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Abstract

Changes in the soluble sugar content contained in the soybean, sovbean milk , soybean curd and
soybean whey were determined to investigate the method of reducing the introductions of soluble
oligosaccharides like sucrose, raffinose and stachyose, which cause flatulence in human, to soybean
curd from soybean by extending the soaking time of soybean.

The soybean curd yields according to the extention of the soaking time were also determined.

Markedly increased glucose, slightly reduced fructose and sucrose and noticeably reduced raffinose
in soybean milk were observed with extended soaking time. Most of sucrose, raffinose and all of
maltose were transferred to soybean whey.

Gradual increase of soybean curd yields were obtained by extending scaking time within the ex-
perimental conditions.
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Fig.3a. HPLC chromatogram of sugars: _A, standard solution; B, soybean powder; C,
soybean milk(10 hours). column.: carbohydrate analysis(i.d., 3.9mmX30).
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Fig.3b. HPLC chromatogram of sugars: D,
soybean curd; E, soybean whey(10
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Table 2. Sugars content of soybean products and by-product
Sugars(%)
Steeping time
Fructose Glucose Sucrose Maltose Raffinose
Soybean 0.25 0.03 4.17 0.13 0.65
Shr 0.026 0.008 0.415 0.013 0.040
Soybean milk 10hr 0.025 0.015 0.413 0.011 0.038
24hr 0.025 0.013 0.397 0.013 0.033
5hr 0.0041 0.011 0. 150 — 0.029
Soybean curd 10hr 0.0041 0.018 0.140 — 0.024
24hr 0.0032 0.018 0.120 — 0.022
Shr —_ — 0.44 0.02 0.05
Soybean whey 10hr — — 0.41 0.02 0.05
24hr — - 0.35 0.018 0.04

Table 3. Weight distribution of soluble sugarsifrom soybean to the respective soybean

product

isrtzep- Weight Soluble sugars

time @ Fructose Glucose Sucrose Maltose Raffinose
Soybean 500 1.27¢100)  0.16(100) 20.85(100) 0.63(100)  3.24(100)

Shr 4, 500 1.17(92.1) 0.36(225) 18.68(89.6) 0.59(93.7) 1.8(55.6)
Soybean milks  10hr 4,500 1.13(89.0) 0.68(425) 18.59(89.2) 0.50(79.4) 1.7(52.5)

24hr 4,500 1.13(89.0) 0.69(431) 17.87(85.7) 0.59(93.7) 1.5(45.3)

Shr 1,075 0.044(3.50) 0.12(75) 1.61(7.7) — 0.31(9.6)
Soybean curd® 10hr 1,256 0.051(4.01) 0.23(144) 1.76(8.4) — 0.3009.3)

24hr 1, 355 0.043(3.40) 0.25(156) 1.62(7.8) — 0.30(9.3)

5hr 3,425 — — 17.07%(81.9) 0.69(109.5) 1.49%(46.0)
Soybean wheye 10hr 3,244 — — 16. 83%(80.7) 0.65(103.2) 1.40%(43.2)

24hr 3,145 — — 16.25%(77.9) 0.63(100.0) 1.20%(37.0)

* obtained by the equation; c=a—b,
( ) is comparative weight % to soybean.
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