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Abstract

The utilization of exopolysaccharides (EPS) produced from fermented soybean was
widely applied as food ingredient in food industry, such as thickeners, stabilizers,
strengthen human health, anti-cancer, antioxidant and prebiotics. The quality of EPS
production in functional beverages fermentation was controlled to prefer acceptable smell
for the consumers by inoculating Bacillus subtilis SB-MYP 1 as starter culture during
fermentation. Three forms of starter culture: fresh culture, culture powder with
maltodextrin and with soybean flour, were conducted to monitor the rheological properties
of EPS and its suitability for functional beverage application. It was found that EPS
production from those cultures provided storage modulus (G’) higher than loss modulus
(G”’) at every frequency which represents a regular elastic properties considering soft gel-
like and viscous characters. These properties are avoidable sedimentation during storage.
In addition, the complex viscosity indicated that EPS produced from three form cultures
have flow behavior of Non-newtonian Fluids in shear thinning type. These flow behavior
and dynamic properties are the same properties as the stabilizer used in beverage industry.
Therefore, EPS from these three form cultures might be used instead of stabilizer. Drawn
from the experiments, the formula 4 ingredient listed are exopolysaccharide, fructose
syrup, pectin, salt and citric acid, of which the panelists accepted the color, smell, taste,
after taste and overall acceptance of scores between 6.0-8.0 points, was selected to be
prototype. Formula 4 The analysis of nutritional content of prototype formula fermented by
three forms cultures were performed. The results shows EPS produced from fresh culture
(BF) contains the highest protein among those of culture powder with maltodextrin (BM)
and with soybean flour (BS). In contrast, dietary fiber and ash was the highest from which
BM and BS respectively. Overall result relevant to rheological properties of EPS, revealed
the type of starter culture matrix is possibly the factors influence the quality of functional
fermented soybean beverage.





