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Technology for sour soym ilk fram leaching of Tremella f ucif omims

B erk added to non-odor soybean
Cui Ruijingl, Zhang M eishen’, Liu Shaojunl, Liu Xiufengl
(1 Depment o Food Engineering, H ebei N omal U niversity o Science and T echnology,
Changli, H ebei 066600, China; 2 Science and T echnology A dministrative Off ice, H ebei
Acadany o A griculture and Forestry Sciences, Shijiazhuang 050051, China)

Abstract: The oymilk yogurt was processed using the leaching liquid of T remella f ucif oomims B erk by direct
addition of non-odor soybean w ithout lipoxidabe The result showed that the optmum conditionsw ere adding
10% leaching liquid of Tremella f ucif omims Berk, 3% sugar, 15% pure milk, 25% acid creamery, and
fementating for 7 hours at the temperature of 40 42 . Such soymilk yogurt had significant advantages over
conventional products by using usual processing technology w ith common bean, such asw ithout deodorisation,
decreasing the consumption of the energy, enhancing the protein recovery rate W hat’ smore, under the condition
that soymilk and the leaching liquid of T remella f ucif orm imsB erk w ere mixed fementation, the leaching liquid
of Tranella f ucif omims B erk not only benefited the fementation of lactic acid bacteria, and the increase of
aldehyde and diacety| content, but al® increased the stability of soymilk agarding against w ater bleeding
Key words leaching liquid of T remella fuciformim sBerk; non-odor soybean; ymilk; fermentation
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