
 

48 

REFERENCES 

 

Abdi, H., & Williams, L. J. (2010). Tukey’s honestly significant difference (HSD) test. Encyclopedia of 
Research Design, 3(1), 1-5. 

Al-Nabulsi, A., Shaker, R., Osaili, T., Al-Taani, M., Olamiat, A., Awaisheh, S., Abushelaibi, A. and Holley, 
R. (2014). Sensory Evaluation of Flavored Soy Milk-Based Yogurt: A Comparison between 
Jordanian and Malaysian Consumers. Journal of Food Science and Engineering, 4, 27-35. 

Ando, H., Adachi, M., Umeda, K., Matsuura, A., Nonaka, M., Uchio, R., ... & Motoki, M. (1989). 
Purification and characteristics of a novel transglutaminase derived from microorganisms. 
Agricultural and Biological Chemistry, 53(10), 2613-2617. 

Athar, I., Shah, M., & Khan, U. (2000). Effect of Various Stabilizers on Whey Separation (Syneresis) and 
Quality of Yoghurt. Pakistan Journal of Biological Sciences, 3(8), 1336-1338. 
https://doi.org/10.3923/pjbs.2000.1336.1338 

Bönisch, M., Huss, M., Weitl, K. and Kulozik, U. (2007). Transglutaminase cross-linking of milk proteins 
and impact on yoghurt gel properties. International Dairy Journal, 17(11), 1360-1371. 

Cohen LA, Zhao Z, Pittman B, Scimeca JA (2000). Effect of intact and isoflavone-depleted soy protein 
on NMU-induced rat mammary tumorigenesis. Carcinogenesis, 21(5), 929–935 

Dairy Australia. Yoghurt Nutritional Information & Health Benefits | How Is Yogurt Made?. (2019). 
https://www.dairy.com.au/products/yoghurt 

Damian, C. (2013). Influence of dietary fiber addition on some properties of yoghurt. Analele 
Universitatii "Ovidius" Constanta - Seria Chimie, 24(1), 17-20. https://doi.org/10.2478/auoc-
2013-0003 

Damodaran, S., Parkin, K., & Fennema, O. (2008). Fennema's food chemistry. New York: Taylor and 
Francis Group. 

Deep N Y, Sangita B, Arvind K J, Ranjeet S. (2017). Plant Based Dairy Analogues: An Emerging Food. 
Agri Res & Tech: Open Access J., 10(2). https://doi.org/10.19080/artoaj.2017.10.555781 

Delcour, J. A. and Hoseney, R. C. (2010). Principles of Cereal Science and Technology (3rd ed.). St. Paul, 
MN: AACC International. 

Duran, R., Junqua, M., Schmitter, J.M., Gancet, C. and Goulas, P. (1998). Purification, characterisation 
and gene cloning of transglutaminase from Streptoverticillium cinnamoneum CBS 683.68. 
Biochimie, 80, 313–319. 

El-Abbadi, N.H., Dao, M.C. and Meydani, S.N. (2014). “Yogurt: role in healthy and active aging”, The 
American Journal of Clinical Nutrition, 99(5), 1263-1270. 

Farnsworth, J. P., Li, J., Hendricks, G. M., & Guo, M. R. (2006). Effects of transglutaminase treatment 
on functional properties and probiotic culture survivability of goat milk yogurt. Small 
Ruminant Research, 65(1-2), 113-121. 

Fijan, S., (2014). Microorganisms with Claimed Probiotic Properties: An Overview of Recent 
Literature. International Journal of Environmental Research and Public Health, 11(5), pp.4745-
4767. 

Fox, P. (1993). Cheese: Chemistry, Physics and Microbiology (2nd ed.). Boston, MA: Springer US. 
Fukui K, Tachibana N, Wanezaki S (2002). Isoflavone free soy protein prepared by column 

chromatography reduces plasma cholesterol in rats. J Agric Food Chem, 50(20), 5717–5721 
Gaspar, A.L.C. and de Góes-Favoni, S.P. (2015). Action of microbial transglutaminase (MTGase) in the 

modification of food proteins: A review. Food Chemistry, 171, 315–322. 
Gasparin, F. S. R., Teles, J. M., & Araújo, S. C. (2010). Alergia à proteína do leite de vaca versus 

intolerância à lactose: As diferenças e semelhanças. Revista Saúde e Pesquisa, 3(1), 107–114. 
https://doi.org/10.1590/S0004-27301999000100005 

Gharibzahedi, S. M. T., & Chronakis, I. S. (2018). Crosslinking of milk proteins by microbial 
transglutaminase: Utilization in functional yogurt products. Food Chemistry, 245, 620-632. 

Giri, S. K., & Mangaraj, S. (2012). Processing influences on composition and quality attributes of soy 
milk and its powder. Food Engineering Reviews, 4(3), 149-164. 



 

49 

Grasso, N., Alonso-Miravalles, L., & O’Mahony, J. A. (2020). Composition, physicochemical and 
sensorial properties of commercial plant-based yogurts. Foods, 9(3), 252. 

Guyot, C., & Kulozik, U. (2011). Effect of transglutaminase-treated milk powders on the properties of 
skim milk yoghurt. International Dairy Journal, 21(9), 628-635. 

Han, Y., J. H. Cheng, and D. W. Sun. (2019). Activities and conformation changes of food enzymes 
induced by cold plasma: a review. Critical Reviews in Food Science and Nutrition, 59(5), 794–
811. https://doi.org/10.1080/10408398.2018.1555131 

Henriksen, C., Eggesbø, M., Halvorsen, R., & Botten, G. (2000). Nutrient intake among two-year-old 
children on cows' milk-restricted diets. Acta Paediatrica, 89(3), 272–278. 
https://doi.org/10.1111/j.1651-2227.2000.tb01328.x. 

How to Sterilize Glass Jars| Roetell. (2020). https://www.roetell.com/how-to-sterilize-glass-jars/ 
Hsieh, J. F., Yu, C. J., Chang, J. Y., Chen, S. T., & Tsai, H. Y. (2014). Microbial transglutaminase-induced 

polymerization of β-conglycinin and glycinin in soy milk: a proteomics approach. Food 
Hydrocolloids, 35, 678-685. 

Jain, P., D. N. Yadav, H. Rajput, and D. K. Bhatt. (2013). Effect of pressure blanching on sensory and 
proximate composition of peanut milk. Journal of Food Science and Technology, 50(3),605–8. 
https://doi.org/10.1007/s13197-011-0373-5. 

Jennings, L., Danforth, C. M., Dodds, P. S., Pinel, E., & Pope, L. (2019). Exploring Perceptions of 
Veganism. arXiv preprint arXiv:1907.12567. https://arxiv.org/abs/ 1907.12567. 

Jooyandeh, H., Mahmoodi, R., & Samavati, V. (2015). Effect of cold enzymatic treatment of milk by 
transglutaminase on textural properties of yogurt. 

Jooyandeh, H., Mortazavi, S. A., Farhang, P., & Samavati, V. (2015). Physicochemical properties of set-
style yoghurt as effect by microbial transglutaminase and milk solids contents. Journal of 
Applied Environmental and Biological Sciences, 4(11S), 59-67. 

Kato, A., Wada, T., Kobayashi, K., Seguro, K. and Motoki, M. (1991). Ovomucin-food protein conjugates 
prepared through the transglutaminase reaction. Agricultural and Biological Chemistry, 55(4), 
1027-1031. 

Kang, I. J., Matsumura, Y., Ikura, K., Motoki, M., Sakamoto, H., & Mori, T. (1994). Gelation and gel 
properties of soybean glycinin in a transglutaminase-catalyzed system. Journal of Agricultural 
and Food Chemistry, 42(1), 159-165. 

Kashiwagi T, Yokoyama K, Ishikawa K, Ono K, Ejima D, Matsui H, Suzuki E (2002). Crystal structure of 
microbial transglutaminase from Streptoverticillium mobaraense. J Biol Chem, 277, 44252– 
44260 

Kieliszek, M., & Misiewicz, A. (2013). Microbial transglutaminase and its application in the food 
industry. A review. Folia Microbiologica, 59(3), 241-250. https://doi.org/10.1007/s12223-013-
0287-x 

Kieliszek, M. and Misiewicz, A. (2014). Microbial transglutaminase and its application in the food 
industry: A review. Folia Microbiologica, 59(3), 241-250. 

Kuraishi, C.; Sakamoto, J.; Soeda, T (1996). The Usefulness of Transglutaminase for Food Processing. 
In Biotechnology for Improved Foods and Flavors, ACS Symposium Series 637, American 
Chemical Society: Washington, 29–38. 

Kuraishi, C., Yamazaki, K. and Susa, Y. (2001). Transglutaminase: Its utilization in the food industry. 
Food Reviews International, 17, 221–246 

Lauber, S., Klostermeyer, H., & Henle, T. (1999). Crosslinking of Casein by Transglutaminase and Effect 
on Gel Strength of Yogurt. Lebensmittelchemie, 53, 128. 

Levene, H. (1960). In Contributions to Probability and Statistics: Essays in Honor of Harold Hotelling, I. 
Olkin et al. eds. Stanford University Press, 278-292. 

Lomer, M. C. E., Parkes, G. C., & Sanderson, J. D. (2008). Review article: Lactose intolerance in clinical 
practice – Myths and realities. Alimentary Pharmacology & Therapeutics, 27(2), 93–103. 
https://doi.org/10.1111/j.1365-2036.2007.03557. 



 

50 

Lorenzen, P. C., Neve, H., Mautner, A., & Schlimme, E. (2002). Effect of enzymatic cross‐linking of milk 
proteins on functional properties of set‐style yoghurt. International Journal of Dairy 
Technology, 55(3), 152-157. 

Lucey, J., & Singh, H. (1997). Formation and physical properties of acid milk gels: a review. Food 
Research International, 30(7), 529-542. https://doi.org/10.1016/s0963-9969(98)00015-5 

Lv, Y., Song, H., Li, X., Wu, L., & Guo, S. (2011). Influence of Blanching and Grinding Process with Hot 
Water on Beany and Non-Beany Flavor in Soy milk. Journal of Food Science, 76(1), 20-25. 
https://doi.org/10.1111/j.1750-3841.2010.01947.x 

Maestri, D. M., D. O. Labuckas, and C. A. Guzman. (2000). Chemical and physical characteristics of a 
soybean beverage with improved flavor by addition of ethylenediaminetetraacetic acid. 
Grasas Aceites, 51,316–319 

Magenis, R., Prudencio, E., Amboni, R., Cerqueira Junior, N., Oliveira, R., Soldi, V., & Benedet, H. (2006). 
Compositional and physical properties of yogurts manufactured from milk and whey cheese 
concentrated by ultrafiltration. International Journal of Food Science and Technology, 41(5), 
560-568. https://doi.org/10.1111/j.1365-2621.2005.01100.x 

Malaki Nik, A., Tosh, S. M., Poysa, V., Woodrow, L., & Corredig, M. (2008). Protein recovery in soy milk 
and various soluble fractions as a function of genotype differences, changes during heating, 
and homogenization. Journal of agricultural and food chemistry, 56(22), 10893-10900. 

Mäkinen, O. E., Wanhalinna, V., Zannini, E., & Arendt, E. K. (2016). Foods for special dietary needs: 
Non-dairy plant based milk substitutes and fermented dairy type products. Critical Reviews in 
Food Science and Nutrition, 56, 339–349. 

Marx CK, Hertel TC, Pietzsch M (2008). Random mutagenesis of a recombinant microbial 
transglutaminase for the generation of thermostable and heat sensitive variants. J Biotechnol, 
136, 156–162 

McClements, D. J., Newman, E., & McClements, I. F. (2019). Plant‐based Milks: A Review of the Science 
Underpinning Their Design, Fabrication, and Performance. Comprehensive Reviews in Food 
Science and Food Safety. https://doi.org/10.1111/1541-4337.12505  

Mintel Group Ltd. (2016). Non-dairy Milk US 2016. The European Market for Non-Dairy Drinks. 
http://www.mintel.com/press-centre/food-and-drink/us-sales-of-dairy-milk-turn-sour-as-
nondairy-milk-sales-grow-9-in-2015.  

Mintel Group Ltd. (2018). US non-dairy milk sales grow 61% over the last five years. Mintel Press. 
http://www.mintel.com/press-centre/foodand-drink/us-non-dairy-milk-sales-grow-61-over-
the-last-five-years.  

Mital, B., & Steinkraus, K. (1979). Fermentation of Soy Milk by Lactic Acid Bacteria. A Review. Journal 
of Food Protection, 42(11), 895-899. 

Moran, P. A. P., & Smith, C. A. B. (1918). The correlation between relatives on the supposition of 
mendelian inheritance. Transactions of the Royal Society of Edinburgh, 52, 799-838. 

Nhungkieu, R. (2012). The Soybean Saga – Simple Way for Homemade Fresh Soy Milk – How to Milk 
the Soy Beans. https://simplyafoodblog.wordpress.com/2012/05/28/the-soybean-saga-part-
1-simple-way-for-homemade-fresh-soy-milk-how-to-milking-the-soy-beans/ 

Odo, T. (2003). SOY (SOYA) MILK. Encyclopedia of Food Sciences and Nutrition, 5403-5406. 
https://doi.org/10.1016/b0-12-227055-x/01114-7 

Omoni AO, Aluko RE (2005). Soybean foods and their benefits: potential mechanisms of action. Nutr 
Rev, 63(8), 272–283 

Oner, Z., Karahan, A., Aydemir, S., & Aloglu, H. (2008). Effect of Transglutaminase on Physicochemical 
Properties of Set-style Yogurt. International Journal of Food Properties, 11(1), 196-205. 
https://doi.org/10.1080/10942910701286346 

Ozer, B., Kirmaci, H. A., Oztekin, S., Hayaloglu, A., & Atamer, M. (2007). Incorporation of microbial 
transglutaminase into non-fat yogurt production. International Dairy Journal, 17(3), 199-207. 



 

51 

Pandey, S. M., & Mishra, H. N. (2015). Optimization of the prebiotic & probiotic concentration and 
incubation temperature for the preparation of synbiotic soy yoghurt using response surface 
methodology. LWT-Food Science and Technology, 62(1), 458-467. 

Pasternack, R., Dorsch, S., Otterbach, J.T., Robenek, I.R., Wolf, S. and Fuchsbauer, H.L. (1998). Bacterial 
pro‐transglutaminase from Streptoverticillium mobaraense. European Journal of 
Biochemistry, 257(3): 570–576. 

Poore, J., & Nemecek, T. (2018). Reducing food’s environmental impacts through producers and 
consumers. Science, 360, 987–992. 

Qi, G., Venkateshan, K., Mo, X., Zhang, L., & Sun, X. S. (2011). Physicochemical properties of soy 
protein: effects of subunit composition. Journal of Agricultural and Food Chemistry, 59(18), 
9958-9964. 

Ray, R., & Rosell, C. (2017). Microbial enzyme technology in food applications. Boca Raton: CRC Press, 
180-187 

Romeih, E. A., Abdel-Hamid, M., & Awad, A. A. (2014). The addition of buttermilk powder and 
transglutaminase improves textural and organoleptic properties of fat-free buffalo yogurt. 
Dairy Science & Technology, 94(3), 297-309. 

Saha, D., & Bhattacharya, S. (2010). Hydrocolloids as thickening and gelling agents in food: a critical 
review. Journal of Food Science and Technology, 47(6), 587-597. 

Şanlı, T., Sezgin, E., Deveci, O., Şenel, E., & Benli, M. (2011). Effect of using transglutaminase on 
physical, chemical and sensory properties of set-type yoghurt. Food Hydrocolloids, 25(6), 
1477–1481. https://doi.org/10.1016/j.foodhyd.2010.09.028 

Sarkar, S., Sarkar, K., Majhi, R., Sur, A., Basu, S. and Chatterjee, K. (2016). “Probiotics: a way of value 
addition in functional food”, International Journal of Food Science, Nutrition and Dietetics, 3, 
290-293. 

Sarkar, S. (2019). "Potentiality of probiotic yoghurt as a functional food – a review", Nutrition & Food 
Science, 49(2), 182-202. https://doi.org/10.1108/NFS-05-2018-0139 

Sethi, S., Tyagi, S. K., & Anurag, R. K. (2016). Plant-based milk alternatives an emerging segment of 
functional beverages: a review. Journal of Food Science and Technology, 53(9), 3408–3423. 
https://doi.org/10.1007/s13197-016-2328-3 

Shapiro, S. S., & Wilk, M. B. (1965). An analysis of variance test for normality (complete samples). 
Biometrika, 52(3/4), 591-611. 

Silva, A. R. A., Silva, M. M. N., & Ribeiro, B. D. (2020). Health Issues and Technological Aspects of Plant-
based Alternative Milk. Food Research International. 
https://doi.org/10.1016/j.foodres.2019.108972  

Tamime, A. Y., & Robinson, R. K. (1985). Yoghurt: Science and technology, background to 
manufacturing practice. Oxford: Pergamon Press Ltd. 

Thomas, C., & Li, S. (2019). How to Make Soy Milk, from Scratch (豆浆) [Video]. Youtube. 

Trespalacios P, Pla R (2007). Simultaneous application of transglutaminase and high pressure to 
improve functional properties of chicken meat gels. Food Chem, 100, 264–272  

Walstra, P., Geurts, T., & Wouters, J. (2006). Dairy science and technology. Boca Raton, Fla.: CRC Press. 
Wenzel, P., & Jungbluth, N. (2017). The environmental impact of vegan drinks compared to whole 

milk. Schaffhausen, Switzerland: ESU Services Ltd., CH-8800. 
Welch, B. L. (1951). On the comparison of several mean values: an alternative approach. Biometrika, 

38(3/4), 330-336. 
Whitehurst, R., & Oort, M. (2010). Enzymes in food technology (2nd ed). West Sussex, U.K.: Wiley-

Blackwell. 
World Atlas. Countries With The Highest Rates Of Vegetarianism. (2019). 

https://www.worldatlas.com/articles/countries-with-the-highest-rates-of-
vegetarianism.html 

Yıldırım, M., Hettiarachchy, N. S., & Kalapathy, U. (1996). Properties of biopolymers from cross-linking 
whey protein isolate and soybean 11S globulin. Journal of Food Science, 61, 1129-1132. 



 

52 

Yokoyama, K., Nio, N. and Kikuchi, Y. (2004). Properties and applications of microbial 
transglutaminase. Applied Microbiology and Biotechnology, 64, 447–454. 

Yu, H., Liu, R., Hu, Y., & Xu, B. (2017). Flavor profiles of soy milk processed with four different 
processing technologies and 26 soybean cultivars grown in China. International Journal Of 
Food Properties, 20(3), 2887-2898. https://doi.org/10.1080/10942912.2017.1382507 

Zhu, Y., Rizeman, A., Tramper, J. and Bol, J. (1995). Microbial Transglutaminase—A review of its 
production and application in food processing. Applied Microbiology and Biotechnology, 44, 
277–282. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


