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70 30, 42 6 h,

12

13
VB VE 131
10%, , 1) 69 82 g Cu2
4 5HO , 1 000 mL
2) 346 g
100 g :
1 000 mL
3) N a&OH
4 00 g N &OH 100mL, Q IN
N a&OH
132
1) 16
1 , , . 100
11 mL, 4
2) + +

(L. bulgaricus) (S Themophilus), 60mL + 20mL + 20mL

GBZ760 ; A B CuSOs 5HO NeaOH 20mL + 40mL + 40mL

30mL + 70mL , ,

133

: 2001203209 1 2001207230 ’
: 16 2300 121, 15min
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6) lg
3mL 100 mL , 40 100 mL
6 h 7) 45
60 mL + 20mL + 20mL 45min
, 3mL , 40 8) 80 ,5min
6 h,
20mL + 40 mL + 40 mL 9)
) 3mL , 40 , . Q2g
6 , Q 15% + Q 15%
,  2mL 1mL 10)
100 mL , 40 22 5M Pa, 82 ; 225
6h M Pa, 16
30mL + 70mL , 11) 80 ,15min
3mL, 40 6 h, 40
3mL 100 mL 4, 42 6 h;
, 40 6 h 4 ,24h
135 12) 10mL,
- - - - - - 20 mL 5 , Q IN &OH
- pH - - - - , 10 7
136 13)
, 5 6
!
~ - - _>_, _'__ _'_> _’_, _; : 2
1 ) ) t 21
N 1
137 Table 1 The test of cooking soyazean milk test
1) 90 95 100
3 4 Q 5% min 5 10 15 5 10 15 5 10 15
N aHCOs , 12 h
2) -1 s 1 , 95 ,15min
pH =8, 80 . 95 22
10min, 120 3 S0mb
3) Z i
?: ol {¢.2,6)
12 h 100 2 h, % ; [ Ml )
50 i ’
!
4) =1 2 0.2 s o
50 100 5 B /50 il
min, 80 1
5) pH pH = 5, Fig 1 Detemination of anylase quantity

© 1995-2005 Tsinghua Tongfang Optical Disc Co., Ltd. All rights reserved.



5 137
Q2g,Q05g 1g, 45 45 4 Lo(3)
min, 1 , Table4 Lo(3%) arranganent and results
of orthogonal experment
1 , Q 5g 50mL A B c D
1 1(30 70) 1(2) 1(38) 1(4) 65
23 2 1(30 70) 2(4)  2(40) 2(e) 68
5 3 1(30 70) 3(6) 3(42) 3(8) 64
4 2(50 50) 1(2)  2(40) 3(8) 77
2 5 2(50 50) 2(4) 342 1(4) 74
Table 2 Choiceof stabilizer 6 2(50 50) 3(6) 1(38) 2(6) 76
+ 7 3(70 30) 1(2  3(42 2(e) 94
% Q3 Q3 0 15+ Q 15 8 3(70 300 2(4) 1(38) 3(8) 86
. . . 9 3(70 30)  3(6) 2(40) 1(4) 84
) . K1 197 236 227 223
" C K2 227 228 229 238
K3 264 224 232 227
k1 67 79 76 74
k2 76 76 76 79
2 4 k3 88 75 77 76
R 21 4 1 5
A B C D
4 3 3 1 3 2
A -D -B - C
1 3
3 >
Table 3 V aluesof factors and levelsof the S
orthogonal experiment
go p 25
: % h o
@) ®) ©) D) 1- 9 . 37°T 52
1 30 70 2 38 4 T 66°T 69°T 71°T 58°T 59°T 65°T 63°T
2 50 50 4 40 6 3
3 70 30 6 42 8
31
4 10 9 )
70 30, 2%, 42 6 h 5 6
5
Table 5 The standard of senry evaluation for sour corn soyadean milk
20 20 30 30 100
18 20 18 20 27 30 27 30 %
15 17 15 17 24 26 24 26 80
10 14 10 14 20 23 20 23 60
<9 <9 <19 <19 50
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Table 6 A verage scresof ten experts 4
1 2 3 4 5 6 7 8 9
13 14 11 16 17 15 19 18 17
14 15 12 16 15 14 18 17 16 =70 30 206
20 19 22 23 18 24 28 24 26 ' '
18 20 19 22 24 23 29 27 25 42, 6 h; 4, 24 h
65 68 64 77 74 76 94 86 84
[ 1
3z [1] : M}
7 , 1985
Table 7 The chemical and physical indexes of [2] M ]
ur corn oyadean milk . 1996
[3] : M1
pH 35 45 41 , 1990
50 60°T 59°T [4] [J1 , 1996
33 (3.
o [5] . [J1
, 1996 (3).
Table8 Themicrobiological indexes
gleal! [6] M ]
of sour corn soyadean milk 1980
[7] [M 1, 1997

< 90 76

( m?) = 1 000 1130

Preparation of Sour Corn Soya-Bean M ilk
Zhang Zhong, Yang Hongshun, Zhang Shaobing, Liu Jing
(A nhui Technical N omal College, Fong Yang 233100, China)

Abstract: The processing technology of sour corn soyadean milk was studied U sing corn starch conver2
sion product as the lactic acid bacteria fermentation substrate, the orthogonal oxpermentsw ere conducted
to detem ine themain technological factors thew eight ratio of soya to corn liquid is70 30, fementation

temperature is42 , fementation time is 6 hours, thew eight ratio of L -+ bulgaricusto S- themophilusis

1 2 by adding stabilizer the stratification problem is 0lved; the lactic acid bactoria is taned to grow in

the soyaean milk
Key words oorn; sour soyadean milk; starch conversion; tame
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