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Fig. 2. The Molecular Structure of Curdlan
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Fig. 3. The Molecular Structure of Guar gum
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Dry Soy bean

Washing

Soaking (25C, 12hr)

Draining

Grinding with water

l

Boiling and stirring

l

Filtering

l

Soy milk

Fig. 4. Method of producing Soy milk
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soy milk + coagulants

l

Soaking for 30min

l

Boiling and stirring

l

Adding sugar and salt

! — Boiling and stirring

Adding White bean Paste

J — Boiling and stirring

Adding malt syrup

! — Boiling and stirring for 5 min

Molding and cooling

! — Cooling for 2 hr(5T)

Soy milk yanggaeng

Fig. 5. Method of producing Soy milk yanggaeng

3. LA W& FHIFB A=

$aA] E FH PP AzE FH A AAHE SuA FF, S3A
F GTF 2 Pl Fe HFIYNA FYEL PHOR BHAAE & ARE

nefste} ozl Wel oAPE AH F v&S At SuAE T o)
19~3% A7bshEA Azsgon SuAd me Ff e AR wFE Table

1 % Table 29 #tt.
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Table 1. Formula of soy milk yanggaeng with different levels of
coagulants.
Sample  Coagulant gg;;izgargg}? Sugar WhPi;t;Stbeean Syrup Salt
(2) (2) (2) (2) (2) (2)
AG1Y 1.0 100 30 100 20 0.5
AG1.57 1.5 100 30 100 20 0.5
AG2? 2.0 100 30 100 20 0.5
AG2.5" 2.5 100 30 100 20 0.5
AG3” 3.0 100 30 100 20 0.5
GL1Y 1.0 100 30 100 20 0.5
GL2" 2.0 100 30 100 20 0.5
GL3® 3.0 100 30 100 20 0.5
cul? 1.0 100 30 100 20 0.5
cu2'? 2.0 100 30 100 20 0.5
cust? 3.0 100 30 100 20 0.5
GU0.5'? 0.5 100 30 100 20 0.5
GU1"™ 1.0 100 30 100 20 0.5

AG] means Soy milk yanggaeng added 1% agar.

AG2 means Soy milk yanggaeng added 2% agar.

AG3 means Soy milk yanggaeng added 3% agar.

AG1.5 means Soy milk yanggaeng added 1.5% agar.
AG2.5 means Soy milk yanggaeng added 2.5% agar.
GL1 means Soy milk yanggaeng added 1% gelatin.

GL2 means Soy milk yanggaeng added 2% gelatin.
GL3 means Soy milk yanggaeng added 3% gelatin.

9 CU1 means Soy milk yanggaeng added 1% curdlan.

19" CU2 means Soy milk yanggaeng added 2% curdlan.

W' CU3 means Soy milk yanggaeng added 3% curdlan.

12 GU1 means Soy milk yanggaeng added 0.5% guar gum.

9 GU2 means Soy milk yanggaeng added 1% guar gum.
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Table 2. Formula of soy milk yanggaeng with different levels of mixed

coagulants.
Sample Agar Coagulant Concentrati?n Sugar V];f(g;e Syrup  Salt
Soybean milk Paste

(2) (2) (2) (2) (2) (2) (2)
AL1Y 2 1.0 100 30 100 20 0.5
AL2? 2 2.0 100 30 100 20 0.5
AL3? 2 3.0 100 30 100 20 0.5
AC1Y 2 1.0 100 30 100 20 0.5
AC2” 2 2.0 100 30 100 20 0.5
AC3"® 2 3.0 100 30 100 20 0.5
AUO05" 2 0.5 100 30 100 20 0.5
AU 2 1.0 100 30 100 20 0.5

6)
7)

8)

ALl means Soy milk yanggaeng added 1% agar plus 1% gelatin.

AL?2 means Soy milk yanggaeng added 1% agar plus 2% gelatin.

AL3 means Soy milk yanggaeng added 1% agar plus 3% gelatin.

AC1 means Soy milk yanggaeng added 1% agar plus 19 curdlan.

AC2 means Soy milk yanggaeng added 1% agar plus 1% curdlan.

AC3 means Soy milk yanggaeng added 1% agar plus 19 curdlan.
AUOQ.5 means Soy milk yvanggaeng added 1% agar plus 0.5% guar gum.
AUl means Soy milk yanggaeng added 1% agar plus 1% guar gum.

_16_
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Table 3. Color value of soy milk yanggaeng in accordance with the

amount of added coagulant.

Samples Coagulant(g) L(lightness) a (redness) b (yellowness)
AG1Y 1.0 67.35+0.98"  2.50+0.85° 14.05+0.33°
AG2? 2.0 68.52+0.50™  2.16+0.61° 14.87+0.44°
AG3Y 3.0 66.92+0.83 2.15+0.35¢ 14.98+0.31°¢
GL1" 1.0 69.59+0.93°  1.3840.18° 12.86+0.71"
GL2” 2.0 72.21£0.90  0.68+0.11° 11.76+0.32°
GL3" 3.0 75.26£0.91°  0.59+0.05% 10.98+0.40°
cul” 1.0 76.12+0.46°  0.41£0.10° 35.73+0.84%
cuz? 2.0 76.59+0.84°  0.55+£0.50° = 34.27+0.65"
cus? 3.0 79.26+0.92' 0.64+0.62" 32.39+0.55"
GU0.5" 0.5 82.43+0.84°  0.55+£0.14®  35.09+0.96"
GuU1'Y 1.0 87.71£0.75"  0.52+0.11°>  33.66+0.47°

F-Value 202.615™ 132.732™ 1166.492"

2)
3)
4)
5)
6)
7)
8)
9

AG] means Soy milk yanggaeng added 1% agar.

AG?2 means Soy milk yanggaeng added 2% agar.

AG3 means Soy milk yanggaeng added 3% agar.

GL1 means Soy milk yanggaeng added 1% gelatin.

GL2 means Soy milk yanggaeng added 2% gelatin.

GL3 means Soy milk yanggaeng added 3% gelatin.

CU1 means Soy milk yanggaeng added 1% curdlan.
CU2Z means Soy milk yanggaeng added 2% curdlan.
CU3 means Soy milk yanggaeng added 3% curdlan.

19 GU1 means Soy milk yanggaeng added 0.5% guar gum.
' GU2 means Soy milk yanggaeng added 1% guar gum.
wkp (0.001
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Table 4. °Brix of soy milk Yanggaeng with coagulants.

Sample Coagulant(g) °brix
AG1Y 1.0 33.1740.29¢
AG2? 2.0 33.67+0.58'
AG3Y 3.0 34.67+0.29¢
GL1Y 1.0 31.33+0.58"
GL2" 2.0 32.00+0.00¢
GL3® 3.0 32.67+0.29°
cul” 1.0 31.33+0.29"
cuz? 2.0 31.00+0.00*"
cus? 3.0 31.8040.29%
GU0.5'” 0.5 30.6740.29°
Gult? 1.0 30.93+0.16%

45.8117"

""AG1 means Soy milk yanggaeng added 1% agar.

? AG2 means Soy milk yanggaeng added 2% agar.

Y AG3 means Soy milk yanggaeng added 3% agar.

¥ GL1 means Soy milk yanggaeng added 1% gelatin.
¥GL2 means Soy milk yanggaeng added 2% gelatin.

¥ GL3 means Soy milk yanggaeng added 3% gelatin.

” CU1 means Soy milk yanggaeng added 1% curdlan.

¥ CU2 means Soy milk yanggaeng added 2% curdlan.

9 CU3 means Soy milk yanggaeng added 3% curdlan.
19.GU1 means Soy milk yanggaeng added 0.5% guar gum.
1D-GU2 means Soy milk yanggaeng added 1% guar gum.

#xkp (0.001
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Table 5. Texture properties of Soy milk Yanggaeng with different levels of Agar and contol

Texture propertie

Sample Agar(g) : : : T

Cohesiveness Gumminess Chewiness Springiness

control” 0.66+0.02¢ 355.78+22.18° 335.51+£32.29" 0.1440.01°

AG1? 1.0 0.57+0.17? 295.86+6.39° 262.144+5.55° 0.11+0.05°
AG1.5Y 1.5 0.60£0.11° 313.44+15.74% 278.66+64.28%" 0.1240.05%
AG2Y 2.0 0.62+0.05" 353.91+30.24° 324.97+64.27" 0.1440.05"
AG2.5” 2.5 0.64+0.31% 390.15+9.84° 360.43+17.75° 0.16+0.05°
AG3? 3.0 0.65£0.05¢ 411.48+8.76° 378.55+8.61°¢ 0.16+0.46°
F-Value 20.938##x 18.562#%* 6.198xx 14.127 %%

wxp <0.01, *xxp <0.001

control : Commercially available yanggaeng
AG] means Soy milk yanggaeng added 1% agar.

AG1.5 means Soy milk yanggaeng added 1.5% agar.
AG?2 means Soy milk yanggaeng added 2% agar.
AG2.5 means Soy milk yanggaeng added 2.5% agar.
AG3 means Soy milk yanggaeng added 3% agar.
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Table 6. Texture properties of Soy milk Yanggaeng with different levels of Gelatin and c

Texture propertie

Gelatin
Cohesiveness Gumminess Chewiness
Sample (g)
control” 066+0.0F 35578422180 335514309 0.14£001°
GL1 I 0481005 31450451145 1905344 44° 0.09£0,00F

ﬁLng means 520y milk yaQﬁggi eoéag addéétig'i?(%/‘t%%@aabtin. 37354t1116€ 012i005ab

Y GL2 means Soy milk yanggaeng added 2% gelatin.

(L§HL3 means Spy milk vapmaae addegrdtipeiatin. 4)( 66+(7 |5 0.20£046°

wxp <0.01, s*xp <0.001

F-Value 108,750 3678 75685 17.980"

control - Commercially avalable yanggaeng
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Table 7. Texture properties of Soy milk Yanggaeng with different levels of Curdlan and

Texture propertie

Curdlan
Cohesiveness Gumminess Chewiness
Sample (g)
controll) 0.66£0.02° 57840218 335.51430.00° 0.1440.01°
cur? 1 DR8E005 120821005 13044062 0.33H0.15°

D

(UEUT means Spy milk vajed¢le addadybregardlan. 168056046 0284086
Y CU2 means Soy milk yanggaeng added 2% curdlan.

Y CU3 means Soy milk yanggaeng added 3% curdlan.

06" c0.01, wxsp D01 0.7520.05° 09.33£089°  200.70£17.90° 0.33£0.10°

F-Value 51 335w 196,49 x#x 04,930k 13,995

control : Commercially avalable yanggaeng
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Table 8. Texture properties of Soy milk Yanggaeng with different levels of ager and gelatin content.

Texture propertie

Sample Agar(g) Gelatin(g)

Cohesiveness Gumminess Chewiness Springiness

control” 0.66+0.02¢ 355.78+22.18° 335.51+£32.29" 0.14+0.01°

AL1? 2 1 0.40+0.01% 147.29+2.95% 189.93+4.37° 0.20+0.01"
AL2Y 2 2 0.58+0.01° 358.65+29.90° 335.87+31.04° 0.3740.01°
AL3Y 2 3 0.62+0.02° 463.04+54.08° 436.51+24.75° 0.29+0.01¢
F-Value 156.368"" 48.679™ 46.861" 306.000"

Y control : Commercially available yanggaeng

2 ALl means Soy milk yanggaeng added 1% agar plus 1% gelatin.
Y AL2 means Soy milk yanggaeng added 1% agar plus 2% gelatin.
Y AL3 means Soy milk yanggaeng added 1% agar plus 3% gelatin.
xxp <0.01, *=*xxp <0.001
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Table 9. Texture properties of Soy milk Yanggaeng with different levels of ager and cur«

Texture propertie

Cohesiveness Gumminess Chewiness

Sample  Agarlg)  Curdlanlg)

control” 0662002 3557842208 335513009 0.14£0.01°

T I 0651002 123761028 133254 14.81° 0.30£0.01°

D
A3 ACT theans Sof milk yd)igfdik adde)atufir pludT1%a4Fan. 0351001
Y AC2 means Soy milk yanggaeng added 1% agar plus 1% curdlan.

)ACB S ik dded 1% r plus 1% rd .
AE o e S T VIR Tt T AT ogps00r

-Value l6680°  223164" T2628" 310424™

control : Commercially avalable yanggaeng
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Table 10. Texture properties of Soy milk Yanggaeng with different levels of ager and Gu

Texture propertie

Cohesiveness Gumminess Chewiness

Sample  Agar(g)  Guar gum(g)

contral” 0661002 305.78£22.18"  330.51132.29° 0.1410.01°

A0S 205 07RO AI8ITA) 40901058 0A7H02

2 AU05 means Soy milk yanggaeng added 1% agar plus 0.5% %uar gum.

5
AU};) AUl Igleans SolyO milk ye(l)rgé)gggrllcg addegl4 Q%l%@ar plus %@iéga 038+0 O2b
wxp <0.01, =*x*xp <0.001
F-Value 36.467" 19.167° 197617 216913

control : Commercially avalable yanggaeng
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Table 11. Sensory evaluation in accordance with coagulant types.

samples color

taste

flavor

texture

overall-acc

eptability

(A) AG2V 5174075 5174075 4504058 5631049  5.231061°
(B) AG2.5” 5004059 5004059  37540.50° 5104080 4814057
(C) AG3” 4874035 4874035 37540550 3974072 4324050
(D) GL2" 3731069 3871078  375405° 3674066  3.37H0.30°
(E) AL2Y 3.9040.84°  3531051°  3254051° 3874051  3.2240.39°
F-Value 30.001° 43.119™ 3.000 53.872 12,2845

Y AG2 means Soy milk yanggaeng added 2% agar.

2 AG25 means Soy milk yanggaeng added 2.5% agar.

Y AG3 means Soy milk yanggaeng added 3% agar.

Y GL2 means Soy milk yanggaeng added 2% gelatin.

» AL2 means Soy milk yanggaeng added 1% agar plus 2% gelatin.

#p <0.05, #=xp <0.01, #=xxp <0.001

Rating scale:1(very bad) to 6(very good)
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AT E s FFS 0, 50, 100, 150gS H7bstdAA FH FAS Ax 3 F A
5 543 Z¥= Table 128 2t g2 <o H7bEol S7HgsS ¥ L
(lightness)2 70.40~55.38, A A% agl(redness) 249~1590 2 2% O 7 (ssp
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Table 12. Color value of soy milk yanggaeng in accordance with the

amount of added white paste.

White bean

Samples Paste(g) L(lightness) a (redness) b (yellowness)
P1 0 70.40+0.53¢ 2.49+0.37¢ 15.5140.61°
P2 50 69.64+0.22° 2.514+0.69° 16.37£0.26"
P3 100 61.64+0.22" 2.05+0.46" 17.914+0.63°
P4 150 55.38+0.34" 1.59+0.53" 19.95+0.28¢

F-Value 648.768" 20.998™ 472759

sxp <0.001
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(2) 5 Fd #E F=(°brix) 54

Table 13. °Brix of soy milk yanggaeng in accordance with the amount of

added white paste.

Sample White bean Paste(g) °brix
P1 0 27.43%0.06
P2 50 32.0740.06"
P3 100 33.07£0.06°
P4 150 35.63+0.32¢
F-Value 1238.155™

sxp <0.001
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(3) ¥ F mE B4 A

daEel wE FH FBY EA A A= Table 149 2k d= H7bEo]
Z7Fa 42 33 A (cohesiveness)S 0.59~0.67, A4 (gumminess)S 325.64 ~396.37,
2 24 (Chewiness) 242.48~361.9022 S 7}H(+p <0.05, #*p <0.01) sF3ich &=
BFolle G 7Mool 0gd Wru 4= FH7Fgo] 50g¥ 100g ozt st
U7t 150gs Yus 27 A2 SRS BTk 2 69)¢ “EE g BlE

e g ATNAE F9F Gl FAB5F WA A4l Fhdm
&

Table 14. Texture properties of soy milk yanggaeng in accordance with

the amount of added white paste.

White Texture propertie

bean

Sample Paste
(g) Cohesiveness Gumminess Chewiness Springiness
P1 0 0.59+0.01°7 325.64%+5.00" 242.48+20.34° 0.14+0.35%
P2 50 0.59+£0.01°7 330.53+26.34" 245.49+43.38? 0.11£0.01%
P3 100 0.62+0.05"  353.91%30.24"" 324.97+64.27">  0.13+0.06™
P4 150 0.67+0.03"  396.37+35.60° 361.90+34.58" 0.17£0.01°

F-Value 17.046™ 5.851" 5.550" 4.839"

#p <0.05, =*p <0.01
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2) T ANME R THA HE FE 54

1) T A7EF £ 7 o4& A= 53

Table 15. Recipes of soy milk yanggaeng in accordance with the amount

of added sugar and syrup types.

Concen Wh ol
tration ite 120
Samples Soybean A(g?r Sl(lg)ar Paste ix(ﬂ)lg saccharide S(al)t
milk £ g () (2 ) g
(g)
S1 100 2 10 100 10 0 0.5
S2 100 2 10 100 20 0 0.5
S3 100 2 10 100 30 0 0.5
01 100 2 10 100 0 10 0.5
02 100 2 10 100 0 20 0.5
03 100 2 10 100 0 30 0.5
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Table 16. Color value of soy milk yanggaeng in accordance with the

amount of added sugar and syrup types.

Samples Syrup(g) L(lightness) a (redness) b (yellowness)
S1 10 60.24+0.25 2.6140.15" 13.47+0.32°
S2 20 61.3940.19" 2.57+0.03° 14.58+0.39
S3 30 62.63%0.15° 2.54+0.61° 14.87+0.63"
01 10 64.28+0.19" 2.554+0.08" 13.68+0.76"
02 20 65.38+0.55° 2.5240.05" 14.40+1.76%
03 30 66.93£0.56" 2.50+1.16° 14.95+1.15°

F-Value 613.838" 0.557 3.397°

S: Syrup, O: Oligosaccharide
*p <0.05, #=x*p <0.001
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°Brix of soy milk yanggaeng in accordance with the amount of

Table 17.

added sugar and syrup types.

°brix

Syrup(g)

Sample

21.67+0.29"

10

S1

23.57£0.58°

20

S2

26.13£0.12°

30

S3

21.27+0.12°

10

O1

23.57£0.58°

20

02

25.80+0.17¢

30

O3

501.109™

F-Value

S: Syrup, O: Oligosaccharide

sxp <0.001
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B) 7 HMF R FTH HE =HFA

g AE 2 FRE 23 T Y 24 54 Z3= Table 183 2t}
ES ARERE TR YR ABE BY Al S71ES S A4 (Gumminess) ¥ A
2 3AaFE vedlen &

F A (Cohesiveness)Z} B2 Al (Springiness)< =z}o]7F It 8]3-S AFE

F7de el HIbeo] 7SS A (Gumminess)s 214.04~427.77, A3

3/ (Chewiness)©o] Z+7t 387.41~274.11, 360.64~292.112

e
ol
do

o

(Chewiness)< 241.87~349.62, &2 A (Springiness)< 0.09~0.14% Z7}3<S H oy
S #1 4 (Cohesiveness) S z}ol7F gl &3], & #H7F=Fo wE A (Gumminess) 2}
33 (Chewiness)> 3 7ol S71&45 A Zols& yetllth. @& H7bEol
10g¥ "We E4E AHES T Fdol SYads AN TR dAET AA
(Gumminess) ¥ % 373 (Chewiness)©] = WEREAIRE @ H7bsFo] 20g o] ¢ o
= B E S ads AFES TR Fol RS AMER TR GAET E=dth
28] 31 &3 A (Cohesiveness) ¥ B2 A (Springiness) < & d 7t 2 F5Fo & A}
ol A YWEtUA ¥ttt o] AFe Sealde

al
o] BalHol nyde] gt A7 ARl wnwHol
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Table 18. Texture properties of soy milk yanggaeng in accordance with

the amount of added sugar and syrup types.

Texture propertie

Sample Syrup(g)

Cohesiveness  Gumminess Chewiness Springiness
S1 10 0.64+0.06""  387.41+0.32° 360.64%£53.21°  0.10+0.00*
S2 20 0.65+£0.06™  330.73+6.55° 354.38+11.96"  0.10+0.06"
S3 30 0.66£0.06°  274.11£3.50" 292.11+66.38”  0.10+0.06"
01 10 0.64£0.06"  214.04+7.08"  241.87+69.86"  0.09+0.06°
02 20 0.64£0.06"  372.69+6.78" 294.01£60.39"  0.12%0.06°
03 30 0.65+£0.06™  427.77+7.23°  349.62+48.87"  0.14%0.06°

F-Value 5.467" 136.298" 2.193 28.967"

S: Syrup, O: Oligosaccharide

#p <0.05, #=#p <0.01, *=*xp <0.001
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F HA dsHAE HAHQ &R S HUbst] AxT TR FAES Ay &
H A 1005 o= stlon, i/ &78o #5AF A3+ Tablel99r Zt}

T ¥ BEAA =4 A3 A(color), &71(gloss), BH(taste), F(flavor), 2
7¥(texture), =874 7] & X (overall preference)oll AoIA] 9] 2 €l (x#+p <0.001) =}O]
7V GEh T T 48 S AN 3 5 Fflavor) o] ThE Bt dEE B
A Fb HAded, T 8 F FEoA #EHEr AU ¢ 3L TR/
A7bE F ol Wol W AEAQ Fe Aot gebA aY Bo R oA
Azt (texture) ¥ Bh(taste) 5ol 7HE #=A YEbwal FEA < Bt Bk 3

of 27302 Ff Yo ALVt =A e

Table 19. Sensory evaluation in accordance with soy milk yanggaeng.

overall
color flavor gloss texture taste N F-Value
acceptability

2.67+0.55" 2.33+0.75" 2.70+054" 2.80+0.41> 2.80+0.46™ = 2.73+0.49"  10.043"

*p <0.05, =xp <0.01, *=**p <0.001
Rating scale:1(very bad) to 3(very good)
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4. FrF8 AFAY 49
D FRrEBY & T2 W3}

 ¥7S 5°Ce WHa, 22(10~15C) ¥ 30°C<
of Agstur F e WIE FAs e I d3= Table 20~223

2ot 5°CollM = 25Uz AAstHA F 630 2H & s S & Ay 254

CFU/g, A% 1594 80x10' CFU/go.= % w7 HAAHozn Zvtatds, A%
25 4A= 88x10" CFU/g2 % w57 Yehyth AL Hydis 39 1174z &

58 A & w42 ZASNE dedAt AR 3dx

ol
EY
e
N

N
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X
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CFU/g2 Yelyka, A3 644 A 994 = aAdoz 3o

X
I
ol
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Aetg o, F #4545 65x10° CFU/go 2 Yelya, 1590 AX 3
7}sle] 1.5x10° CFU/g AEH AT 30TE =& AF 2xolnz 1Y vt} & 4

ol
EY
e
N

g Zqstged, A9 29AYE F 757 40x10° CFU/eE vebda, A7 5
F57F F7FEHA A% 393 496 2k 1.0x10" CFU/g, 1.1x10° CFU/g A& Y
glom ejgdon gl ol 3AANE WAy Axste] 4dAE FFolst

=
it}

A Yebsth(Fig. 4)
olae] Az wFo] E uj AFFH ostd GWF AFE AF HETZ
(73)& QukAFF7F 1.0x10° CFU/g ©lat= 748t Jornz 5C A% 29
= A% 259 A 88x10" CFU/go® ZAH o] WART oAE 2 =
F e Ao et A2rA10715°0)0E A 9dAd & 57 65 x
10° CFU/ge.2 AEFH 7122 1.0x 10" CFU/gelatz UetgAw o a4 3%
ol 7} 5 7] Alztste] A AFVIFE 7Y oyt Attt Btk E3 30°C B
Bl A 494 & F57F 1.1x10° CFU/go 2 2A4¥ Y #3ol: Aaf
el o rs 3AATE A WA v dglerng 2dd ol By =7le d)
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Table 20. variation of total cell count for soy milk yanggaeng stored at 5C

(CFU/g)
Storage time (days)
Sample
0 5 9 12 15 20 25
AG2 NDV 1.0x10" 8.0x10* 2.3x10% 5.0x10% 2.5x10° 8.8x10*

UND : Not detected
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Table 21. variation of total cell count for soy milk yanggaeng stored at roo

CFU/g)
Storage time (days)
Sample
o 39 i 99 129 159
room temperture: 10C ~15TC
AGY \D! 2.0X10° 10x10° 65x10’ 75x10" 15x10°

UND @ Not detected
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Table 22. variation of total cell count for soy milk yanggaeng stored at 30T

CFU/g)
Storage time (days)
Sample
0 19 24 34 19
AGY D" \D 10x10° 10x10" L0’

UND : Not detected

a}lhggaeng stored in 30 C.
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Table 25. Texture properties of soy milk Yanggaeng of accordance during

storage at 5TC.

Storage time(days)

Texture propertie

Cohesiveness Gumminess Chewiness Springiness

0 0.62£0.06" 350.90+35.03° 324.97+64.27° 0.13£0.05°

1 0.64£0.06" 356.78+1.73° 328.17+0.76" 0.14%0.06°

5 0.7140.12" 373.37+11.46° 313.97+7.63" 0.16+0.06"

9 0.74£0.12° 372.14+2.87° 312.63+10.68" 0.17+0.06"

12 0.82%0.26" 458.51£1.63" 391.19+1.18" 0.18+0.06°
F-Value 87.661"" 20.835" 3.696 37.200™

#p <0.05, #=#p <0.01, *=*xp <0.001
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Abstract

Quality characteristics of soy milk yanggaeng added with soy milk

Ja-Young Kim

Department of Nutrition Education, Graduate School of Education

Jeju National University, Jeju, Korea

The objective of this study lies In examining optimizing manufacturing
conditions and quality traits for sweet jelly of soy milk by using soy milk
instead of water and manufacturing sweet jelly with variety of coagulant such
as agar, gelatin, curdlan, gua gum, and others, different quantity of red bean
paste, and different types of sugar. In regards to quality traits based on
coagulant, sweet jelly made with gua gum presented high value of L, a, and b.
The sugar contents was the highest in sweet jelly made with agar. Among
coagulants used to manufacture sweet jelly of soy milk, gelatin and curdlan
were inappropriate presenting jelly like texture and gua gum did not coagulate
well. Therefore, agar was presented to be most appropriate to manufacture
sweet jelly of soy milk. The preference of sweet jelly made with agar was the
highest as a result of sensory evaluation. The addition of 2% agar in proportion
to soy milk was evaluated to be most optimizing. In regards to the change in
color based on quantity of paste among quality traits for sweet jelly of soy milk
made with agar as its coagulant, L and a value decreased with the increase in
quantity of paste addition but b value increased. In regards to the property, the
cohesiveness, gumminess, and chewiness increased with the increase in quantity
of paste addition and the most optimizing property was presented in case of
adding same amount of paste addition and soy milk. Looking into quality traits

for sweet jelly of soy milk based on the quantity of sugar addition and type of
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sugar, the gumminess and chewiness for sweet jelly of soy milk decreased with
the increase in quantity of starch syrup addition but the gumminess, chewiness,
and springiness for sweet jelly of soy milk increased with the increase in
quantity of oligosaccharide addition. As a result of sensory evaluation on sweet
jelly of soy milk, it presented high point distribution for color, gloss, taste,
flavor, texture, and overall preference. The storage stability test suggested that
the storage period within 20 days and 7 days was appropriate at 5C and room
temperature respectively. The storage of over 2 days was unavailable at 30TC.
The cohesiveness and springiness for sweet jelly of soy milk stored at 5T
increased with the passage of storage period. The gumminess decreased until
day 9 and started to increase from day 12 and the chewiness decreased until
day 9 and increased on day 12. Summarizing the result of this research, there is
an enhancement in aspect of nutrition for sweet jelly when soy milk with
nutritional function is used instead of water. Also, it is thought to have
competitive edge in aspect of taste and quality. However, there is a necessity to
conduct additional studies on more controlled packing method for commercial
manufacturing since storage period for sweet jelly of soy milk was presented to

be rather short.
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