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Abstract
whole soybean milk with low content of trypsin inhibitor. Ultrafine grinding technology and neutral protease were used in this method. Degree

(The School of Food Science and Technology, Jiangnan University,
[ Objective | To develop whole soybean milk with low content of trypsin inhibitor. [ Method ] A new way was developed to make

of hydrolysis and inactivation of trypsin inhibitor by neutral protease in different conditions ( soybean/water ratio, grinding temperature, en-
zyme dosage, incubation time) were studied. The technique was optimized by orthogonal test. [ Result] The optimum activation parameters
were soybean;water =1:7 (W/W), grinding temperature 50 °C , enzyme dosage 16 pl/g protein, incubation time 20 min. 3% B-cyclodextrin
was added to remove the bitterness of soybean milk. [ Conclusion] The study can provide reference for industrial production of whole soybean

milk with low content of trypsin inhibitor.
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