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Abstract. In recent years, China’s soybean milk powder market has broad prospects and the industry is
developing rapidly, forming three mainstream soybean milk powder processing technology systems: dry,
wet and semi-wet. The influence of the key technologies of various stages of soybean milk powder
processing on the instant solubility, soybean meal and allergenicity of soybean milk powder products was
introduced. And the residual taste, high sensitization and quick solubility of soybean milk powder was
summarized. The process control scheme of technical botilenecks such as poor taste, poor taste
experience and low quality stability and the development of China’s soybean milk powder industry were
summarized and prospected, which provided reference for the production technology, standard
establishment and product development of soybean milk powder in China.
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Fig.1 Dry, wet and semi-wet processing chart of

soybean milk powder
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Tab.1 Comparison of methods of soybean milk pulping
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Fig.2 Volatile beany flavor components and non-beany

flavor components of soymilk prepared by normal and

oxygen-free grinding process
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Tab.2 Descriptions of soybean milk flavor
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Tab.3 Comparison of methods for improving solubility of soybean milk powder
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