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Abstract
Soy yogurt beverage (SYB) was preapred from soy protein isolate. The effect of stabilizers or pH adjust-
ment 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 24 hours of storage and the sedimentation of curd

could be reduced by the addition of proper amount of CMC or PG:. The sedimentation of curd was also retarded
by adjustment of pH of SYB. When SYB prepared by Lactobacillus acidophilus was kept at 5°C for 48 days.
the number of viable cells was not changed and titratable acidity increased gradually. When SYB prepared

by L. bulgaricus was kept at 5°C for 48 days, the number of viable cells decreased slightly and titratable acidi-

ty increased gradually.
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Table 1. Effect of CMC on sedimentation of curd in
soy yogurt beverage

Concentration of CMC (%)

Time
(hr.) 0 0.3 0.6 0.9 1.2
(Degree of sedimentation)
0 0 0 0 0 0
1 23 61 1 0 0
3 45 70 15 0 0
6 59 75 32 0 0
12 64 77 43 1 0
24 71 79 53 3 0
48 74 80 59 11 0
72 76 81 62 15 0
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Table 2. Effect of PGA on sedimentation of curd in soy yogurt beverage
. Concentration of PGA (%)
Time
(hr) 0 0.1 0.2 0.3 04 0.5 0.6
(Degree of sedimentation)
0 0 0 0 0 0 0 0
1 23 38 16 2 0 0 0
3 45 56 30 7 0 0 0
6 57 62 40 12 1 0 0
12 63 64 47 19 2 0 0
24 70 66 54 27 4 0 0
48 74 67 57 36 7 0 0
72 77 68 58 41 9 1 0
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Table 3. Effect of pH on sedimentation of curd in soy yogurt beverage
Time pH of soy yogurt beverage
(hr) 3.4 36 3.85 4.0 4.2 44
(control)
(Degree of sedimentation)
0 0 0 0 0 0
1 ND* 22 37 56 59
3 ND* 28 43 55 66 68
6 ND* 57 61 64 71 73
12 ND* 65 66 69 74 77
24 71 71 71 74 77 78
48 74 74 75 78 79 79
72 76 76 78 79 80 80
* ND: Not determined because the boundary between curd and supernatant was not clear.
Table 4. Changes in quality of soy yogurt beverage prepared by L. acidophilusduring storage at 5°C
Period of Titratable Lactic acid Fungi
storage pH acidity bacteria ( CFU/gm D
(day) (%) (count/ml)
3.85 0.16 5.9x10* 0
3.8 0.18 6.6x10° 0-1
3.75 0.20 6.6x10° 0-1
12 3.65 0.22 6.7x10° 0
18 3.5 0.24 5.6x10° 0
24 35 0.26 7.3x10® 0
30 3.5 0.28 5.7x10* 0
36 3.5 0.29 6.4%x10° 0
42 35 0.31 6.5x10* 0
48 3.45 0.32 5.7x10° 0-1
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Table 5. Changes in quality of soy yogurt beverage prepared by L. acidophilus during storage at 5°C

Psi;iOd :f : o T itr'z:itfable Lab::’tic a‘cid Fungi
(@) P -y (countimd (CFUmi)
0 3.85 0.17 6.1x10° 0
3 3.65 0.26 6.3x10* 0
6 3.6 0.30 7.6x10® 0-100
12 3.5 0.32 2.6x10® 0
18 3.45 0.32 6.8x 10’ 0
24 3.45 0.34 24x10 0
30 3.45 0.34 1.2x 107 0
36 3.45 0.35 1.1x107 0-1
42 3.45 0.36 7.0x10¢ 0
48 34 0.39 5.1x10% 0-10

Table 6. Changes in quality of soy yogurt beverage prepared by L. bulgaricus during storage at 5°C

Period of

Titratable

Lactic acid

storage pH acidity bacteria ( C‘;“E‘g:l D
(day) (%) (count/ml)

0 3.7 0.27 2.3x10° 0

3 3.6 0.29 1.6x10* 0

6 3.55 0.31 1.5x10° 0-10
12 345 0.33 1.5x10* 0
18 34 0.36 1.2x10* 0-1
24 34 0.39 9.7x 107 0-10
30 34 0.39 9.9x 107 0-10
36 34 0.42 9.9x 107 0-1
42 3.35 0.44 6.8x10’ 0
48 3.3 0.46 6.7x107 0-10
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Table 7. Changes in guality of soy yogurt beverage prepared by L. buigaricus during storage at 5°C
Period of Titratable Lactic acid Fungi
storage pH acidity bacteria
(day) (%) (count/mD (CFU/mD
0 3.65 0.27 3.4x10* 0
3 3.45 0.35 1,4x10® 0
6 34 0.40 1.1x10* 0
12 3.3 0.49 1.1x10* 0-1
18 3.2 0.54 9.0x 107 0
24 3.15 0.61 8.2x107 0
30 3.05 0.67 5.8x 10’ 0
36 3.0 0.71 4.5%x107 0-1
42 3.0 0.76 2.8x107 0-10
48 3.05 0.77 1.6x10” 0- 20
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