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Abstract
Soy yogurt beverage(SYB) was prepared from soy protein concentrate and the effect of stabilizers on the

sedimentation of SYB curd and the microbiological quality of SYB during storage were investigated. The
curd in SYB precipitated significantly during the first one hour of storage and the sedimentation of curd was
reduced by the addition of CMC of over 0.6%, PGA of over 0.2% or Na-algihate of over 0.05%. SYB could be
kept for 66 days at 5°C without significant change in viable cell count of lactic acid bacteria. pH, titratable
acidity and viable cell count of SYB were significantly changed from 42 days of storage at 25 °C. Some of SYB
samples were contaminated by fungi and the growth of fungi was greatly inhibited by the addition of

K-sorbate of 0.005%.
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Table 1. Effect of CMC on sedimentation of curd in soy yougurt beverage

Time Concentration of CMC (%)
(hr) 0 0.3 0.6 0.9 1.2 15

(Degree of sedimentation)
0 0 0 0 0 0 0
1 78 62 4 0 0 0
3 80 73 45 2 0 0
6 80 78 58 7 0 0
12 80 79 65 31 0 0
24 81 80 70 40 0 0
48 81 80 73 43 0 0
72 81 80 74 44 0 0
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Table 2. Effect of PGA on sedimentation of curd in soy yogurt beverage

Time Concentration of PGA (%)
(hr) 0 0.2 0.4 0.6 0.8 1.0 1.2
(Degree of sedimentation)
0 0 0 0 0 0 0 0
1 78 68 1 0 0 0 0
3 79 68 29 0 0 0 0
6 80 69 46 3 0 0 0
12 80 70 49 16 1 0 0
24 80 72 52 25 3 0 0
48 80 73 55 32 15 1 0
72 80 73 57 35 19 2 0
Table 3. Effect of Na-alginate on sedimentation of curd in soy yogurt beverage
Time Concentration of Na-alginate (%)
(br) 0 0.05 0.08 0.09 0.1 0.15
(Degree of sedimentation)
0 0 0 0 0 0 0
1 75 68 60 43 0 0
3 79 70 66 54 0 0
6 80 71 68 57 0 0
12 " 80 71 69 59 0 0
24 81 72 70 60 0 0
48 81 72 71 62 0 0
72 81 73 71 63 0 0
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Table 4. Changes in quality of soy yogurt beverage during storage at 5°C

Period of Titratable Lactic acid
storage pH acidity bacteria Fungi
(day) (%) (count/ml) (CFU/ml)
0 4.10 0.23 1.0x10° 0-30
1 4.00 0.26 1.0x10° 1-40
3 4.00 0.25 1.1x10° 0-20
6 3.95 0.25 1.3x10° 0-10
12 3.80 0.27 1.0x10° 1-10
18 3.75 0.32 1.2x10° 0-30
24 3.70 0.33 1.3x10° 0-10
30 3.65 0.36 1.2x10° 0
36 3.65 0.37 1.3x10° 1-100
42 3.60 0.39 1.5%10° 0- 140
48 3.60 041 1.2x10° 0-100
54 3.50 0.46 1.3x10° 0-40
60 3.50 0.50 1.2x10° 0
66 340 0.51 1.4%x10° 0-20
Table 5. Changes in guality of soy yogurt beverage during storage at 25°C
Period of Titratable Lactic acid
storage pH acidity bacteria Fungi
(day) (%) (count/ml) (CFU/m)
0 4.00 0.22 1.1x10° 0-100
1 3.80 0.29 1.4%x10° 0-2
3 3.60 0.45 1.7x10° 0-13
6 3.50 0.50 1.4x10° 0-80
12 3.45 0.57 1.1x10° 0 - 200
18 3.45 0.57 1.2x108 0-210
24 3.40 0.59 5.0x 107 0-80
30 . 3.35 0.60 1.5x107 0-410
36 3.40 0.60 5.3x 108 0-100
42 3.40 0.62 5.1x10¢ 0-100
48 3.35 0.66 Not Not
determined determined
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Table 6. Effects of K-sorbate on quality of soy yogurt beverage during storage at 5°C*

Period of Titratable Lactic acid
storage pH acidity bacteria Fungi
(day) (%) (count/ml) (CFU/mi)
0 4.15 0.23 1.2x10° 1-20
1 4.00 0.26 1.1x10° 1-10
3 4.00 0.26 1.0x10° 0-1
6 3.90 0.26 1.1x10° 0-1
12 3.85 0.28 1.2x10° 0-10
18 3.85 0.32 1.1x 109 1-10
24 3.70 . 0.32 1.3x10° 0-1
30 3.65 0.36 1.2x10° 0-10
36 3.65 0.38 9.7x 108 0-10
42 3.60 0.39 1.2x10° 0-10
48 3.60 0.41 1.4x10° 0-1
54 3.50 0.43 1.3x10° 1-20
60 3.50 0.47 1.3x10? 0
66 3.40 0.50 1.3x10° 0-10
* The concentration of K-sorbate added was 0.005%.
Table 7. Effects of K-sorbate on quality of soy yogurt beverage during storage at 25°C*
Period of Titratable Lactic acid
storage pH acidity bacteria Fungi
(day) (%) (count/ml) (CFU/mi)
0 4.00 0.22 1.1x10° 0-1
1 3.80 0.28 1.5x10® 0-20
3 3.60 ' 0.44 1.7x10° 0-20
6 3.50 0.50 1.8x10° 0-20
12 3.45 0.57 1.2x10° 0-10
18 3.45 0.57 7.3x107 0-10
24 3.40 0.58 5.9x107 0-20
30 3.40 0.58 1.7x107 0-30
36 ' 3.40 0.59 6.5x10¢ 0-1
42 3.40 0.62 5.5x10¢ 0-40
48 3.35 0.64 Not Not
determined determined

* The concentration of K-sorbate added was 0.005%.
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