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Abstract: [Objective]This study used white kidney bean cooked powder as the raw material to investigate the
effects of the ratio of ingredients on the physicochemical properties, sensory evaluation, and antioxidant activity

of white kidney bean plant-based yogurt.[Method]By setting different ratios of ingredients (1 :6, 1:8, 1:10,
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1:12, 1:14) , the pH value, water holding capacity, particle size, zeta potential, total flavonoid content,

antioxidant activity (DPPH and ABTS" free radical scavenging rate) , and sensory evaluation of yogurt were

explored.[Result]As the ratio of ingredients decreased, the total soluble solids and total flavonoid contents in the

yogurt and its antioxidant activity showed a downward trend, and reached the lowest level at a ratio of 1 : 14.

When the ratio of ingredients was 1 . 10, the system exhibited the best stability and sensory quality, specifically:

pH value of 4.48, water holding capacity of 43.60%, particle size of 481.1 nm, zeta potential of 25.59 mV,

and sensory evaluation of 81.7 points.[Conclusion]The white kidney bean yogurt prepared under the condition of a

1 7 10 ratio of ingredients achieved the optimal balance in terms of physicochemical stability, sensory quality, and

antioxidant activity.

Keywords: white kidney bean; plant-based yogurt; solid-to-liquid ratio; antioxidant activity; stability
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Table 1 Sensory Evaluation Criteria for White Kidney Bean Plant-based Yogurt
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Figure 2 Effect of Solid-to-Liquid Ratio on the Total Soluble Solid
Content of White Kidney Bean Plant-based Yogurt

122

1:6 1:8

1:10 1:12 1:14
FHELE (w/v)
[ 3 BLRLLX A= EEMERRIFK ST
Figure 3 Effect of Solid-to-Liquid Ratioon Water Retention Capacity of
White Kidney Bean Plant-based Yogurt



2.4 hifZ

FHEATT 51, AN [FDRHE B ) (25 S A A S BR W b
1%5480.00~600.00 nm. FifiF EHE LI FEAG, BRY)
KLE Rl 5T, fERNR LT @ 108 IA
B/ME, J9481.10 nm. fEICENE LA T,
HEABEERRPEISS, AR E 5 W EE
Bl 52 i B8 70 3 OV I SR THD, A 280023t B B K il
INGY T IR IR, WD KAy TR AR R AR,
BET I 55 257 [ H 20 LR BR WhkiAE s[RI, Rk
WEEAL D100, REHARFpHIE . &7 iREERE L
PR AL T3 B X H) o %2 A AN RE OR B L IR T 4 1F
E AR, AR A B WL AT 5 S R AR
PEIF BRI BN T 24— B RORL [R]IN,  3d T O
JE RERE— D B 1 R 2 T o SRR, B HE
ERWAHLE R SEEIER R, R LR & A
EEHRY R /KRR .
2.5 zeta HfiI

zeta UL ] FH D0 S0k 2 IRD (9 51 70 8
SRIE . A E Bk, RURYA RBAEE, R
Mk RMAT T, S EZENES ., ATy
SR YR R Fzeta AL EE I RILFE, RIMER
HoRL AR R R 77, &R 20 R R0 B i a4
HEAEHE SRR T REBES, WA BT 4 RF

R
=5

700

600

n
=
=

£
>
=

RifE (nm)
7]
S

200

1:6 1:8

1:10 1:12 1:14
B w/v)

[ 4 BLRtL s B = EEMERR IR ZAIR 0
Figure 4 Effect of Solid-to-Liquid Ratio on the Particle Size of White
Kidney Bean Plant-based Yogurt

2026/06 NO.294 i [E AN

R MR E R HEISTTAL zeta o 2000 {4 BE &
BHR L BRI TG B dh . Hodr, RhR L
N1 L0/, T A R ER W RE i ) zeta L 67 2 00 {1 £
K, N (25.59£0.60) mV. R HIAT @ 6Al
18I, il (B 5 R w] VA MR [E R B
el [T S LN e o v S 1 R NN R - SE S b
Ui, AR IALR IR RAE R S, Bl
R EFRRET R, SRR RGN . &
1 15 B 22 B I 1 2 A L ORL - SR T OH 2 o
Tz, SR HUERM, §adFIna8EH
NG N D T e D PN b A ERC S G U Y S breg
TR KAEZEIG, R Ry zeta i A7 48 %
AR SRR BT © 12801 @ 148, R RT
zeta BT 48 X (E AR TR EE AT 108, HETF1:6
FIT D8I, WA BT ) % (0 R WA b R A [
W EEK, BUEAREAEZR. PR
E R R 2 A A TTRS S & S Db AR iR
FE R [RIE, R0 R 25 1 KA S A A 7955
K, 4RTA R Fzeta A7 485 B AT RNREE T © 6
H1 10k Rz 0. 25 ERTER, MEREEAT 10
B, BRUVA RAVRAREDN . zeta AT AaxHE R s, R
BATESCRNR LR, A S AR RN
FisE o

BHREE (wiv)
1:10 1:12 1:14

1:6 1:8

zetaFi L (mV)

B 5 Rttt B EEIEERY) zeta BARIFNN
Figure 5 Effect of Solid-to-Liquid Ratio on the Zeta Potential of White
Kidney Bean Plant-based Yogurt
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Figure 6 Effect of Solid-to-Liquid Ratio on the Total Flavonoid Content
of White Kidney Bean Plant-based Yogurt
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Figure 7 Effect of Solid-to-Liquid Ratio on the Antioxidant Activity of White Kidney Bean Plant-based Yogurt
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