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Abstract

Several Physico-chemical properties of the retentate obtained from reverse osmosis of soybean curd
whey were studied. The contents of sucrose, raffinose and stachyose in the retentate were 32.59%d.b.,
4.76%d.b. and 9.99%d.b., respectively. Potassium (5.23%d.b.), in the retentate was a dominant element
in ash. Protein content (18,69%d.b.), amino acid composition and subunit pattern of protein in PAG-
electrophoresis were somewhat different from those of the soybean protein. Emuisification activity,
emulsification stability and viscosity of protein isolated from soybean curd whey (WPI) were slightly
inferior compared to protein isolated from soybean (SPI), with the exception of solubility that depended

on the pH of WPL
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Table 1. Chemical composition of soybean arnd soybean
curd whey before(value in parenthesis) and after conce-

ntration by a reverse osmosis system  (unit: %DW)

Component Soybean Soybean curd whey

Total sugar 26.25 53.21(52.14)
Sucrose 492 32.59(32.78)
Raffinose 1.11 4.76(4.72)
Stachyose 444 9.99(9.86)

Crude protein 41.31 18.69(19.07)

Amino acid
Lysine 2.98 1.30
Histidine 147 1.06
Arginine 2.81 148
Aspartic acid 4.39 2.31
Threonine 142 0.78
Serine 1.69 1.01
Glutamic acid 6.99 5.07
Proline 1.93 0.49
Glycine 1.63 0.74
Alanine 1.55 0.77
Valine 1.86 0.42
Methionine 0.67 0.53
Isoleucine 1.92 0.44
Leucire 2.77 057
Tyrosine 0.85 049
Phenylalanine 2.40 045
Cysteine 0.61 0.48

Ash 5.72 12.24(13.15)
Na 0.146 0.321
K 208 5.23
Ca 0.30 1.74
Mg 0.26 053
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Fig. 1. Electrophoresis patterns of the protein isolated
from soybean and soybean curd whey
1 and 2; Protein mark,

3 ; Protein from soybean
4 ; Protein from soybean curd whey
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Fig. 2. pH-solubility profile of proteins isolated from
soybean and soybean curd whey

O; Protein from soybean, @; Protein from soybean curd
whey
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Table 2. Emulsifying activity(EA) and emulsion stability
(ES) of soybean protein isolate(SPI) and the protein
isolated from soybean curd whey(WPI)

Sample Relative EA(%) Relative ES(%)
SPI 100 61.2
WPI 79.9 50.8
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Fig. 3. Viscosity of solution with different concentration
of proteins isolated from soybean and soybean curd
whey

B; 5% solution of protein from soybean, a; 5% solution
of protein from soybean curd whey, @; 15% solution
of protein from soybean curd whey
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