A RF%  Food Science 1996 Vol. 17 No. 8 (& 200) 7

(3) 30 g 4 P9+10 ml F
(4) 30 g 4+Pg+1.8 g BRHE
(5) 30 g 4 PI+5 ¢k
(6) 30 g4 MW+5g M
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Abstract Moisture sorption of cow milk and soybean milk powders was studied through equilibrium diffu-

sion process, and the sorption isotherms at 20'Cand 35°C were determined. The mathematical model for

moisture sorption concording to experimental results was established. It was shown from calculated data

that net isothermol sorption heat decreased rapidly as moisture content increased and appronched to zero at

high moisture content. The characteristic moisture content of cow milk and soybean milk powders was

1. 7g/100 g dry matter, and the proper moisture content for storage was about 2. 3g/100 g dry matter.

Key Words Cow milk and soybean milk powders Moisture sorption Net isosteric heat
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