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ABSTRACTS

The new way of soybean utilization may enhance value-added of soybean. This study
aimed to select optimum variety of soybean for producing soybean yoshurt quality. The
experiment was conducted at CMFCRC in 2016. It was CRD with 7 replications and three
varieties; CM 60, CM 6, and CM 84-2 were prepared by planting in the dry season during
December, 2015 to March, 2016. Results demonstrated that the proper soybean cultivar for
producing soybean yoghurt quality was green type named CM 84-2. It contained the highest
protein (3.54 %), crude fat (3.44 %), and lactic acid content (0.69 gram/100). Also, its sensory



quality was better than that from other type named CM 60 and CM 6, respectively. CM 84-2
provided yoghurt quality with a pH of 4.3, white color, great hardness, good texture (little
syneresis) and good taste as well as slight odor. However, the quality of both varieties soybean
yoghurts (CM 84-2 and CM 60) were similar to standard quality of Thai Community Product
Standard TCPS No. 2146-2546. While, CM 6 gave the lowest quality which provided yoghurt
quality with white yellow color, less hardness, the worst texture (great syneresis) and taste(very
sour) as well as slight odor. Soybean yoghurt of all treatments could store 7 days in low

temperature (8 °C) and then declined sharply according to the increasing shelf life.
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Table 1 Soybean characteristics in different varieties at CMFCRC, 2016.

*Treatment Physical Characteristics Chemical Characteristics
Seed-coat  Hilum color Moisture Protein Crude Fat 100 SDW
color Content Content Content (9
(%) (%) (%)
CM 60 yellow Brown 6.9b 36.4a 21.1b 13.1c
CM 84-2 yellow Brown 6.8b 36.1a 20.9b 28.4a
CM 6 yellow Brown 7.1a 35.6b 21.5a 16.1b
F-test i _ *% *x% * *%
cv - - 1.7 1.2 1.6 1.6
Mean in the same column followed by a common letter are not significantly different at P< 0.05 by DMRT
Table 2 Quality of soybean yoghurt produced from different varieties of soybean at CMFCRC, 2016.
Treatment Sensory quality*
color odor Taste** Visual*** Overall
texture acceptability
CM 60 1.0 a 26¢C 1.1a 1.0a 1.7b
CM 84-2 1.0 a 20b 1.0 a 1.0a 1.3ab
CM 6 21b 20b 27b 29b 3.0d
Control 1(milk yoghurt) 1.0 a 1.0a 1.0 a 1.0a 1.0 a
Control 2 (soybean yoghurt) 20b 20b 1.0a 1.0a 23c¢C
F-test * * * * *
CV(%) 11.8 12.5 20.1 12.3 14.6

Mean in the same column followed by a common letter are not significantly different at P< 0.05 by DMRT.

Color; 1 = white; 2 = yellow white; 3 = yellow

Odor; 1 = odorless; 2 = slight odor; 3 = moderate odor

Taste; 1 = creamy/little sour; 2 = creamy/ moderate sour; 3 = creamy/very sour

Visual texture; 1 = little syneresis; 2 = moderate syneresis; 3 = great syneresis

Overall acceptability; 1 = excellent; 2 = good; 3 = fairly good

*tested by 20 testers

**taste and texture or consistency in the mouth

*** syneresis = the contraction of a gel accompanied by exudation of liquid or the collection of whey on the surface of

soybean yoghurt
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Fig.1 Lactic acid, protein, and fat content of soybean yoghurt produced from different varieties at CMFCRC,

2016. (control 1 = milk yoghurt

control 2 = soybean yoghurt)



