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The Characteristics of Lactic Acid Fermentation for Soybean Milk

Zhang Xieoxia Yang Fuwei He Zhong
(Department of Food Science, Northwestern Agricuitural University Yangling ., Shaanxi,China, 7121002

Abstract Soybean milk as the main ingradient through treatments including de-
soyness and special preparation and Lactobacilius bulgaricus and Streptococcus ther-
mophilus as the fermentation race were used to study the lactic acid fermentation tech-
nolosy of soybean milk tested with the orthogonal experiments with three factors and
three levels. The results showed that the acidity milk processed from soybean milk had a
balance nutrition and was cheap. Additionally,it has a special Ilavor and fine appearance
of conventional acidity milk.

Key words soybean milk.lactic acid fermentation,nutrition component,{ermenta-

tion technology
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