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Effect of Soluble Soybean Polysaccharides Extraction Process on the Stability of
Acid Dairy Beverages

TAN Jing' CHANG Zhong—~yi' GAO Hongdiang' JIN MingHei' LU Xin-an' ZHANG Yidan' CUI Hongdiang’

(1. School of Life Science East China Normal University Shanghai 200241 China; 2. Pingdingshan Tianjing Plant Albumen Company Limited Pingdings—
han 467200 China)

Abstract: Soluble soybean polysaccharides( SSPS) can stabilize protein in low pH conditions with low viscosity. The extraction
process of SSPS from soybean dregs was optimized. The optimal extraction conditions were determined by the minimal sediment
ratio of acid dairy beverages to improve its further development. The results of single factor experiments showed that pH tem—
perature and time of extraction had significant impacts on the yield polysaccharides and protein content of SSPS and the sedi—
ment ratio of acid dairy beverage. Based on single factor test the extraction conditions were optimized through L,( 3*) orthogo—
nal experiment. The results showed that the pH of extraction had the maximal influence on the polysaccharides and protein con—
tent of SSPS and the sediment ratio of acid dairy beverage then was the extraction temperature and extraction time; the optimal
extraction conditions were that soybean dregs immersed in the solution with pH3.5 and kept at 125°C for 90 min. Under the
optimal process the polysaccharides and protein content of SSPS were 66.05% and 3.69% respectively the sediment ratio de—
creased to 0.72% .

Key words: Soluble soybean polysaccharides; Extraction conditions; Polysaccharides content; Protein content; Sediment ratio of
acid dairy beverages
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Table 2 Results of SSPS extraction orthogonal design

polysaccharide mixed with other stabilizer in the acidified milk

beverage J . Soybean Science 2008 27(2) :347-350.)

Factors
No (A) pH (B) (€) Protein content/% SSPS content/% Sediment ratio/ %
Temperature / C Time/min
1 3 115 60 5.22 33.84 0.96
2 3 120 90 5.15 56.02 0.88
3 3 125 120 5.35 64.80 0.83
4 3.5 115 90 3.66 58.96 0.81
5 3.5 120 120 3.47 55.59 0.77
6 3.5 125 60 3.47 62.84 0.70
7 4 115 120 4.82 41.17 0.91
8 4 120 60 3.87 32.60 0.89
9 4 125 90 3.63 51.75 0.81
X, 5.240 4.567 4.187
X, 3.533 4.163 4.147
X, 4.107 4.150 4.547
R 1.707 0.417 0.400
X, 51.553 44.657 43.093
X, 59.130 48.070 55.577
X, 41.840 59.797 53.853
R 17.290 15. 140 12.484
X, 0.890 0.893 0.850
X5 0.760 0.847 0.833
X, 0.870 0.780 0.837
R 0.130 0.113 0.017
6 Nakamura A Furutab H Katob M et al. Effect of soybean soluble
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tions J . Food Hydrocolloids 2002 1:333-343.
7 .
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