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Abstract 

Soymilk is reported to be low in cholesterol and can help reduce bone loss and prevent 

cardiovascular disease and certain cancer. In the current research, the only cow's milk is 

attempted to integrate soy milk in the preparation of the cheese. By blending milk with soy milk, 

three cheese formulations were prepared. In comparison to control cheese produced from sole 

cow's milk, three soy cheese were produced. All cheese samples were analyzed according to 

conventional laboratory techniques for moisture, protein, fat, complete solids, warmth, calcium 

mineral, sodium, and potassium. Sensory assessment was also performed. 
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Introduction 

Soy milk, one of the soybeans products is a diluted paste. The soya milk, sometimes called soy 

or soy drink, is a white suspension, both shaped and equal in cow's milk[ 2],[3]. This infusion is 

a food which can be edibly and nutritionally elevated and can be classified as a good food due to 

its composition[1]. The distribution of soybean aminoacids is similar to that suggested for human 

nutrition for vital and non-essential amino acids by the UN Food and Agricultural Organization 

(FAO)[4]. It has evolved over the years into a food supply for infants with multiple types of 

malnutrition[5]. Soybean, the vital raw material for the product, has great nutritional (source of 

proteins, minerals, etc.) and therapeutic values (e.g. prevention of chronic diseases such as 

menopausal disorder, cancer, atherosclerosis and osteoporosis),[ 6].On an average, dry soybean 

contains roughly contain 40% protein, 20% oil, and insoluble (dietary fiber) carbohydrate and 

5% ash[ 7]. The deficiency of soy milk lactose also provides an option to lactose intolerance to a 

group of milk users, especially children with such biochemical challenges. Their lactose 

deficiency is also seen as an option to the lactose intolerance. Soybean is known to contain anti 

nutrition and flatus factors, flavor of the bean, disagreeable smell and cooking difficulty. It also 

encourages the development of kids who are allergic to cows' milk. The unwanted bean flavor of 
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soy milk can be eliminated when the protein and other water-soluble components are extracted 

by cooking in aqueous sodium bicarbonate at a temperature of around 80 ° C[ 8]. 

Methodology 

Soyabeans were cleaned and soaked in water with sodium bicarbonate. Futher it was boiled 

followed by continuous stirring, de –hulling, filtering and cooling. The milk protein was 

estimated according to the standard method to determine the energy content by using bomb 

calorimeter. Flame photometer was used to determine the mineral content and aflatoxins were 

determined through High performance luquid chromatography (HPLC). The sensory assessment 

of cheese by 10 panellists is done. The specimens were assessed for the general color, texture, 

taste and flavor acceptability. 

 

Figure 1: soy cheese 

 

Result & Conclusion 

It is observed that the perfect mixture of soya cheese can be made from cow milk and soya milk 

in equal proportions. Also, soy cheese has very low calorific value and fat content is also less.  

Thus, it can  be concluded that such soy-cured cheese can be considered to be functional food or 

assumed to be more effective than ordinary cheese and  provide better minerals and nutrients 

when low fat diets are needed.  
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