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% conducted to evaluate the preparation of evaporated soymilk from soybeans
ions of Gel-T stabilizer in a completely randomized design model. The Gel-T
Jed at 0% (T1) 0.6% (T3), 0.7%(T3) and 0.890(Ty). Parameters evaluated include the
smbﬁizef . eter an 4 sensory quality and this was carried out for four weeks to determine the level of
Jysica ao the samples. The results revealed that the values of colour (6.5-6.6), taste (3.8-4.0) and
prefff-""‘;e 1.4 of the rreated samples were higher (p<0.05) than the control (Ty). Ts with 0.7% Gel T
.‘;o'be e st preferred by the panelists. The pH of the four samples within the period of

75 ranged perween 6.80 and 7.85, the temperature was constant while titratable acidity (TTA) ranged
analyst 03% and L 1%. The study concludes that 0.7% Gel-T be incorporated into soymilk during
penween ‘o‘n jo prevent water separation from the curd.
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isoflavones and B — vitamins. It is free from milk

Intmduc‘mn sugar (lactose) and is a good choice for people
Soy beans (Glycine max).‘belongs to the who are 1actpse intolerant. It also serves as a
kaun;inous farmly and are native to East Asia. It go_od alternative to those who are allergic to COW
s an important SOUTCe of protein in the orient for milk (Iwe. 2003). : : :
_illions of people for over $ve thousand years Gelatin is' & pure protein food ingredient
A0, 1986). Soybeans contain on the average obtained by the thermal denaturation of collagen.
3% protein and (3%) dietary ﬁbé% has a It helps to reduce th<.3 tendency of separaion of
complete protein and ifs uses are fdmerous. water from curd, which usually oceurs after the
when unprocessed, they have an undesirable production of soymilk. It forms thermally
favour and bitterness (Liv, 2000). Moreover, reversible gels with water and the gel meltng
lhey contain the toxic protein hemagglutinin, temperature (<35°C) is below body temperature,
anfitrypsin as an anti-nutritional property (Rackis which gives its products unique organoleptic
st al.. 1979). These substances must be cie:stroye,(cl1 Pfoﬁessz?gyﬂﬁzgfﬁ:atémf a;fi gld })?129)[-0
or inactivated to e the beans palatable an
digestible  for n;gt(h ‘:.umns Emd animal produce soymilk using different proportions_ of
assumption. These anti-nutritional properties are Gel-T stabilizer, to determine some physical
mostly destroyed by heat treatment (Liv, 2000). pa;ameters and the g.cceptabxhty of consumers
Soybeans can be processed into 2 variety by using sensory evaluation.
product such as soymilk, SOy sauce, tofu
(soybeans curd), yoghurt, tempeh (soybeans
steak) soy flour and other products. Soymilk is 2 Materials and Methods
creamy white - liquid ~ extracted from whole :
soybeans and it is mostly used as a substitute for The materials used for this study Wwere
dairy milk. It contains about the same purchased at Owode Market in Offa, Kwara
compasition as cow milk 3.5% protein, 2% fat, State, Nigeria. They include soybeans, sugat and
2.9% carbohydrate and 0.5% ash (Smith, 1972). gelatin. o
It can be made at home with traditional kitchen The method described by Watnebe and Kishi,
tools or with soymilk machine (Calvary, 2000). (1984) was used in the production'of evaporated
exci‘l)ly milk is highly nutritious and its an soymilk with little modification- Cflefl;%d_
ent source of high quality protein, soybeans weré soaked 10to boiled water 10 _
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. coften the hulls. The soybeans second contains 0.6 . ;

» ““;‘““’515 and the cotyledons washed and co;tains 0.7% Gel-T%wgf; 1;,heth1;;;1t e
w;rzd . hot water (IOmmutes) that contained coptains 0.8% Gel-T. All the samp] portion

poil T carbonate so as to remove beany stored in the refrigerator and aml)'sisp €5 were
h}’d'(:; and to 2id orinding. The soybeans were for four weeks. was done

fhi‘;lo  und to produce 5_111“51’- ’tl;he slurry was The pH and titratable acidity of the samp|
sﬁam’;d using clean muslin ¢ ot gt;lld the milk were determined using AOAC, (2006) mct!?ozs

as 8 ered for 20 munutes w1d : gommuos Sensory evaluation was done by trained panclisls.
Gring 625% of s'u;,iar w;;s added to the to assess the samples for some e
coymilk and the soymilk was : gn gve?dpox'rated.m characteristics such as colour, taste and flavour

411 OPED stainless steel POt until desired viscosity Observations were recorded using 2 9~poin£

as attained- The soymilk was divided into four hedonic scale and the results obtained were
portions and the Gel-T stabilizer was added at analyzed statistically using ANOVA.

this SIage; first portion contains 0% Gel-T,

Results and Discussion 5

CABLE 1: SOME PHYSICAL PARAMETERS OF THE SAMPLES

15T WEEK 2'F WEEK 3*° WEEK 4™ WEEK

B

saMP  pH TEMP TTA pH TEMP TTA pH TEMP TTA pH TEMP TTA
LE e (%) o (@ 0 () o @)

—

TR R s 05T oosE 46 OF B0 43 o040 785 42 05
T, 682 i 4S5 0.5 705 46 0B 6.86 43 06 745 42 06

e 0.99 4.5 0 04 708 4.6 0.4 6.89 43 1.0 718 4z =

T, 877 45 0.3 789 4.6 (05} 6.07 43 0i7e = 864D 0.7

-

REME 001k 01 0. 03 02 0.1 0.02 02i 02 002 01 e

Sample Tj: 0% Ge]-T@gnple T,: 0.6% Gel-T; Sample T5: 0.7% Gel-T; Sample Ts: 0.8%
o ]

TABLE 2: MEAN SCORES FOR TASTE FOR THE SAMPLES.

Sample 1* week 2™ week 3 week 4™ week
i 3.4 2.6 s 12
T, T 6.9 6.9 3.8
T; 8.7 7.2 7.1 39
e 7 7.1 6.9 40

TABLE 3: MEAN SCORES FOR COLOUR FOR THE SAMPLES.

th
Sample 1 week 2" week 39 week 4" week
T, 518 4.3 3.8 2;
Ty 7.8 6O 6.7 >
T 7.8 7.2 6.7 o .
T, 9159/ 7l 6.4 SRS 00
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RES FOR FLAVOUR FOR THE SAMPLES.

ABL
//—’.I“f week

T SRR

- 2“d WCCk 3rd \
I 3.9 3.0 27 21\\
8.0 7.1 :
. 3.
Ta o1 o e 4.2
5 i . 5.
/'—r‘/"—’/— - 52 4'4
x\\ 4

Table 1 shows some physical parameters of

Jes for a period of 4 weeks. The result

o this smdy revealed that the pH of all _the

les increased as the storage period

sed. Sample B had the lowest pH after

tp;: 4 week. All the samples had a higher pH

than that reported by Jackson, (1997) for soymilk

ohich was between 6.(? and 7.0. Fluctua.ui)ns in

the pH could be gttnbuted to the i_lchIty of
picroorganisms during the storage pegod.

TTA had values that were consistent. The
TTA of the samples varied between 0.3 and 1.1,
which showed an increase with increase in the
storage period. This may be due to the metabolic
wctivities of lactic acid bacteria present in the
samples (Tortofa et al., 2007).

Tables 2, 3 and 4 show the mean sensory
scores for each parameter measured for the
period of storage. The mean seges were
compared with the rating used in the”§gst which
ranged from 9 for ‘like extremely’ to 1 for
“dislike extremely”. The closer the mean score is
0 9 the better the sample and the closer a
sample’s value is to 1, the poorer.

Consequently on this basis, sample T3 was
the best in terms of taste at the end of 1% week of
storage with a value of 8.7. Generally the
samples showed a decrease in the mean scores as
the storage period increased. After the 1% week
of storage, sample T; was most preferred in
terms of taste and colour while sample T3 was
preferred for flavour by the panelists. At the end
of the fourth week, sample T, was most preferred
for taste while sample T preferred for colour
and flavour. For all the parameters done, the
level of acceptability by the panelists was in this
order T3>T4> To > Ty,

From this study, it is obvious that sample T;
generally with Ge! T-stabilizer of 0.7% was most
preferred while the least preferred was sample T
g?‘gl) with 0% Gel-T stabilizer. The addition
s I-T stabilizer in soymilk helps in the

lization of the milk. The stabilizer reacts

with the casein in the milk to reduce jtg tendenc

to separate water from the curd. The percentagz
of Gel-T to be added to the milk depends on how
viscous one wants the milk to be but followine
the four percentages of Gel-T stabilizer used i;
this work and the perception of the panelists
during the analysis, soymilk containing 0.7% of
Gel-T stabilizer was preferred. This therefore
suggests that soymilk production should be
encouraged using Gel- T stabilizer at 0.7% to
prevent water from separating out from the curd.
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