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Study on Electrical Conductivity of Soybean Milk
Li Xiuqu Li Lite
(College of Food Science and Engineering,CAU)
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Abstract The effects of temperature and solid content on electrical conductivity of soybean
milk were studied. The heating rate and conductivity of soybean milk contained Okara were
investigated. The results showed that the conductivity increased with temperature and solid
content, the heating rate and conductivity of soybean milk containd Okara were lower than
those of without Okara. Electrical field strength had almost no effect on the conductivity of
soybean milk.
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