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APPlication of Soyhean SoJubhle Polysaccharide M xed w ith () ther Stabilizer n
the Acid ified M i1lk B everage

YUAN Hai Yan CHANG Zhong Yi GAO Hong liang [LIANG Jian. hong CAQ Juan

('School of L ife Sciencg East China NomalUniversity Shanghaioooosz China)

Abstract The soyhean soluble polysaccharide( SSPS) is anew ¢pe of sabilizer n aciified milk beverage To find abeter
stabilizer canponent three kind of canmon stabilizerswere chosen in this experiment The effect of m ixture withy SSPS and
other three steh il izers( pectip Carhoxymethy]Cellujose and Ambic 8&un ) was studied A &od fomula of steh i]izer was oh.
tained by evaluating he rheopgica] property of hemixed stabilizer and measuring the precipitatin rate of acidified m ik
Sensory evaluaton of the cofpor flavor and appearance of fhem ik was a]so carried out The result shoved that he bestProp
otion of SSPS app Jied © acidified milk wasq 3507 SSPSwih( 034 Pectin andg 334 SSPSwithq 05% MC
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