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Preparation of Soy-based Yogurt with Different Type of Soy Proteins

LI Feng, HUA Yu-fei
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: Soy milk, defatted soy flour and soy protein concentrate were used in this study to
prepare soy based yogurt and their properties were compared. Lactobacillus bulgaricus and
streptocoeus theromophilus were tamed by increasing soymilk content of the yogurt base. A soy/
cow milk ratio of 8 + 2(m/m) was finally obtained at which bacteria could grow well. Effects of
solid content, fermentation time and sterilization temperature for each kind of material on the

total acid degree and yogurt texture were studied.
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Tab, 2 Lactobacillus  bulgaricus and streptocoeus

theromophilus of tame
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6:4 80.0 80.5
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4:6 80.5 55.0
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Fig.1 The effect of solid content on fermentation
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Tab.3 The effect of temperature on fermentation
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Tab. 4 The effect of sterilization temperature on
fermentation
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Tab,5 The effect of fermenting time on the soymilk
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