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Abstract

This research aims to increase the extent of utilization of soybean curds coagulated with Glu~

cono-3-lactons (GDL) a3 a protsin sdarcz by analyzing nutritive guality and preference to them.

The curds were made from two kinds of soybean, domestic and imported.

The results were as follows;

1. The yield of the domestic soybean curd was higher than that of the imported.

2. The total nitrogen and amino acid content of the GDL soybean curd were higher in the do-

mestic while lipid and ash were higher in the imported one.

3. Rheological properties such as hardness, toughness, springiness and chewiness were higher in
the domestic soybean curds than those of the imported.

4. The “L” values of the GDL soybean curds were higher in the

were no significant differences in the “a”

ted soybeans.

domestic. However, there

and “b” values between the domestic and the impor-

5. According to the organoleptic tests, the GDL soybean curds were not so favorable to our

preferences.
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Fig. 1. Process of GDL soybean curds.
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Table 1. Analytical condition of various minerals

Ca Mg Na K Fe Cu Zn
Element & Wave Length(nm) 422.4  285.2  589.2 766.1 248.1 324.1 213.3
Lamp Current(mA) 7(15)  3(15) 7 8 8(15)  5(15)  4(15)
Band Pass(nm) 1.0 1.0 0.5 1.0 0.3 1.0 1.0
Photomultiplier Voltage(mV) 460 460 460 1000 620 460 460
Burner Height 3.0 3.0 3.0 3.0 3.0 3.0 3.0
Oxidant Flow Rate(SCFH) 13.0 13.0 13.0 13.0 11.5 12.0 12.0
Mode DBA-B DBA-B DBA DBA DBA-B DBA-B DBA-B
Expansion 1(max.) 1(60) 1(min.) 1(50) 1(max.) 1(max.) 1(min.)
Chart Speed (cm/min) 2 2 2 2 2 2
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Table 2. Conditions for texture profiles of
foods using the instron texturometer
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Sample size 2cmX 2cm X 2cm
9%deformation 90
Cross head speed(cm/min) 5
Chart speed(cm/min) 10
Number of bite 2
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Table 3. Weight and pH of GDL soybean
curds
D-GDL I-GDL
Weight M 272.0 256.8
€D S.D. 34.47 29. 95
pH 5.50 5.32

D-GDL : GDL soybean curd prepared with domes-
tic soybeans

I-GDL : GDL soybean curd prepared with soy-
beans imported from California
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Table 4. Chemical composition of GDL soy-
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bean curds
D-GDL I-GDL
Moisture 84.41 85.72
Crude protein 9.97 6.90
Crude fat 3.95 3.96
Crude ash 0.68 0.78
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Table 5. Amino acid contents of GDL soybean
curds

Amino D-GDL A/TAX I-GDL A/TAX
acid (mg/100g) 100(%) (mg/100g) 100(%)
Ileu. 371.22 3.49 - 305.79 3.66
Leu. 847.46 7.96 623.71 7.46
Lys. 702.33 6.59 520.65 6.22
Met. 126.90 1.19 55.23 0.66 -
Cys. trace 0 trace 0

Phe. 662.94 6.22 495. 06 5.92
The. 401.12 3.77 307.14 3.67
Val. 334.03 3.14 317.92 3.80
Tyr. 409. 14 3.84 318.59 3.81
Arg. 862.05 8.09 588.01 7.03
His. 228.28 2.14 174.45 2.09
Ala. 490. 10 4.60 359.68 4.30
Pro. 860. 59 8.08 584.64 6.99
Ser. 619.92 5.82 501.80 6.00
Gly. 482. 80 4.53 452.63 5.41
Glu. 1976.43 18.56  1846.20 . 22.07
Asp. 1276. 30 11.98 914.68 10.93
Total 10651.61 100 8366.18 100
Table 6. Minerals content of GDL soybean

curds (mg/kg, dry base)

D-GDL I-GDL
K 2779.00 (577) 3545. 00(664. 00)
Na 76.40 (14.8) 114,00 (21.30)
Ca 183.00 (35.5) 253.00 (47.40)
Mg 162.00 (31.3) 171.00 (32.10)
Cu 15.90 (3.08) 9.62 (1.80)
Fe 37.00 (7.17) 22.60 (4.23)
Zn 7.62 (1.48) 11,30 (2.11)
() : Wet base
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(Table 7.
Table 7. Some properties of GDL soybean
curds '
D-GDL.  I-GDL
Hardness 5.40 4.90
Toughness 0.26 0.25
Rheological  Springiness 2.50 . 1.50
properties Elasticity 0.98 0.98
Cohesiveness  2.30 2.40
Chewiness 12.17 11.52
L 83.00 82.45
Color a —2.50 —1.95
b 9.95 10.10
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Table 8. Results of sensory evaluation of GDL
soybean curds

D-GDL I-GDL T-score
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