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ABSTRACT

tr isodium phosphate (TSp),  sodium ci t rate

the qual  i  ty of  concentrated soymi lk wereand sodium

stud I  ed . The resul ts showed that rsp and sodium ci t rate had no

effect  on the precipi tat ion and curd occur ing in soymi lk.  There was

also no signi f icant di f ference in the amount of  protein in using the

di f ferent amount of  TSP and sodium ci t rate.  TSP and sodium ci t rate

had ef fect

O.O27. sodium

content of the t reatments wl

on the fat  content in soymi

ci t rate showed maximum fat

lk.  l lh i  le the t reatment wi  th

content in the mi lk.  The fat

th 0.11 and 0"22 TSP showed signi f icant

control  ones. Amount of  sediment in

soymilk is direct ly depended on the amount of  NaCl used for f lavor ing

the soymi lk.  soymi lk wi th 0.04x Nacl  began to precipi tate wi th the

separat ion of  whey soymi lk wi th o.oGx, NacI showed signi f icant

dl f ference at  0.05 in the amount,  of  sediment wi th the soymi lk using

lower amount of  NaCl.  NaCl had no signi f icant ef fect  on the quant i ty

d I  f ference at 0.05 wi th the
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of soymi lk obtained, or on the protein and fat  content in the mt lk.

proLeln content of  soybean had direct ly ef fect  on protein content of

soymi lk which had no relat ion to the abi l i ty  of  germinat ion of  the

soybean used. Prolong soaking of  soybean could cause curding in

soymt lk which owlng to the lncreasing of  enzyme act iv i t ies dur lng

the bean began to germinate.
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