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ABSTRACT 

The present study shows the preparation of soy nog which comprises of soymilk which is aqueous extract of soybeans and is 

highly nutritious and digestible, banana which provide a good source of nutrients for both human and animal consumption and 

papaya which is known as common man’s fruit due to its reasonable price and high nutritive value due to presence of its vitamins 

and minerals. Papaya fruits are rich in enzymes called papain and chymopapain that break down the proteins from the food a 

person eats into amino acids and therefore helps digestion Concentrated form of soymilk is used to increase the viscosity of the 

product and also increase the consumer acceptability level without affecting any nutritional value. Various ratios of product were 

prepared followed by their sensory evaluation. The standardization of product was done on the basis of the organoleptic property 

of the product which gives the final ratio of soymilk: papaya: banana i.e. 11.5:4:2. Sensory evaluation of the product was done by 

10 panelists on the basis of 9 point hedonic scale. 
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1. INTRODUCTION 

Soymilk is an aqueous extract of soybeans is inexpensive, 

highly digestible, nutritious, lactose and cholesterol free and 

rich in polyunsaturated fatty acids namely linolenic acid 

(Kanawjia and Singh 2002). Soymilk is creamy, milk-like 

product made by soaking and grinding soybeans in water. 

However the water absorption is directly related to change in 

textural characteristics and grinding properties of soybeans for 

processing (Tangratanavale and Pan 2003). Generally, 

soymilk has total solids of 8-10 percent, protein content of 

about 3.6percent, fat 2.0percent, carbohydrate 2.9percent and 

ash 0.5percent (Liu, 2005). Shelf-life of soymilk is about a 

week when it is pasteurized and stored in refrigerator. The 

sensory quality parameter such as appearance, flavor, taste and 

overall acceptance of soymilk prepared by hot water grinding 

followed by deodorization were good, indicating high 

consumer acceptance. Soymilk has a characteristic beany 

flavor and this off flavor has often made it less acceptable than 

cow milk, but this has reportedly been reduced by lactic acid 

fermentation.The health benefit of lactic acid fermentation of 

soymilk to include reduced level of cholesterol. Chang et al. 

(2005) also reported that intake of fermented soymilk 

improves the ecosystem intestinal tract by increasing the 

amount of probiotics. 

Bananas fall in the fruit and vegetable group as well as the 

food group which mostly contain starch. Sweet dessert 

bananas are generally eaten raw (fruit), while cooking bananas 

are plantains are boiled, steamed, fried or roasted (food). 

Bananas provide a good source of nutrients for both human 

and animal consumption (EDinformatics 2006). Compared 

with many snack foods, the banana provides energy primarily 

in the form of carbohydrate with minimal contribution to 

energy from fat. The banana fruit contains relatively high level 

of potassium. Bananas are also an excellent source of 

vitamins, including:  

1. A - aids in healthy teeth, bones, soft tissue, and more  

2. B6 - aids the body's immune system, promotes brain health, 

heart health, and more  

3. C - aids in healing, growth of tissue, ligaments, and more  

4. D - helps the body to absorb calcium. In addition, bananas 

aid in vitality, which means that you will have more energy 

both mentally and physically (Sampath Kumar et al, 2012) 
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Papaya (Carica papaya) fruit belongs to species in genus 

Carica of the plant family Caricaceae, widely distributed 

throughout the tropics including India. It is known as common 

man’s fruit due to its reasonable price and high nutritive value 

due to presence of its vitamins and minerals. Traditionally it 

has been used in preparation of salads, sherbets, juice and 

confectionary like tutti-frutti, candy slice etc (Krishna et al, 

2008). Papaya is of explicit quality with great nutritional, 

medical, organoleptic, economic and traditional importance.  

Papaya fruits are rich in enzymes called papain and 

chymopapain that break down the proteins from the food a 

person eats into amino acids and therefore helps digestion.  

The anti-inflammatory properties and high antioxidant content 

of papaya is known to prevent cholesterol oxidation and can 

be used in preventative treatments against strokes, heart 

attacks, diabetic, heart disease and blood pressure (Eno et al., 

2000) 

 

2. MATERIAL AND METHODS 

Soybean seeds, banana and papaya were procured from the 

local market of Dehradun. 

 

Ripe papaya 

↓ 

Washing out dirt 

↓ 

Peeling 

↓ 

Cutting into pieces 

↓ 

Grinding 

↓ 

Papaya puree 

 

Fig1: Preparation of papaya puree 

 

 

Figure 2: Papaya puree 

 

 

Ripe banana 

↓ 

Washing out dirt 

↓ 

Peeling 

↓ 

Cutting into pieces 

↓ 

Grinding 

↓ 

Banana puree 

 

Fig3: Preparation of banana puree 

 

 

Figure 4: Banana puree 
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100 gm soybean seed 

↓ 

Sorting/picking out dirt 

↓ 

Blanching in warm water (850C) for 10 min 

↓ 

Soaking in clean water for 8-10 hrs 

↓ 

Washing and dehulling 

↓ 

Blending with water (1:8 ratio) 

↓ 

Separation of slurry (okra) using clean muslin cloth 

↓ 

Boiling of filtrate (14000C) for 35 min 

↓ 

Formation of coagulated soy milk 

↓ 

Addition of papaya puree 

↓ 

Addition of banana puree 

↓ 

Addition of sugar 

↓ 

Mixing 

↓ 

Soy nog 

 

Fig no.5: flow chart showing preparation of soy nog 

 

 

 

Figure 6: Soy Nog 

 

3. PREPARATION OF SOY NOG 

Soybeans, Papaya, Banana and sugar were purchased from the 

local market of Dehradun.  100g Soybean seeds were cleaned 

and blanched with warm water (850C) for 10min to deactivate 

the lipoxygenase enzyme which is responsible for the beany 

flavor of the soybean seed; it was than soaked in water for 8-

10 h. The seeds were properly dehulled to compress the beany 

flavor of the soybean and washed 2-3 times properly with 

water. The dehulled soybean seeds were than ground with 

water in (1:8) ratio. The okra/slurry was separated using clean 

muslin cloth and filtrate was obtained. The filtrate than cooked 

at 1400c for 35 min gives the coagulated milk. The milk was 

than cooled and stored in refrigerator for 20 min to get the 

appropriate texture. 

The papaya and banana were weighed using weighing balance. 

They were washed properly and peeled completely and then 

cut into small pieces. The papaya and banana pieces were 

grind individually and made into its puree form. After that 

puree was obtained it was blend with the milk along with the 

sugar. 

 

4. SENSORY EVALUATION: 9 POINT 

HEDONIC SCALE 
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Parameter 
Panelist

1 
Panelist2 

Panelist

3 

Panelist

4 

Panelist

5 

Panelist

6 

Panelist

7 

Panelist

8 

Panelist

9 
Panelist10 

Overall 

acceptability 

Color 7 6.5 7 6 7 5.5 7 7 8 7 6.8 

Texture 7.5 7 7 7 6 6 7 8 7 7.5 7 

Flavor 6.5 7 8 6 7 5.8 7 8 7 6 6.83 

Taste 8 6.5 8 5 7 6 8 8 6.5 8 7.1 

Overall 

acceptability 
7.25 6.75 7.5 6 6.75 5.8 7.25 7.75 7.12 7.12 - 

 

Color 

The overall acceptability obtained for the parameter was 6.8 which 

were more than the acceptability level that is 5. The acceptability was 

obtained by sensory evaluation done by 10 semi trained penalists on 

the basis of 9 point hedonic scale. 

 

Texture 

 The overall acceptability obtained for the parameter was 7 which 

were more than the acceptability level that is 5. The acceptability was 

obtained by sensory evaluation done by 10 semi trained penalists on 

the basis of 9 point hedonic scale. 

 

Flavor 

The overall acceptability obtained for the parameter was 6.83 which 

were more than the acceptability level that is 5. The acceptability was 

obtained by sensory evaluation done by 10 semi trained penalists on 

the basis of 9 point hedonic scale. 

 

Taste 

The overall acceptability obtained for the parameter was 7.1 which 

were more than the acceptability level that is 5. The acceptability was 

obtained by sensory evaluation done by 10 semi trained penalists on 

the basis of 9 point hedonic scale. 

 

REFERENCES 

[1] Boghani A.H., Abdul Raheem and Syed Imran 

Hashmi(2012), Development and Storage Studies of Blended 

Papaya Aloe Vera Ready to Serve (RTS) Beverage J Food 

Process Technology Volume 3 • Issue 10. 

[2] Chang IC, Shang HF Lin T, Wang TH and Lin SH (2005), 

Effect of fermented soymilk in the intestinal bacteria 

ecosystem. World J.Gastro enterol 1225-1227 

[3] EDinformatics (2006), Education for the information age. July 

12 2006, Pp.4. 

[4] Eno AE, Owo OI, Itam EH and Konya RS (2000) Blood 

pressure depression by the fruit juice of Carica papaya (L.) in 

renal and DOCA-induced hypertension in the rat. Phytother. 

Res. 14: 235-239 

[5] K. P. Sampath Kumar, Debjit Bhowmik, S. Duraivel, M. 

Umadevi (2012), Traditional and Medicinal Uses of Banana 

Journal of Pharmacognosy and Phytochemistry 

Volume 1 Issue 3. 

[6] Kanawjia SK and Singh S (2002), Technological advances in 

Paneer making. Indian Dairyman 52: 45-50 

[7] Krishna KL, Paridhavi M, Patel JA (2008) Review on 

nutritional, medicinal and pharmacological properties of 

Papaya (Carica papaya Linn.). Natural Products Radiance 7: 

364-373 

[8] Lee SY, Marr CV and Seo, A (1990). Comparison of milk-

based and soymilk based yoghurt. J. Food Sci. 55: 532-536 

[9] Liu, Z.S.; Chang, S.K.C (2004). Effect of soy milk 

characteristics and cooking conditions on coagulant 

requirements for making filled tofu. J. Agric. Food Chem. 

2004, 52, 3405 

[10] Rosy Bansal and Manpreet Kaur(2014), Quality Improvement 

And Sensory Evaluation Of Soya Milk Prepared By Germinated 

Soybeans International Journal Of Food And Nutritional Sciences 

Vol.3, Iss.6, Oct-Dec 2014 

[11] SMITA U KHODKE, KIRAN S SHINDE and GOVIND B 

YENGE (2015) A study on the storage of sterilized soymilk 

International Journal of Farm Sciences 4(4): 166-179. 

[12] Tangratanavale W, Pan Z (2003) The characteristics of 

soybeans as affected by soaking conditions, Lebensmittel-

Wissenschaft und-Technologies 36: 143151 

[13] THE BIOLOGY OF BANANAS AND PLANTAINS(2007),

 Uganda National Council for Science and Technology (UNCS

T)   in Collaboration with  

Program for Biosafety Systems (PBS)      July 2007 

[14] Farinde et al(2010),  Physical and microbial properties of fruit 

flavored fermented cow milk and soy milk (yoghurt-like) under 

different temperature of storage Vol. 1(5) pp. 120-127, 

November, 2010. 


