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Abstract

Effect of pH, calcium, sucrose, heating and mixing ratio of soy and cow milk was studied on the viscosity

and the sensory characteristics of cow-soy milk., The viscosity of soymilk was significantly affected by pH

with showing maximum at 6,0 and the pH effect was decreased as the ratio of cow milk increased. A ad-

dition of sucrose or calcium affected little on the viscosity and a negative linear relationship was found be-

tween viscosity and an increase in cow milk ratio, Sensory characteristics of grassy and beany odor and tas-

te of soymilk were rapidly decreased and nutty flavor and total acceptability were incressed during initial 30

min of boiling. A further increase in boiling affected little on tastes and odors of soymilk. The beany odor

and taste linearly decreased and milk flavor increased as the ratio of cow milk increased. The total ac-

ceptability of 50 :
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50 was found to be maximum for cow and soy mixed milks,
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Effect of sucrose contents on the vis-

cosity of mixtures soymilk and cow milk at 4C.
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Fig. 2. Effect of pH on the viscosity of the
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Fig. 4. Effect of sucrose contents on the vis-
cosity of mixtures soymilk and cow milk at 20¢C.
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Fig. 5. Effect of calcium contents and compo-
sition of mixture on the viscosity of the mixtures
of soymilk and cow milk at 40C.
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Table 1. Effect of boiling time on odor of soymilk

Boiling time (min)

0 30 60 90 120 F-value
Beany 6.5° 2.9° 3.0 2.8 3.0° 73.40"
Nutty odor 5 3.9 4.1° 4.3° 4.4 45.75"
Cooked beany 1.4° 3.8° 3.8 4.2 4.3 33.75*
Grassy 5.9 2.7° 2.5° 2.7 2.7" 47.85"
** significant p<<0.01
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Table 2. Effect of boiling time on taste and acceptability of soymilk

Boiling time (min)

Composition of mixture (%)

Fig. 9. Effect of mixture ratio on odor of cow-
soy milk.

0 30 60 90 120 F-value
Beany 6.5¢ 3.7° 3.1° 3.4° 3.7" 39.74*
Nutty taste 1.6 4.1° 4.2° 4.3 4.0° 31.58*
Raw beany 6.7¢ 3.0° 2.6° 2.7° 3.0° 207.89*
Sweet 2.17 3.5° 3.4° 3.9° 3.5° 11.21*
Acceptability 1.1 3.8 4.3° 4.8° 4.5° 80.68™
** significant p<0.01
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Fig. 10. Effect of mixture ratio on taste and
acceptability of cow-soy milk

Table 3. Effect of mixing ratio on odor of cow-soy milk.

Mixture ratio(%s)

Soymilk ik
oy - Cow T 100:0 75:25 50:50 25:75 0:100 F-value
Beany 5.1% 3.9 3.9 3.2° 1.8 15.42*
Cooked beany 3.6% 3.4° 3.4° 3.3 2.9° 0.73
Milky 1.8° 2,47 2.8 3.4 5.3¢ 28.04*
* significant p<0.01
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Mixture ratio(%;)

Soymilk : cowmilk T T T T
100:0 75:25 50:50 25:75 0:100 F-value
Beany 5.1° 4.3 3.8% 3.1° 1.9° 24.21*
Sweet 4.7 4,47 4.47 4.1 3.9° 0.45
Milk 1.9% 2.8° 3.3 4.4° 6.3 64.37*
Acceptability 2.2% 3.3 4.1° 3.9° 5.4° 14.83**
* significant p<(.01
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