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Effect of Soluble Soybean Polysaccharide on the Stability of Acidic Soybean Pro-

tein Beverage

ZHANG Yidan' CHANG Zhong-yi' PU Jin-ping' TAN Jing' CHEN Ji-wu' JIN Mingfei' GAO Hongdiang'

CUI Hongdiang”

(1. School of Life Science East China Normal University Shanghai 200241 China; 2. Pingdingshan Tianjing Plant Albumen Company Limited Pingdings—
han 467000 China)

Abstract: Using soluble soybean polysaccharide( SSPS) as a stabilizer the effect of technological conditions on the stability of
the acidic soybean protein beverage was studied. The single factor experimental results showed that the amount of SSPS pH
value the beverage adjusting acidic temperature and homogenization pressure have significant impacts on the precipitation rate
of beverage. The optimal conditions was determined through orthogonal experiments and the optimal technological process was
0.25% of SSPS pH3.8 20 MPa of homogenization pressure and acidified temperature at 10°C. When the SSPS was added in
soybean protein beverage with the optimal process the stability of the beverage was significantly improved and the precipitation
rate was 1.41% . This beverage product had the uniform white color suitable sweet and sour fresh and delicious taste and no
beany flavor.
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Table 2 Results and analysis of orthogonal experiments
Factor
Ttem A B pH ¢ D Precipitation rate/%
Stabilizer Homogenization pressure Acidified temperature
1 1(0.15%) 1(3.5) 1(20) 1(0) 2.23
Level 2 1 2(3.8 2(25) 2(10) 2.34
3 1 3(4.0 3(30) 3(20) 2.41
4 2(0.25%) 1 2 3 1.73
5 2 2 3 1 1.38
6 2 3 1 2 1.55
7 3(0.35%) 1 3 2 1.56
8 3 2 1 3 1.63
9 3 3 2 1 1.58
K, 6.98 5.52 5.41 5.27
K, 4.74 5.43 5.65 5.45
Ky 4.77 5.54 5.43 5.77
k, 2.327 1.840 1.803 1.757
k, 1.580 1.810 1.883 1.817
ks 1.590 1.847 1.810 1.923
R 0.747 0.037 0.080 0. 166
2 0
> >
>pH A,B,C,D, 3
0.25% pH3.8 20 MPa 0C-
10°C
2.3 0.25% pH3.8
3 20 MPa 10°C.
1. 41% 1.41% .
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