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Effects of Coagulant Concentration and Phytic Acid Addition
on the Contents of Ca and P and Rheological Property of Soybean Curd

Chan-Kyeong Park and In-Kyeong Hwang

Department Food Nutrition Seoul National Universily

Abstract

The effect of concentration of coagulant and addition of phytic acid on physico-chemical properties
of soybean curd was investigated. The results showed that the maximum protein yield in soybean
curds was obtained with 0.029N Ca and the bound calcium per protein molecule significantly increased
as the level of calcium increased. The highest precipitation of phytic acid occured at 0.029N Ca. When
phytic acid was added to soybean milk during soybean curd preparation, the weight of soybean curd
increased. The hardness of soybean curd was remarkably reduced by the increase of phytic acid

level.
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Table 1. Effect of calcium concentration on protein
yield in soybean curd

Added calcium (N) Protein yield in curd (%)

0.018 7848+ 1.42
0.022 80.13%+ 0.56
0.025 81.17+ 1.47
0.029 81.89+ 1.56
0.033 81.90+ 1.52
0.036 81.99+ 0.38
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Fig. 1. Binding affinity of calcium by soy milk pro-
tein

N: normality
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Fig. 2. Percentage of phosphorus recovered in soybean
curd at different caicium concentration
N: normality
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Fig. 3. Hardness and yield of curd prepared with
various calcium concentration
N: normality
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Fig. 4. Hardness of curd prepared with various phytic
acid contents
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