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Application of Transglutaminase Mixed with Soybean Polysaccharides on the

Stabilization of Acidified Milk Beverage
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(1. School of Life Science East China Normal University Shanghai 200241 China;2. Shanghai Vocational Management College of Trade Union Shanghai

201415 China;3. Pingdingshan Jinjing Biotechonlogy Co. Ltd Pingdingshan 467215 China)

Abstract: The effect of transglutaminase (TGase) mixed with soybean soluble polysaccharides(SSPS) on the stabilization of a—
cidified milk beverage was studied. The way of adding TGase the amount of TGase and the pH acidified milk beverage were e—
valuated by single factor experiments. A suitable formula for TGase mixed with SSPS was evaluated by orthogonal experiment.

The result showed that a suitable formula for acidic milk beverage with good flavor and stability was 0.25% SSPS and 4 Usg ™'

TGase adding in a mixed mode the suitable pH of beverage was 3.4.
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Fig.2 Effect of TGase amount on the Table 1 Results and analysis of orthogonal test
stabilization of acidified milk beverage
2.3 pH Al% B C/Usg™"  Sedimentation
Test No.
ration /%
3 pH 3.4~4.4 pH 1 1€0.200)  1(3.40) 1(4.0) 0.38
2 1 2(3.70) 2(4.5) 0.44
3 1 3(4.00) 3(5.0) 0.56
° 4 2(0.225) 1 2 0.36
pH 3.4~4.2 5 2 2 3 0.42
6 2 3 1 0.40
7 3(0.250) 1 3 0.34
8 3 2 1 0.33
9 3 3 2 0.38
K, 1.38 1.08 1.11
K, 1.18 1.19 1.18
Ks 1.05 1.34 1.32
K, 0.46 0.36 0.37
K, 0.39 0.40 0.39
K; 0.34 0.45 0.44
R 0.12 0.09 0.07
2.5
pH
3 pH
Fig.3 Effect of the TGase on the stabilization
of acidified milk beverage under different pH
2.4
L, (3%) :
2
Table 2 Test evaluation of the acidified milk beverage by consumers
Sensory evaluation
Test order SSPS/% TGase/U-g ™! Color Refresh Accepted Total score
1 0.25 - 96 95 92 94.3
2 0.25 4 98 95 94 95.7
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