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Foaming Properties of Soy Milk as Food Material
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Cellular foods prepared with soy milk have been developed to benefit health. The foaming properties of soy milk
were investigated for its use as a cellular food material. Soy milk foam whipped at 40T was superior in both its
foamability and foam stability to that whipped at 10T or 25T . In contrast, higher whipping temperature increased
the foamability of egg white, but decreased its foam stability. Salts such as NaCl and CaCl, added to soy milk in-
creased both its foamability and foam stability. Soy milk foam whipped at a stirring rate of 650 rpm was harder

than that whipped at 950 rpm.
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Fig.1. Types of agitator
A * Flat, B: stick, C: whipper
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Fig. 3. Effects of mixing time on foaming power
with 3 types of agitator at 950 rpm
O : Flat, O :stick, A : whipper
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Fig. 4. Effects of temperature on foaming power
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(Type of agitator : whipper, rotation : 650 rpm,
mixing time : 10 min)
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Fig. 6. Effects of NaCl and CaCl, additions on soy milk
foaming power

(Type of agitator : whipper, rotation : 650 rpm,

mixing time : 10 min)
B NaCl, @ : CaCl,

SEEIPBHRENTVELDEEL LN,
THOREINCRITTHOFE S Fig. 6 1273, HLF
MU 7 A% 5 mmol I 5 & MR OBEE TR
T LR, FRUEICEMEZHEL L THAX
RECEIR SN olze —H, WAL VT Y A RTINS
% &, 10 mmol OERINTREIEIIAPERMIZ L 1.3 12
BbO0, FRUFICERIMEDHEMT 5D thviainh
KT L7ze WIS v /87 B2 ks b v A X UL
HNT T BB FNEFRIMLEETIE, ZofiElhiceE
IO SN o 72h, FIIC—M0IEZ RN L 7254
LTGRO AR L7256 & TN RELR L 2 L0

(381) 13

NI | -El ectronic Library Service



The Japan Soci ety of Cookery Science

H AP ER A A

Vol 42 No. 6 (2009)

100

Soy milk

60 |-

Drainage rate [%]

0 1 1 )
0 20 40 60

Storage time [min]

Egg white

Drainage rate [%]

O 1 1 - 1
0 20 40 60

Storage time [min}

Fig.7. Effects of temperature on foam stability
W 10T, @:25C, A 40T

(Type of agitator : whipper, rotation : 650 rpm,
mixing time : 10 min)
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(Type of agitator : whipper, rotation : 650 rpm,

mixing time : 10 min)
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Fig.9. Effects of mixing time on foam hardness
B : Soy milk whipped at 650 rpm, (I : soy milk whipped at 950 rpm
@ : Egg white whipped at 650 rpm, O : egg white whipped at 950 rpm
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Fig. 10.  Strain dependency of storage modulus of soy milk foam
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Fig. 11. Frequency dependency of storage elastic modulus and tan 6 of soy milk foam
B : Flat, @ :stick, A : whipper (Rotation : 650 rpm)
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