MILTMWESE 5ot = 2019, Vol.40, No.17 59

i

HEF RO PR K s ROt S50 ik
5% W 53 B

I, WRE', %R, Zpee, gk EME
(LAER RS Rl 58 5 RN, MYEASBYIN LI E SRR =, e 100083;
2RI A AN R =B KGR F T, BRI M/RIE  150000)

i % DRV X6 M REMMONERL, IE 7ORERPRIR R R AR A5, RUIRIT . 85, BRACEEERL G
FRPR LRI T AR AR B A 5T,  JFRE TR E VR ik i T AR SR K BN BRI E R, b
AT T RERPRL S SR TR AR AR W B A IR S . G5 RRT: 6 N RE M “hfz606” il 5 B 4R
FRCE AR, HAAHER . SAERIKA . PR SRR A B S AR A RIS b B A R
B HURT40%,  HLE N 20 B ) it o S R T e el o K

REEW: KE; B3 PR BMIEE VR

Soymilk Processing Properties of Soybean Varieties Based on Fuzzy Sensory Evaluation
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(1. Beijing Key Laboratory of Plant Protein and Cereal Processing, College of Food Science and Nutritional Engineering,
China Agricultural University, Beijing 100083, China;
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Abstract: Six soybean varieties from Heilongjiang province were selected to determine their own physicochemical
characteristics (100-seed mass as well as protein, fat, calcium and phosphorus contents) and those of soymilk made from
each of them (including yield). The sensory quality of soymilk was analyzed by fuzzy logic. Besides, the correlation between
seed mass and soymilk sensory quality and soybean physicochemical indexes was analyzed. Soymilk made from ‘Zhonglong
606’ had the best sensory quality as demonstrated by its high sweetness, strong soybean-like flavor, good color, and weak
beany odor and astringency. The varieties containing less than 40% protein content and higher oil content were more suitable
to processing high-quality soymilk.
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Table1l Criteria for sensory evaluation of soymilk
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Table2 Physicochemical indexes of soybean varieties
" Eii x4 &R i) WoE e

gl FEMUE  REME FREM%  (mg/100g)  (mg/100g)
R4S 2033H124% 4891004 4L15H0.01° 20561006 611701541 15630£0.71°
WR69  2081£051°  480+0.04  4231H0.00° 20701007 60045177 22125+7.00°
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606 22215088 44720005 37094034 22784009 542404651° 14585+ 1.20°
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Table3 Physicochemical parameters of soymilks made from different
soybean varieties
R RERR EORERE éﬂ [ 124 i FREE/

(/100 2) (goomL)  FENU% (mPass) (mL/100 g)
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R8T T328745.10° 37840065 8144002 3654017 82340.06°
F606 753.53+£14.96"  3.61+£0.01°  832£0.04°  3914£0.19"  7.974£048
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Table4 Sensory evaluation results of soymilks from different
soybean varieties
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Table5 Comprehensive sensory evaluation of soymilks from different
soybean varieties
A i Y 45 A SR VFr Hi4
w48 Y,={0.37, 0.59, 0.04} 76.6 6
HA69 Y,={0.40, 0.60, 0.00} 78.0 5
HAR83 Y,=1{0.47, 0.53, 0.00} 79.4 3
w84 Y,={0.37, 0.63, 0.00} 79.6 2
He”T Y,={0.46, 0.42, 0.12} 79.0 4
18606 Y,={0.44, 0.56, 0.00} 80.2 1
E6 ARSEMREZRAICEE RIS
Table 6 Sensory parameters of soymilks from different soybean varieties

Aih o EUE IR R B SETR SRR IR

w48 830 585 7.60 800 1095 9.00 620 8.10
w69 880 6.15 750 770 1050 9.10 590 8.10
B8 910 610 735 880 1140 870 5.80 820
w84  9.05 6.00 695 820 1320 930 585 7.40
w87  9.05 500 810 840 1125 1050 510  7.60
FE606  9.80  6.05 7.60  9.60 1290 1020 5.50 7.70
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Correlation between soybean quality and soymilk

sensory characteristics
filF EAW AE Ek PR BE A% Bk KER REE
BHE 0164 028 —0282 0317 0491 —0.090 —0001 —0265 0292
FAREM  —0437 —0644 0239 —0633 —0735 0049 —0331 0658 —0.138
HEAREM  —0720 —0715 0610 —0440 —0674 —0463 —0.831% 0.924% 0,613
HEMHREASE 0410 0487 —0810 0746 0422 0140  0.945% —0951% —0.522
HhE =025 —0502 0428 —0811 —0630 0128 —0665 0680 —0.075
mhE —0332 —0318 —0075 0136 —0710 —0488 0022 0000 0028
TRER 0085 —0057 0489 —0748 081 0557 —0500 0568 —0.07%4
GREARSBRE —0776 —0901* 0306 —0372 —0837¢ —0533 —0826* 0817* 0517
BEMRSEM 041 0170 0484 —0115 —0019 0010 0150 058 0225
B =031 —0190 0270 —0433 —0227 0426 —0.028 0468 —0407
i —0.882¢ —0891* 0335 —0267 —0800 —0536 —0711 0860 0517

E: « MMERE (P<0.05) 5 s« HRMEMREZE (P<0.0D) .
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