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Optimization of Processing Parameters of Beany-Free Soymilk Production

WU Yu-ying ZHONG Fang WANG Zhang
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Beany flavor of soybean milks prepared under different blanching temperatures and grinting
conditions was extracted by SDE. The constituents of the beany flavor were separated and identified
by gas chromatography-mass spectrometry GC MS . Based on the NBS standard mass spectral data
and the method of integrating peak areas the main constituents of the beany flavor hexanal 1-
hexanol 2-hexenal 2-pentylfuran in each sample were quantified. Combined with sensory
evaluation optimal processing conditions were determined as soaked soybean was blanched at 90 C
for 5 minutes and then grinted with hot water at the same temperature. The soy powder prepared
was almostly beany-free and the hexanal content was only 5% of that of the control.
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