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Studies on Correlation between Soybean Varieties Quality and Soy Yogurt

Quality

LIU Xiangying, TIAN Zhigang, FAN Jieying, NAN Xiping, DAI Yonggang, LI Ruoshu, KANG Lining*

( Jilin Academy of Agricultural Sciences, Changchun 130033, China)

Abstract: The relationship of different soybean varieties quality and soy yogurt quality was studied by the data anal-
ysis of 27 soybean cultivars from Heilongjiang and Jilin province. Physical and chemical parameters of the raw soy-
bean, quality and texture characteristics of the soy yogurt were measured and analyzed, and then the relationship be-
tween different soybean varieties and soy yogurt processing evaluated. The results showed that there were significant
differences of soybean protein, fat, phytic acid and 11S and 7S globulin content among different soybean cultivars.
So the significant difference of soy yogurt quality occurred, such as soy yogurt protein, fat, solid content and acidity,
firmness, gumminess and cohesiveness. The correlation analysis illustrated that the most significantly positive or sig-
nificantly positive correlation were existed between fat of soy yogurt and soybean fat, acidity of soy yogurt and solu-
ble protein, acidity of soy yogurt and soybean protein, springiness of soy yogurt and soluble protein. There were the
significantly negative correlation between acidity of soy yogurt and 11S globulin content, gumminess of soy yogurt
and soybean fat.
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T5 i o 44 N W (T35, %) EE(THE, %) KEEEA(THE, %) 118 (%) 7S (%) 118/78
1 INAE02111-3 23.26+1.08 34.80+1.11 25.79+0.89 53.00£0.70  31.20£0.05  1.70+0.19
2 T 505 19.98+0.38 37.60%0.70 26.48+0.78 45.30+0.20  31.60+0.40  1.43x0.11
3 2010-60 21.5120.83 39.12+0.48 31.80+0.60 36.00£0.90  23.10+0.50  1.5620.21
4 W E 301 23.54+0.65 35.510.61 28.27+0.27 46.20£0.30  19.50+0.53  2.37+0.06
5 94 21.10£0.14 35.6020.80 28.23+0.83 36.50£0.30  23.90+0.34  1.5320.01
6 A%E05220-13 20.28+0.17 36.97+1.27 28.94+0.74 46.20:0.70  40.60+0.45  1.14+0.01
7 203 24.08+0.50 38.3720.13 29.79+0.59 40.60+1.00  28.50+0.35  1.42+0.06
8 K413 20.23+0.37 39.7420.59 31.26%1.56 10.58+0.33  34.27+0.27  0.31x0.01
9 K415 18.76+0.53 42.74+0.85 32.49+0.99 7.84x0.04  36.32+022  0.2220.01
10 K17 22.6620.58 37.95+0.35 30.5120.51 9.88+0.28  33.56x0.41  0.29+0.01
11 K18 19.46+0.43 40.92+0.72 32.90+1.20 13.43+0.43  38.52+0.56  0.35+0.03
12 503 22.0620.38 39.02+0.52 30.03%0.53 52.7020.60  32.00£0.75  1.650.03
13 DY2010-9 23.35+0.48 37.5620.46 30.51+0.51 12.0240.02  33.4740.47  0.36+0.01
14 B 52 19.43+0.44 35.83+0.63 28.27+0.87 51.8020.20  36.2020.42  1.43x0.01
15 M s3 19.58+0.59 37.97+0.43 30.04+0.74 28.60+0.10  20.00+0.37  1.43+0.01
16 I 42 20.40+0.30 41.03+1.43 31.44+0.44 54.10£0.20  25.80+0.65  2.10+0.1
17 KA 48 19.42+0.55 42.44+0.34 34.010.81 44.80+0.60  24.30+0.15  1.84+0.05
18 K419 21.32+0.57 39.05+0.65 31.07+1.07 13.32+0.12  34.56x0.45  0.39+0.01
19 K& 20 21.95+0.39 39.16+0.26 31.90+0.40 12.74£0.05  35.12+0.12  0.3620.03
20 A 59 20.210.34 36.48+0.78 29.00+0.60 22.300.15  17.00£0.56  1.3120.01
21 HAc61 20.27+0.40 38.22+0.32 30.62+0.22 36.40£0.25  32.1020.46  1.130.03
22 et 2% 20.810.47 37.760.96 30.85+0.45 42.60+0.24  33.40£0.25  1.28+0.04
23 WHEES3 22.18+0.33 38.97+0.77 31.90+0.70 18.40£0.11  19.20+0.20  0.96+0.04
24 T 18 22.48+0.58 38.2120.61 29.85+0.15 42.10£0.04  25.40+0.40  1.66+0.05
25 T4 28 20.63+0.39 38.48+0.78 31.15%0.15 32.8020.24  21.00£0.56  1.56+0.04
26 T 59 19.54+0.63 40.25+0.75 34.02+0.33 32402025  26.90+0.37  1.2020.11
27 89 24.36+0.39 38.94+0.84 30.3220.21 32.3020.15  23.00+0.85  1.400.10

S 21.10 38.45 30.43 32.41 29.14 1.19
705 1 18.76~24.08 34.80~42.74 25.79~34.02 7.84~54.10  17.00~40.60  0.22~2.37

i 22 1.49 1.99 2.02 15.65 6.64 0.61

5 R E(%) 7.06 5.19 6.63 48.28 22.79 51.15
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PS5 AR ARR (%) (%) (%) FREECT)  BEEE(N) bk (N) N (%)
1 AZ02111-3  2.61£0.03 2.04+0.03 9.33+0.18 43.70+2.50 0.26+0.01 0.78+0.01 0.39+0.03 0.25+0.03 40.65+0.45
2 T H 505 2.48+0.07 1.42+0.03 9.70£0.30 46.63+1.53 0.25:0.03 0.76x0.01 0.37+0.02 0.12+0.04 39.36+0.36
3 2010-60 2.690.07 1.36x0.02 9.63+0.40 51.40+1.40 0.58+0.01 0.89+0.04 0.35+0.03 0.18+0.03 44.80+0.70
4 T F 301 2.48+0.02 1.67+0.01 10.83+0.27 49.51+0.51 0.41x0.01 0.83+0.03 0.32+0.08 0.17+0.01 44.82+0.08
5 w94 2.41£0.02  1.56x0.02 10.60£0.40 49.45+0.45 0.45+0.03 0.83x0.02 0.31x0.09 0.15£0.02 46.79+0.69
6 AZE05220-13  2.52+0.06 1.14+0.01 9.43+0.31 49.88+0.98 0.39+0.02 0.75+0.03 0.32+0.08 0.11+0.01 43.62+0.62
7 203 2.41£0.01 1.72¢0.02 9.47£0.35 44.36+0.36 0.35:0.02 0.7520.01 0.30£0.05 0.15£0.02 43.29+0.29
8 K413 2.42+0.08 1.35:0.03 9.67+0.57 47.83x0.83 0.56+0.02 0.82+0.02 0.26+0.03 0.11x0.01 44.08+0.08
9 K415 2.58+0.01  1.34+0.03 9.57+0.47 49.70+0.50 0.65+0.03 0.82+0.06 0.30+0.02 0.16+0.02 45.35+0.35
10 K17 2.27+0.03 1.30x0.04 8.87+0.58 47.74+0.54 0.42+0.02 0.83x0.03 0.33x0.06 0.12+0.02 42.24+0.24
11 K418 226+0.14  1.19£0.05 9.50+0.40 49.70+0.80 0.64+0.04 0.84+0.05 0.59+0.03 0.16+0.02 42.49+0.49
12 H 503 2.40+0.03 1.49+0.06 9.30+0.40 45.41x0.41 0.45+0.03 0.88+0.06 0.35:0.04 0.20£0.01 40.50+0.50
13 DY2010-9  2.40+0.04 1.51x0.01 9.57+0.50 47.92+0.82 0.31x0.01 0.82+0.02 0.38+0.01 0.22+0.02 45.90+0.60
14 A 52 2.33£0.05 1.03:0.1  9.27#0.26 45.61+0.61 0.02+0.01 0.8120.01 0.37+0.02 0.16+0.02 37.46+0.46
15 A 53 2.60£0.02 1.01x0.08 9.03£0.40 47.00+1.00 0.04+0.02 0.87+0.05 0.33+0.03  0.13x0.02 40.610.61
16 A 42 2.65+0.04 0.95+0.82 9.47+0.47 4827027 0.06+0.01 0.79+0.04 0.3320.02 0.11x0.01 40.42+0.42
17 A 48 2.95+0.08 1.15:0.52 9.43x0.43 48.60+0.60 0.08+0.01 0.82+0.02 0.40+0.01 0.13£0.01 44.41+0.09
18 K419 2.49+0.08 1.48+0.16 9.07+0.49 47.84+0.84 0.04+0.01 0.85+0.04 0.32+0.02 0.13+0.02 42.53+0.53
19 <A 20 2.68+0.12  1.22¢0.32  9.53%0.52 50.61x0.61 0.03x0.01 0.86x0.02 0.39+0.08 0.23£0.05 38.46+0.46
20 K59 2.48+0.09 1.32+0.19 9.07#0.07 46.85+0.85 0.03+0.01 0.80£0.05 0.34+0.05 0.11x0.01 38.96+0.54
21 61 2.51£0.01  1.92+0.12  9.60+0.03 45.87+0.87 0.04+0.01 0.82+0.02 0.34+0.04 0.12+0.03 40.04+0.96
22 T2 2.58+0.13  1.57+0.14  9.30£0.30 46.55+0.55 0.37+0.03 0.74x0.04 0.37+0.06 0.19£0.02 40.41+0.59
23 THEE3 2.56+0.01  1.71£0.45 9.37+0.72 50.69+0.69 0.35:0.05 0.83+0.03 0.37+0.03 0.11x0.01 40.3020.30
24 WA 18 2.40£0.05 2.14+0.98 9.50£0.50 47.14+0.14 0.40£0.02 0.83x0.04 0.35:0.04 0.08+£0.02 34.20+0.20
25 A28 242+0.16  1.69+0.01  9.23+0.23 46.25+0.25 0.50+0.05 0.89+0.04 0.35:0.01 0.13+0.01 35.07+0.82
26 HH 59 2.63£0.05 1.65+0.15 9.50£0.60 51.45+0.45 0.60+0.05 0.88+0.04 0.34+0.04 0.12+0.02 41.44+0.44
27 W89 2.27+0.02  1.63x0.05 9.03x0.31 46.59+0.57 0.28+0.01 0.78+0.02 0.39+0.03 0.17+0.01 38.010.28
R L(EN 2.50 1.47 9.48 47.87 0.32 0.82 0.35 0.15 41.34

A5 1 2.26 ~ 0.95 ~ 8.87 ~ 43.70 ~ 0.02 ~ 0.74 ~ 0.26 ~ 0.08 ~ 34.20 ~

2.95 2.14 10.83 51.45 0.65 0.89 0.59 0.25 46.79

i 22 0.15 0.30 0.42 2.08 0.21 0.04 0.06 0.04 3.17

5 R E(%) 6.09 20.61 4.41 4.34 66.14 5.28 16.17 28.29 7.66
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7S 0.13  -020  0.01
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118/78 -0.31 0.14 =035  -0.59%% (.88%*
AR L S R s 0.35 -0.31 033  -0.21 0.20 0.26
12 2 W Ng Wi -0.31 0.53%% -024  -0.21 0.13 0.17  -0.17
[ AER GERYIN 0.12  -0.02 0.14 0.18 -023  -0.21 0.19  -0.24
RUMEEY &’ -0.23 008 -020 -0.14 0.19 0.31 0.07 0.18  0.47*
hi2 i 0.38%  -0.26  0.56%% -0.05  -0.39% -0.25 032  -030  040* 034
[0S 0.21 0.03 0.22 012  -0.19 -0.18 -0.26 023 031 028 034
bk 021  -0.12  041* =027 -031  -0.10  0.08 -0.01 -0.04 0.03 037 0.17
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