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Specisl Project Title Production of Soymilk Yogurt
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Abstract

Studyind ths produckbion of soymilk yogurt, the type
of starter oculter inoculsted was investidgated by comparing the
atsrtgr culter from Go.,.ilbds and those cansistiné of two
EpBCcias af Lactobsecillus bufgericus TISTR #82  and
Sireptocoecus bGhermophifus TISTR B394 {ratig 1t11). The mast
suitable starter culbture was chosen and then used in the stap
of sbudyind soywmilk yodurt gprodection method by comparing the
scceptability of gproducts made with whole soybean and defstbed
spy flour. To obtain mors acceptsbie product gquality., The
cpbimum lavels of sbtabilizer aedded were oxsminated. Soymilk
yodurt quality was svaluated by sensory evaluatiom.,

From the study of soymilk yodurt production,wss found
bLhat the most suitable starter culturs was tLhs starter culturs
from the Furamnsﬁ Coeyltd. and groduct mads with whole soybsan
gfave the most acceptable mroduct.

Assessment of opbtimum levels of stebilizer required
by sensory evaluation  whowsd that the opbtimum Ilevale of

gbabilizer (Jum and delatin) nesded to produce most acgepbsble



gzyailk yodurt werae 1.0%

Scorind of intensity Test was used 4o evalustad
soyvmilik yosurt {(made with whole =soybean and incculsted with
starter culter from PForemst Go.,Lbd.) using stabilizer at the
level of &.0% G,5% 1.0% 1.5% » The result indicated Lhat Lhe
sensory panel scores of ogroduct added 1.0 stabilizer for
textura and overall acceptance was significantly higher than

the obthars.
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% Light |Heavy|Total %
% % %
Protein(N x 5.8)] 65.0 97.5 |78.5 [82.5 | 50.0
Total Phosphorus 0.94 0.84 | 0.9 {0.48 -
Ribonucleic acid 0.53 0.43 {2.04 {1.29 | 1.86
Phospholipid - - - 1.0 2.25
Total Lipid - 1.5 5.6 ]11.3 8.8
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Total ' 82.7 100.8{87.4 {99.3 64.8
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TR G
Soybean Fraction (Gm/16 Gm N)
Measurement| Meal |Hulls |Nilk | Residue| Curd Yhey soak
protein{water
protein 61 9.6 - 52 102 101 (19
content dry
basis(%)
Percentage 100 - - 26 61 6 (0.5)
of original
protein
Amino acid
composition
Isoleucine 5.1 3.8 5.3 6.0 5.0 5.0 (2.5)
Leucine 7.7 5.8 8.1 8.8 7.8 7.7 (4.2)
Lysine 6.9 7.1 6.7 8.1 5.7 8.7 (2.9
Methionine 1.6 0.8 1.3 1.6 1.3 1.8 (0.5
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Measureaent Soybean Fraction(Ge/16 Ga N)

Meal | Hulls| Milk|{Residue | Curd |Whey Soak

Protein{ water

Cystine 1.8 1.7 1.4 0.7 1.0 1.8 | (2.5)
Total S-AA 3.2 2.5 2.8 2.3 2.3 3.7 (3.0
Phenyl- 5.0 3.2 5.8 5.2 5.9 4.5 (3.2)
alanine
Tyrosine 3.9 4.7 | 4.4 3.3 4.6 4.7 § (2.4
Totalf 8.9 7.9 110.0 8.5 10.5 9.2 (5.8)
aromatic AA
Threonine 4.3 3.7 4.0 4.7 3.8 8.2 (3.3)
Tryptophan 1.3 - 1.4 - 1.0 1.3 (0.68)
Valine 5.4 4.8 5.8 6.4 5.2 6.2 (3.1
Chenical- 73.0 57.0 - 54.0 54.0 87.0 |(71.0}
score
PER 0.85 2.15 - 1.67 1.53 1.95 >
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Al 5aunts DEFATTED FULL-FAT
PDI Relative NST PER
Negligible 90-95 40-45 - -
Light T0-78 50-60 - -
Moderate 35-45 75-80 50 1.82
Toasting 8-20 85-90 21 2.15

wulaLne - A1 Relative Protein Efficiency 9adunuduiaNuiug = 100 %
- PER sa+TilsAuatnun(casein) = 2.5
~ NSI = Nitrogen Solubility Index

aw1éa5wunmé1n1qinﬁu1nw11u51Lwaaq (Antinutrit.ional factors)
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TUTRY 3.40 3.50
§ TN 1.50 3.90
A11TUtF LA 2.10 4.90
T 0.50 0.70
HAA L TAY 21.006(NaANTY) 118.00Cun. »
WadWaTa 47.00 ,, 93.00 ,,
Inanuu(Thaiamine) 0.09 ,, 0.04 ,,
15 Tua 1 (Ribof lavin) 0.04 ,, 0.17 ,,
Tua1mu(Niacin) 0.30 ,, 1.00 ,,
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1. awnwitaaqtia GYP agar.

(Sodium acetate mineral salt agar)

dmlznan
Glucose : 16.0 g
Yeast extract 10.0 ¢
Peptone 10.0 g
Solution B(see below) 5 ml
Agar. 12.0 g
Distilled water 1;0 L
CaCo, 10.0 g-
Adjust pH to 6.8

solution B
HgS0, 7H,O ‘ 0.2 ¢
FeSO, 7H,0 10.0 mg
S0, 4H,0 10.0 hg
NaCl 10.0 mg
Distilled water 1.0 L

y
2. RWITIABYIER GYP broth
#ulznanas inilauam1Tude  ueliBavien agar avhltaludou

HEEEN L R ERT R T
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2. NMIRITasngInenuatuieinge (4 Total Solid in Yoghurt)
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-2 Hot air oven Qmwgﬁ 103+2 e aLdnd (uiaan 1.5-2
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ad do ¥
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3. 29A1SH uaz % Lactic acid padiavnie

N7 LAY TaRId
- #q8819T8L048 25 wa.TdadTin Flask
- LA% 1 wa.729 2% Phenophthalein
- 1BE1WLENTE WAITRLATRY N/4 NaOH3uiv3mend point(ﬁﬁug114q)
- 1 Wi78189 N/4 NaOB #‘lﬁ" 1 degree of SH
1 degree of SH = 0.0225% Lactic acid

£y . " -~ ¢
30198979 % Lactic acid Tuisinde

. w - ‘ { «d
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1000 x 9.0
¥ w
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- ° - o4 N I's
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nIeUBTA 4 ¥
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Juiaauigesantda 30 ¢

Catalyst Mixture ( Cupper Sulfate 2 niw fiy Potassium

Sulfate 10 n3)
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l -

rediu 95 waanadan UAIWAY 10 ua.Bromcresol Green fuy 2 ua.

Methyl Red )
- Y e 3 - ) * & PR
Ineass  TeEag9TENm niuldrstuvaaaidbumping galss 2144 tau

'y o d ) b
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AFNITRTINRAVAI N FUPRTAYEITRZAE 0.1 N THLasulfaTentvaniy
§-¥]
MATTIRLATNAIN % HARAANDTATIIEILN

d
171Nl dTun190 238 AU

~ Potassium Hydrogenphthalate (RHC_H,_0,) ?«ﬁﬁﬁnﬁnTutaqa
Ve YR P 3 . 2 w
tinfiu 204,23 auuiehiaamall 120 BSAILTRLTRR 2 HaTue N0 BUIRTRaULY

- af
MAITRTIIFAY

L) J | ]

-f4 Potassium Bydrogenphthalate Tae9d1nTa9Tvaz 1880 UTsu
1 n5u1das7u Erlenmeyer flask futa 250 ¥Aa.39MI% 3 #2a879

—tANuInRuAY I Tundas flask 37w 50 ua.

4 '
~NEA 2-3 WEA BaVE@ITAsa 8 1% Wuaawniauasluiuueas flask
o « fdw Y
~latginnusgiiazang 0.1 N THiasuifatanTdanRavn19%18 7701 JUIR
o [ Y o a .«

auniznvdwiasa1atﬂuaﬁuga1wq 3niuTuTnUTu IR TNB 71982478 0.1 NiTLa8Y

‘d 4 .
1HeTantgantfluniTiaLeTnt 1 HaA WIBKIAINL HLTuAaTY

W, X 1000
N.NaOH = = ~—ommmmmmeemee
204.23 x V
Wen = EWHﬁnﬂﬂﬂ Potassium Hydrogenphthalate L tan ¥y
v = Uiuawmad 0.1 N.NaOH #1¥lunaTiatasn
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