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Effect of Soybean Varieties Quality Characteristics on Soymilk Processing

Quality

LI Ruoshu"?, LIU Xiangying®, TIAN Zhigang®, FAN Jieying’, SUN Hongrui’, KANG Lining’*, WU Shuqing'*

(1. Changchun unwersity, Changchun 130022; 2. Agricultural Products Processing Institute, Jilin Academy of Agri-
cultural Sciences, Changchun 130033, China)

Abstract: 53 soybean cultivars from Heilongjiang and Jilin Province were selected to make soymilk. Physical and
chemical indicators of the raw soybean, quality characteristics of the soymilk were measured and analyzed. Results
showed that the physical and chemical indexes of different soybean cultivars and soymilk showed a great difference.
The correlation analysis illustrated that soymilk yield was negatively correlated to one hundred grain weight, but
positively correlated to total solids transfer rate and sensory evaluation. The stability of soymilk was positively corre-
lated with water soluble protein. 7S was significantly positively correlated to soymilk total solids transfer rate. 11S
was negatively correlated to soymilk sensory evaluation. 115/7S was positively correlated to soymilk protein transfer
rate, but significantly negatively correlated to soymilk total solids transfer rate and negatively correlated to sensory
evaluation. The adaptability of different soybean varieties to soymilk processing was evaluated by factor analysis,
and 5 soybean varieties (lines), such as Jiyu204, Gongjiao04489-4, J024Hefeng55, Ji107 and HeiNong48 were se-
lected to adapted to soymilk processing.
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