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Table 1 Detailed rules of product sensory evaluation

Coloration Taste Sweet smell Transparent vibrant
15-20 25~30 20~25 20~25
10~15 20~25 15-20 15~20
10 20 15 15
1.3 GB2760 .
/ZBX51002-89 .
GB5009.5-2003 . )
GB5009.8-2003 . GB5009.11-2003 .
GB5009.12-2003 . GB5009. 2.1 N
13-2003 . GB4789.21 . N 2,
2 N

Table 2 Influence of temperature on decoloration and de—flavoring using activated carbon

°C Temperature Color Smell % Protein content
40 0.30
45 0.28
50 0.24
55 0.20

60 0.15
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2.3.1

4.0%~10.0% °
N 3, 3
7% ~ 1:1
9% 3. 3
8.0% 8.0% 1.0~3.0 g- L
Table 3 Effect of sugar content/acidity on taste and flavor
8.0%

Sugar content

Effect of different acidity to the product(Sugar content 8.0%)

Test number

%o %o gL
Sugar content Taste and flavor Solid content Acid addition Taste and flavor

1 4.0 4.1 0.4

2 5.0 5.2 0.6

3 6.0 6.0 0.8

4 7.0 6.8 1.0

5 8.0 8.4 2.0

6 9.0 9.8 3.0

7 10.0 10.6 4.0

8 5.0
2.3.2 4, 4 0.01%~0.02%

TSW-067 0.006%~ 60 0.004 ¢-kg™

0.04% 5.

4

Table 4 Relationships between additions of essence/pigment and products quality

Addition of essence

Addition of pigment

Test number % gkg’
Addition of essence Flavor Addition Pigment
1 0.006 0.003
2 0.008 0.0035
3 0.01 0.0040
4 0.015 0.0045
5 0.02 0.0050
6 0.025
7 0.03
8 0.035
9 0.04
233
1:1 A, 2.0 g-L7! B, 8% C
. . 3 L, 3° 0.01% 0.004 g-kg! .
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5
Table 5 Orthogonal test of beverage formula
Factor
Test number A/ g-L7" Acid B/ % Sugar C/ % Flavor Score
1 1 7 0.02 73
2 1 8 0.01 79
3 1 9 0.015 71
4 2 7 0.015 85
5 2 8 0.02 92
6 2 9 0.01 89
7 3 7 0.01 81
8 3 8 0.015 83
9 3 °O o2 8
21 229 239 249
22 266 254 245
>3 244 246 245 T=793
K, 76.33 79.67 83
K, 88.67 84.67 81.67 X=82.11
Ks 81.33 82 81.67
,,,,,,,,,,,,, R ¥ 5 s
A>B>C
5 3 R A
A R=1234 B.C R . A B C
A - B
o
> > o
6 A, B. C3 A °
6
Table 6 Variance analysis
Q f v F %
Variance ~ Sum of squares  Freedom of motion ~ Mean sum of square F value Critical value Significance  Contribution rate
A 23.09 2 115.45 16.80 * 82.79
B 37.56 2 18.78 273 13.47
C 3.56 2 Foo2 4)=6.944
e 6.87 2 Fon(2 4)=18.000
e 10.43 4 l 3.74
T 278.89 8
3 o]
d. 2.0 g 1!
a. 10% 45 C 30 : =1:1 . 8.0% N
min ; 0.01% 0.004 g¢-kg"
b. 428 mL-min™ o
o
c [ ]
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Pretreatment and application of whey soy proteins

wastewater to processing and beverages

FENG Xiao, REN Nanqgi, CHEN Zhaobo

(State Key Laboratory of Urban Water Resource and Environment, Harbin Institute of Technology, Harbin 150090, China)

Abstract: Pretreatment and application of whey soy proteins to wastewater processing and beverages were

investigated under different conditions. Decoloration and deflavoring efficiency were determined using activated

carbon under different temperature, and desalination performance of resin and different flux and trypsin inhibitor

activity(TTA) was investigated when tested in salt and TIA concentration 0.268% and 0.086 TLU. The experimental

results of whey soy proteins wastewater pretreatment showed that the best conditions of decoloration de—flavoring

were: 10% of activated carbon, 45 C of temperature, adsorption time for 30 min, and the best condition of

desalination was 4.28 mL +min™" of flux using ion exchanging resin. The experimental results also indicated that

trypsin inhibitor activity (TIA) ranked the lowest in whey soy proteins beverages. At the same time, the optimum

proportions of formula of beverage were determined through orthogonal test: 2.0 g < L™ of the mixed acid with citric

acid/malic acid ratio of 1:1, 8.0% of sugar degree, 0.01% of yellow peach flavor, and 0.004 g-kg™ of tartrazine.

Key words: whey soy proteins; wastewater pretreatment; trypsin inhibitor activity (TTA); optimum proportion;

orthogonal test



