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Emulsion Stability of Soymilk Produced by the Varied Homogenizing Pressure

Kyung-Seok Lee, Kyung-Tae Kim, Yong-Myun Jung and Ki-Young Lee'

Dept. of Food & Biotechnology, Hoseo University, Chungnam 336-795, Korea

Abstract

The purpose of this study was to make soy milk without using any food additives. First, it was attempted
to find the effects of homogenizing pressure on the emulsion stability of soy milk without addition of
monoglyceride. The soy milk was made with the ratio of bean and water as 1:8, and the yields of soy milk
was measured to be 587 fold of the beans used. After making soy milk by differentiated pressure of the
homogenizer at 50 kg/cm?, 100 kg/cm?, 150 kg/cm® and 200 kg/cm® general composition of the center part
of soy milk was analysed. The analysis results indicated that the lipid content increased by the increase of
the emulsion pressure. Moreover, the suspension stability, emulsion stability and viscosity also increased by
the increase of the emulsion pressure. Therefore, we thought that the production of soy milk without adding
any emulsifier was possible only by homogenizing at higher pressure over 150 kg/cmz.
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Fig. 1. Flow sheet for the preparation of soymilk.
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Table 1. Chemical composition of soybean (%) Table 3. Extract yield of soymilk
Moisture 6.5940.01 Pressure Extract yield of chemical composition. :
Protein 36.131t0.49 (kg Jem?) mL/g ‘Solids Protein . Lipid
Lipid 19.07+0.52 . soybean yield (%) yield (%) yield (%)
Carbohydrate 34.47+0.17 50 587 81041085 90.89+1.86" 9493+1.01"
Ash 373012 100 587  81.92+055° 8845+0.75" 95554063

150 587 84711018  87.42+0.47° 104.88:+050°

A 200 587  &.77+0.31°  87.80=047" 104.36+£252°

#at w1

2t

Yyalues with different superscripts were significantly different
by Duncan’s multiple range test (p<0.05).
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Table 2. Chemical composition of soymilk (%)
Pressure Chemical composition
(kg/cm?) Moisture Protein Lipid Carbohydrate Ash
50 87.1040.14% 5.60+0.11° 3.09+0.03° 3.76+0.25° 0.46+0.01°
100 86.95+0.09° 5.45+0,05% 3.11+0.02° 4.01+0.08% 0.48+0.02°
150 86,51 20.03° 5.38+0.03° 3.41+0.02° 4.24+0.07° 0.45+0.02°
200 86.34+0.05° 5.41+0.03° 3.39=+0.08" 4314007 0.55+0.02°

YValues with different superscripts were significantly different by Duncan’s multiple range test (p<0.05).
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Fig. 2. Changes in suspension stability of soymilk for 20
days of storage at 4°C.
—@—, —m—, —A—, —x—: emulsion pressure (kg/cm?).
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Fig. 3. Changes in emulsion stability of soymilk for 20 days
of storage at 4°C.
—@—, —B—, —A—, —x—: emulsion pressure (kg/cm®).
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Fig. 4. Changes in viscosity of soymilk for 20 days of
storage at 4°C.
—o—, —~m—, A, —x—: emulsion pressure (kg/cm®).
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