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Influence of Milk Content on Flavor Compounds in Fermented Soymilk

XU Yin, HUANG Yu-jun, CHEN Xia, LU Mao-lin, GU Rui-xia*
(Jiangsu Provincal Key Laboratory of Dairy Biotechnology and Safety Control, College of Food Science and Engineering,

Yangzhou University, Yangzhou 225127, China)

Abstract: To explore the main flavor compounds responsible for the unpleasant odor of fermented soymilk, the volatile
flavor components of fermented soymilks prepared from substrates containing different proportions (100:0, 70:30, 50:50,
30:70, 10:90 and 0:100, V/V) of soybean slurry and reconstituted skim milk were analyzed by headspace solid-phase
microextraction (HS-SPME) combined with GC-MS and sensory evaluation. A total of 44 volatile compounds were
identified in six different fermented soymilks, including 19 found in each sample. The consumer acceptance of fermented
soymilk increased with increasing proportion of skim milk, and the contents of aldehydes, alcohols and furans presented
a downward trend. This observation suggests that the unpleasant odor of fermented soymilk may be caused by these
compounds. The contents of 21 flavor compounds showed a declining trend as the skim milk rose. Based on flavoring
characteristics, thresholds and comparative sensory evaluation of fermented soymilks, the main compounds contributing to
the unpleasant odor were 1-octen-3-ol, hexanol, 2-heptenal and 2,4-decadienal.
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Table2  Effect of milk content on physiochemical properties and
sensory quality of fermented soymilk (x s, n=3)
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Fig.1  Effect of milk content on the contents of different classes of

volatile flavor compounds in fermented soymilk
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Table3 Volatile compounds and their relative contents detected in
fermented soymilks prepared with different proportions of soybean
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