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ABSTRACT

Soybeans are excellent protein source; not to mention cost effectiveness as compared
to animal protein they provide essential amino acids and contain functional components
such as saponins, phytates, isoflavones and oligosaccharides etc. Oligosaccharides of
soybean promote propagation of Bifidus spp. in human intestines.

However, the low digestibility, beany flavor and flatulence factor of soybean have limited
its usage. Soy yoghurt was one alternative to overcome these drawbacks. Soy yoghurt,
fermentation product of soybean contained various micronutrients and reportedly relieved
constipation.

In this study, four kinds of mixed with Lactobacillus(L. acidophilus 2%, Bi. longum 4%,
S. thermophilus 2%, 45% maltodextrin, vegetable cream powder, 45%) appropriate of
fermentation conditions for 25 C, 15 hr was excellent in the functional for soy yogurt.
Soy yogurt less fishy shell beans, including the effect of pre-treatment and enzymatic

treatment was superior to the addition of 0.3% ginseng powder.

Key words : Soy yogurt, Lactobacillus
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