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Abstract
Comparative Study on Quality of Freeze Dried
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The aim of this project is to study the physical properties and protein content of
soy milk prepared from freeze dried powder compared to freshly prepared soy milk.
Soybean seed was soaked, then pressed and filtered to obtain the fresh water extract.
This extract was divided into 3 parts: Part 1 was boiled and used as freshly prepared
soy milk; part 2 was boiled and dried by freeze drying method while part 3 was dried by
the same method without boiling. Both part 2 and 3 powders were kept at room
temperature or inside dessicator for one month. Part 2 powder was redissolved by
infusion with hot water and part 3 powder was redissolution and boiling. All soy milk
samples were examined the physical properties and investigated protein content by
Biuret method. For the physical properties, both kinds of powder were light-weighed
bulky powder but the soy milk prepared from part 2 powder showed slightly more
darken color with preferable smell than soy milk prepared from part 3 powder. Under
microscopic observation with different solvents (water, ethanol), particle sizes varied
from very small to large were found in both kinds of powders. The densities of both kinds
of redissolution soy milk were shown nearly the same and slightly higher than water.
Freshly prepared soy milk showed the highest yield of protein content whereas the soy
milk from part 2 had more protein content than soy milk from part 3. However, after one
month storage, the protein content in soy milk from part 2 decreased but was
unchanged in the other part. Method of storage did not affect to the protein content. For
the sensory evaluation, the fresh soy milk was preferred. Dried powder obtained from

boiling extract should be further study to obtain the high quality preserved soy milk.
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