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Effect of soybean-to-water ratios on physicochemical properties,
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INTRODUCTION & AIM RESULTS & DISCUSSION

This study aims to : Table 1. Physicochemical properties of soy yogurt

=2 « Improve the quality of soy yogurt by Sample pH Total acidity Total soluble Water holding Consistency

investigating the effects of different (%) solid (°Brix) capacity (%)  (cm/30s)
ratios of soybean to water T1  4.13+0.00° 0.59+0.07¢ 15.33+0.05¢ 73.68+0.02¢  7.83+0.15°
. Determine the physicochemical T2  4.37+0.01° 0.33+0.05°  9.60+0.1°  51.48+0.55°  12.13+0.32°
parameters, proximate compositions, T3  4.38+0.00° 0.27+0.07° 8.93+0.15>  40.06+0.85>°  16.2+0.05°
and sensory properties of soy yogurt T4 4.39+0.01° 0.26+0.022  8.63+0.05°  37.83+0.74®  18.15:0.15¢

(SY).

) Otb4$°e(;r\f/e t:‘j C“T‘helf'“fe of selected SY Sample Ash content  Moisture  Fat content  Protein Carbohydrate
a or ays. (%) content (%) (%) content (%) content (%)

METHOD T1 0.05£0.005> 83.22+0.022 0.24+0.132 2.811£0.262 13.67+0.47°
\‘ 12 0.23+0.007°> 88.25+0.10° 0.19+£0.022 3.03+0.662  8.33+0.582
T3 0.05+0.004> 89.061£0.07¢ 0.26+0.142 4.94+2.20@ 5.6812.322

Table 2. Proximate compositions of soy yogurt

Lut Study conditions and preparation of soy yogurt

|Z| T1 — commercial product M T3 —ratio 1:6 (w/v%) T4 0.02+0.0012 89.39+0.03¢ 0.36+0.052 3.96+2.512  6.24+2.612
(Control)
_ _ Color
M T2 — ratio 1:5 (W/v%) M T4 — ratio 1:7 (W/%) ~T1
=T2
Overall
. iking Aroma T3
_ Cooling _ Incubation T4
(45 °C) (43°C, 8h)
Soymilk starter — Sweetness Texture
culture
(7%) Figure 2. Sensory
v Sourness evaluation of soy yogurt
Cooking —— Inoculation Table 3. Quality change of soy yogurt during storage
B 5 —
Soy yogurt Parameters orage periods (Days)
1 4 7 14
Figure 1. Soy yogurt processing " bH  4.38:0.01° 4.37:0.005° 4.35:0.02° 4.2740.000 4.17+0.022
Lg, Quality analysis 1 Acidity (%) 0.32+0.052 0.33%+0.022 0.37+0.07° 0.38+0.05" 0.44+0.05¢
TSS (°Brix)  9.20+0.1¢  9.07+0.05%¢ 8.87+0.05¢ 8.30+0.2 7.160.202

Noted: superscript letters (a, b) differ significantly from each other (p < 0.05)

Microbial count: There were non-detectable of microbial counts
such as total plate count, yeast and mold count, and total coliform

_____________________ - . L. g of soy yogurt during 14 days of storage at 4°C.
" Physicochemical ; & 2 . Sensory & e
__ _properties 1 '_ evaluation .. CONCLUSION
Proximate Microbiological | The SY made from ratio of 1:5 (soybean-to-water) had a better
compositions analysis result comparing to ratio of 1:6 and 1:7 and also be safely

FUTURE WORK / REFERENCES consumed for up to 14 days of storage at 4°C.
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