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o ABSTRACT

The aim of this work is to improve some of the chemical and sensory
properties of soybean yogurt by working to reduce the taste associated with this type
of yogurt so that it becomes similar to cow and sheep yogurt in terms of taste and
more palatable and acceptable to the consumer. Whereas, improved substances such
as Bacteria Probiotics and Probiotic Plus have been used to improve or mask the
substances responsible for the bitter taste of soybean yogurt. Soybean milk was
prepared and yogurt was made from it in a home way, where yogurt samples
(Probiotic and Prioticplus) were prepared and multiple tests were conducted on them,
the most important of which is determining the concentration of ketone and aldehyde
compounds (hexanal and heptanal) using a gas chromatography device, measuring
the acidity of milk (pH) and measuring the absorbance using a device
Spectrophotometer (UV-VIS SPECTROPHOTOMETER) and sensory tests, the
results showed that soybean yogurt added with Probiotic Bacteria is the best and
most acceptable to the consumer, as the concentration of hexanal decreased from
(0.4%) its concentration in the control sample to (0.1,0.13,0.12%) when adding
Probiotics in the proportions (0.1,0.2,0.3%) respectively. It was also found that the
concentration of heptanal decreased from (2.2%) in the control sample to the
concentration (0.17%) corresponding to the addition of Probiotic compounds for
(0.3%).

The results of the absorbance values resulting from the analysis of yogurt
samples of Probiotics and Probiotics Plus showed that the addition of Probiotic Plus
had a greater effect on increasing the absorbance values, as the absorbance value
reached (1.7732) at the concentration (0.1%), which indicates an increase in the
decrease in lipase activity.

The use of normal or new Probiotic Bacteria in different concentrations will
lead to a decrease in the pH of (4.53) - (4.21) when using normal Probiotics and from
(4.71) - (4.53) when using Probiotic Plus compared to the control (5.30).

Keywords: soybean milk, probiotics, soy yogurt sensory properties.
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