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ABSTRACT

This study was conducted to evaluate the potential of [Gangpungl as a raw
material for soybean milk production and to determine optimal heat treatment
conditions for extending shelf life.

Sensory evaluation and nutritional composition analysis of soybean milk prepared
from [Gangpungl and [Daewon] showed no significant differences between the two
cultivars, indicating that transition from [Daewon] to [Gangpung] is feasible.

Initial treatment at 121° C for 15 minutes resulted in bacterial detection at 30 days
of storage, indicating this condition was unsuitable. When treated at 100° C and
110° C, sensory preference of the 100° C treatments was higher than 110° C, with no
significant difference from untreated control. Microbial analysis showed that 100° C
35-minute treatment maintained low bacterial counts for 25 days, though refrigerated
storage was necessary.

Low-temperature treatment at 60-70° C showed no significant sensory differences
from untreated samples. The 70° C 60-minute treatment demonstrated the most
effective sterilization effect, and shelf life could be extended by approximately 6 days
under refrigerated storage.

Key words: Soybeans, Soymilk, Shelf Life, Sterilization
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