2582 U/mL . MEE5 5 0.0140 g/100 mL ., BYEIEHr 8.2 4%,
T REZH A AR D 4 A B TG 4R 4040.5368 U/mL . 6l & &
0.0341 g/100 mL ., EREVF4r 3.3 4r, S22, 4G iE
105 AL BTG PERR AR T 85%, B & I T 59%, BE L
W GE . R T 25T, BIRSCR G5 T 45 R
FHAF .
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Table 4 Results of orthogonal test Lo(3°)

Inwiacs A B C BB /(mg/100 mL) BRE S
1 40 2.0 2 23.31 6.9
2 40 2.5 3 20.45 7.1
3 40 3.0 4 20.13 6.8
4 45 2.0 4 15.13 7.7
5 45 2.5 2 14.03 8.2
6 45 3.0 3 15.63 7.7
7 50 2.0 3 23.80 6.9
8 50 2.5 4 18.20 7.4
9 50 3.0 2 23.43 6.9

Ki/Ky? 63.89/6.93 62.24/7.17 60.77/7.33

Ky/Ky’ 44.78/7.87 52.68/7.57 59.88/7.23

Ki/K5’ 65.43/7.07 59.19/7.13 53.46/7.30
R 6.88 3.19 2.44

R/ KKy Ky/Ky o Ky/Ky e Ky Kp Ky R B P IEAS 8 KoL Ky KRR ERE TR A43 1 IE 28 53 858

x5 EBESEEXIRFESH

Table 5 Orthogonal experimental variance analysis of total aldehyde content

Ty 25K 55 T 287 J5 Al df EEME F B
A A 88.132 2 44.066 150.459 0.007
i a) B 15.897 2 7.949 27.140 0.036"
W C 10.605 2 5.302 18.105 0.052
R 0.586 2 0.293
BEIE G SAR 5 115.220 8
I RRFE I (P<0.05), T,
F6 HEETNEXZWRAEDN
Table 6 Orthogonal experimental variance analysis of sensory evaluation
g3 55 1 27 J7 A df I E Ty F B
A A 1.529 2 0.764 98.286 0.010"
i iE] B 0.349 2 0.174 22.429 0.043
Wi C 0.016 2 0.008 1.000 0.500
FER 0.016 2 0.008
KEIE S5 EAR H 1.909 8

2.4 KEZKEHBER UK &

BB A FR I ) LA K I R W, FLAR
HH(3.5940.11) /100 g, AEMIA(2.73£0.04) /100 g, FLER R
9 4.9x10° CFU/mL, £54 GB 19302—2010 ( kB ) PR
WELRRE R T 1x10° RE, KIBH R RS, BE N
F15(86.00£0.67)5r . 1 7 AT, SXTIEAAARLL, &8
FEhR G B A 1R(P>0.05), -t B 25 i &b BE X6 K G KA Bk IR
W B T B A 7 ot G S R R, (FUERE PEAN  E R
1 (P<0.05), ZbHHMRYYH A K &AM A &K,
KEMEWR, BALNERNFLRREIR, X R4 G IR RE A

Ab PR R WG AR AN RE 5], R IEOEH V- 48, JOWRE, A
A FLUEAT L, RS T, A e, oA KSR
P75 05 57 200 O Tl Ak P el o v 8 2 520 A T 5 ) 2
FBEK AR, Y BUS EAR TR R e 5 Z A EE, X B
1 T I SRR, AT — E RO FLIE BT Ak BRI X 2
HREA RAR B A Bk (o, (H b BEZH MR B B 6 SR,
HBERETETE 7 d L, X R REEERE DA
e, T IRy T L MR R SR A AR A A
L AE— 2 R Rl T B A B A R
ENIUERI 708
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Table 7 Quality analysis of soybean big cherry yogurt
BRI 1 i BN A J5i/(2/100 g) EMi/(g/100 g) FLER B /(CFU/mL) KT /((MPN/mL)
X B2 78.00+0.55" 3.47+0.08° 2.80+0.06 5.1x10% Akt
b FRA 86.00+0.67° 3.59+0.11° 2.7340.04° 4.9x10% A

3 WHit5ER

A FEH AR T 5 T R A TR 0 R LA g 7 4R il
PIBRTE . REORSEE ST . 2K G AE B 3UAR &R
W T ST FEFR2EM S IR A 2.0%, 16 45°CE& M M E
F 2.5 h AT AR E I S A IR, A R
5 BELHAH A SRR T 85%F1 59%, 5 HH = 4ok
R 2E0S v O TS JE S L 5T 22 S5 DY /INE 200 P I A
AR AT R S T v R B S RS IRARL . T AS RIS e LY
TEFRLERI IR T S MR SR MA S A A B AT T AR
TN T, SRR R A A R A I VR, b T
S AR AT A L IR IR LR BB TN O 8.2
O, WAL T A, 7 A S K S A S ARk
W R I 4B F T K SRR 5 e T A K S KAk XU R %,
JETENY R 86 4, SR BB FRAGER UG AH E, A3 Ak 2
JE MRS REMERYS, TCERER, (R T KRR ARSIt
RO, FiafasEre 7d L, BARERDLAE. DR
AR R T SR ZEN X R SRR A R BRI, 2 AR |
i P A R B SR BRI T B RS O I, AR R
AT R AN RIS . TR SRR A B
W R IR A B AR Y, T ASHIF S B T 5T 5
ZERO RLEK B R B BRAL, R R BA K R BB
B0 ™ A ML B SR R AL 5T AR AN 2, R 22 mT LA
BB LA R G A KR T BB BOR AR 15552 254
58 A Ak 4 v 58 R ATL ) B 38R o

25 b, WEFRZER AT A SO0 bR R EE SRR, 1
FATFBRWY 22 e b FLAT R IR S B, 95 5 2 B i
HE Y Ak IR T & 5 FE 25 R L et
e R 7 R SR A, O K O A B AR 5 R R TR
P

SE Bk
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