Fi 0 I Dairy Industry

AEBRINITE RS

M e, ks

(LILVEE SN ZE T X g MBS E, L& 3410005 2550 1 45 A B ARIB AR T34 F7 F,  VLPGEH 341000)

B E: [HAMABEUKRGREANER, @R T 26 & KERY, FRaRT KA SFAmT
Bl REREIS N . P RPN R O B (RS T2 SO R R e, DA e SR AR PRI T . [ ER F I AR
REACPIERZ RGBT, WA T A SAAMEE. IR EA R R AR B RS8R
FEM A TPHAE . BRI IR BRI . BAREREGERE: KERNEASS, 7670 CTFAKE30 min, A543 CH:F
KW, BEfE 137 CHERARE. (4RI REY, JREGAEFALI20 @ 80LLBIRE, WIN6%Eh, e
BH2%, 470 C. 30 minAR B G R H 243 CHMKR, 1£37 CTKM9 h, wHl& HRANE R, A5
JR BEFURAS RAF. KUREA B A FEM G mErE R KSR Y. (4@t Esglim ik, we 7 RERY)
Mt TESHA S, BMREASFH20 : S0Bl. 6% INE . 2%W M &9 hR BN (/] ZACE T &
RERTE TR SRR, AR BEBUNR A P s i TR AT I S R

XEIR: Ko 4l K KERY)

NEHS: 1671-4393 (2026) 01-0090-09 DOI:10.12377/1671-4393.26.01.14

Study on the Processing Technology and Flavor of Soybean yogurt

XIAO Xuan', ZHANG Xiaoyun’
(1.Market Supervision Administration of Zhanggong District, Ganzhou City, Jiangxi Province,
Ganzhou Jiangxi 341000; 2.Retired Military Cadres' Sanatorium of Ganzhou City, Ganzhou City,

Jiangxi Province, Ganzhou Jiangxi 341000)

Abstract: [Objective]This research aimed to prepare soy yogurt using soybeans and milk as raw materials
through fermentation technology. It systematically explored the effects of process parameters such as the ratio of
soy milk to milk, the amount of sucrose added, the inoculation amount of bacteri, and the fermentation time
on the product quality, in order to determine the optimal production formula.[Method]A four-factor three-level
orthogonal experimental design was adopted. By adjusting parameters such as the ratio of soy milk to cow milk,

the amount of sucrose added, the inoculation amount of the bacteria, and the fermentation time, the prepared
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samples were evaluated for pH value, acidity, and sensory characteristics. The specific operations included:
mixing the raw materials, sterilizing at 70 ‘C for 30 minutes, cooling to 43 C, inoculating the starter culture,
and then fermenting at a constant temperature of 37 “C.[Result]The experiment results showed that when soy milk
and cow milk are mixed in a 20 : 80 ratio, 6% sucrose was added, the inoculation amount was 2%, after being
sterilized at 70 ‘C for 30 minutes and then cooled to 43 “C, the starter culture was inoculated and fermented at 37 “C
for 9 hours, a high-quality soy yogurt with an appropriate acid and sweetness, uniform and delicate texture, good
curd state, harmonious flavor and color consistent with the product characteristics could be prepared.[Conclusion]
Through orthogonal experiments, the optimal combination of process parameters for soy yogurt was determined,
namely a ratio of 20 : 80 of soy milk to cow milk, a sugar addition of 6%, a bacterial inoculation amount of 2%
and a fermentation time of 9 hours. This ratio scheme significantly improved the sensory quality and physicochemical
properties of the yogurt, providing a scientifically feasible reference basis for home or small-scale production
scenarios.
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Figure 1 Flowchart of the Fermentation Process
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Table 2 Orthogonal Experiment Factor Levels for Soy Yogurt
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Table 3 The Impact of Different Soy Milk Ratios on the Fermentation
Process of Soy Yogurt
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Figure 2 Acid production curves during fermentation for different
ratios of soy milk
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Table 4 The Impact of Sucrose Addition Amount on the Fermentation
Process of Soy Yogurt
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Figure 3 Acid production curves during fermentation with different
sucrose addition amounts
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Table 5 The Impact of Different Dosages on the Fermentation Process
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Figure 5 Acidity production curves during fermentation at different times
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Table 8 Analysis Results of the Worst Scores for pH Value Rating

H#x  EEAsINE EME S RERN
K1 12.66 12.71 12.70 12.76
K2 12.68 12.68 12.64 12.64
K3 12.68 12.68 12.68 12.62
k1 422 424 423 425
k2 423 423 421 421
k3 423 421 423 421
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Table 7 Orthogonal Experiment Table for Fermentation of Soy Yogurt

RIS EERINE (% ERE (% ISX/L1:4 A Ch) pHIE WERE °T) KEIFE ()
@) 5 2 10 : 90 9 427 86 75
@ 5 3 20 : 80 10 4.20 86 80
® 5 4 30 70 11 4.19 80 78
@ 6 2 20 : 80 11 421 83 84
® 6 3 30 170 9 426 87 87
® 6 4 10 : 90 10 421 87 72
@ 7 2 30 170 10 423 87 93
7 3 10 : 90 11 422 80 76
® 7 4 20 : 80 9 423 88 88
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Table 9 Analysis Results of Extreme Deviation of Titration Acidity
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Table 10 Verification Test of Optimal Process Parameter Combinations
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