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Evaporation of soymilk-Control of protein-protein interaction-
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Viscosity of commercially available soymilk was measured during evaporation.
The increase in viscosity was able to be regressed with two exponential curves with an
intersection. At lower concentrations, viscosity appeared to increase depending on solids content,
but at higher concentrations, the viscosity increased more rapidly due to interaction between oil
droplets and protein aggregates. Unheated soymilk prepared in a laboratory showed lower viscosity
compared with commercially available soymilk. However, after heating of the soymilk, the viscosity
was almost equivalent or rather higher than commercially available soymilk. Addition of Lower
concentration of urea or sodium dodecyl sulfate showed reduced viscosity. However, the addition at
higher concentration showed higher viscosity. Lower concentration of urea and SDS inhibited
viscosity increase but higher concentration of them was considered to accelerate interaction among
oil droplets and proteins, resulting in higher viscosity.
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