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Abstract: The soybean protein, lipids, endogenous enzymes and polyphenols are mixed to be a emulsion system by a certain
method. Under different orthogonal reaction conditions, volatiles of simulation system are determined by HS—
SPME-GC-MS, and the optimal reaction conditions for catalytic oxidation of lipoxygenases to produce flavor
compounds in simulation system was pH7.0, 40°C, 30 min. Model system under this reaction conditions produced a
large amount of characteristic soybean flavors, and confirmed that the soybean emulsion flavor simulation
system had good comparability with soymilk through the principal component analysis (PCA) of the composition
of flavors. Sensory evaluation showed that the model system possessed characteristic soymilk flavor, but there

were some differences in their fidelity, soybean aroma and so on.
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