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Abstract 

Xylo-oligosaccharides (XOS) are one of the least researched, yet a promising non digestible oligosaccharide.
Their most important nutritional biological benefits are the followings: water soluble fiber, prebiotic, have
effects in small concentration. 

In this research 3 XOS products were added: a 70% liquid concentrate, a 70% powder and a 95% powder; in
soya milk at 1, 3 and 5%. We tested how they affect the color, viscosity, pH of the products, and how they
change the sensory parameters of the samples. Flow curves were taken with Physica MCR 51 (Anton Paar)
and the Herschel-Bulkley model  was used to determine the viscosity,  flow rate  and flow index of  each
sample. Coloring difference was calculated to detect any discrepancy between the samples and the control
sample. The critics had to categorize during the sensory criticism the scent; color; light-dark; color; white-
yellow and taste patterns had to be evaluated.  Measurements were performed using a TESTO 206-pH2
digital pH meter. All measurements were repeated three times.

Overall, the XOS slightly changed the properties of the natural soy milk. They gave it a slightly sweet taste,
improved the viscosity, the color and slightly reduced the pH of the product. There was no negative effect,
therefore XOS could be successful for probiotic enrichment in soy milk drinks.

As the conclusion of our research there was no negative effect on the tested products, therefore XOS could
be a successful component for probiotic enrichment in soy milk drinks.
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