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Abstract

Soy curd was prepared using imported soybean(U.S. grade A) and changes in quality were evaluated
using different types and mixtures of coagulanis{CaClz, CaS5Qy, MgClz, MgSQ4, and glucono—8&—lac—
tone). Quality of soy curd was determined by rheological properties, yield, and color. Based upon the
characteristics of each coagulant, mixtures of two coagulants were prepared in various ratios. The
mixture of CaS0s or MgClz with glucono-8-lactone(GDL), and that of CaSQ. or MgCle with MgSO4
resulted in soy curd of good quality in terms of rheological properties and yield.
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Table 1. Changes in hardncss and yield of soy curd
as affecled hy different coagulants

Coagulani Flardness(g) Yield(leg/100kg)
CaCls 540" 175"
CasSu g7 205"
MgCly 700b 190°
MgS04 350" a0k
GDL BO0° 350°

Valucs with diffcrent superscripts within the same col-
umn were significantly different at p<0.05
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Table 2 Changes in yield of soy curd as affected by
different coagulants

Yield(kg/100kg)
OG- GDL CaCl; CaS50y MgClz
0:100 2457 345° 345°
25: 75 190° 3557 220"
50: &0 1848 360° 240°
751 25 180° 205P 195°
106 0 188° 205° 200°

Values with different supersenpts within the same col-
urmn were significantly different at p<005
COG Coagulants
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Table 3. Changes in rheological properties of soy curd
as affected by mixed coagulant of GDL with
CaCl;, Ca50y, or MgCl; al different ratios

i Coagulanls(COG)
Mixing ratio Hardness(g)
(C0G . GDL) CaClz CaS0q MgCls

0: 100 G12.1° G12.1° G12.1°
25 75 1125.1° #70.1° 804.2°
500 50 1104.2° 605.0° 703.6"
751 25 1180.1° 2731" 289.0"
100: 0 g56.0° 9717 7217

COG : GDL Adhesiveness(dvne/cm®)

0: 100 17.16° 17.16° 17.16°
2%B: 78 21.48° 1777 18.70°
50. 50 22 55° 31.06° 21.83°
75° 25 o0.38" 17.60° 22.50°
100: 0 21.80* 15.10° 17322

COG - GDL Cohesiveness(no unit)

0. 100 0.49° 049° 0.9
25° 75 0.62¢ 0.49° .59
50 . 50 0.58° 0447 049°
75 2 0.65° 057 .59
100. 0 0.51° 0.64° 0.58°

COG* GDL Springiness(mm)

{1100 07 0.78" 0.78"
2% 75 0.95° 0.80™ 0.01°
50 B0 0.90° 0.74 0.75°
75. 25 1.03° 0.84°4 0.87°
100. 0 o0& 0.86° 0.89"

Values wilh differenl superscripts wilthin the same col-
umn were significantly different at p<0.05
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Table 4. Changes in Hunier color valae of soy curd as affected by mixed coagulant of GDL with CaCls, CaSO4, or

MgClz at different ratios

Coagulants
COG : GDL CaCle CaSOy MgCls
L' a* b L’ a' b L a b

0: 100 82910 -168° 15567 g2a1* -168° 1556 82,917 -1.68° 15 56

o5 75 & 37" -127 14.38° 85.45" -171% 15 30° 84.82° -1 A8 15.09°
50: 50 85.18° -120°  14.39° 83.36° -1.67 15.33° 2436 -1.43° 15.58°
750 25 86658 099 14.64° 85.31° -1.24" 15.54° 24.69" -1.21° 1451°
m: o 85.28" -0.88 14.39° 83.36" -1.26" 15.36" 85.55" -1.38™ 14.60°

*Values with different superscripls within Lhe same column were significantly different at p<G 05
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Tahle 5, Chanpges in vield of soy curd as allecled by
mixed coagulant of MgS0y with CaClz, CaSOy,
or MgClz al differeni. ralios

] Yield(ke/100kg)
COL = MgS0 — o) CaS0s MgCl
0: 100 230° 230° 230°
2% 75 192 225" 205"
50 50 188° 200" 230°
25 187 190" 245"
00: 0 175° 200° 198°

Values with different superscripts within the same col-
umn were significantly different at p<0.05
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Table 6. Changes in rheological properties of soy curd
as affected by mixed coagulant of MgSQO4y with
CaClg, CaS04, or MgClz at different ratios

Coagulants
COG MgSQOqy Hardneszs(g)
CaClz CaS0s  MgCls
0100 3537 353 &° 3HRF
%75 704 1" 513.1° 5128
50. 50 685.1" 817.%° 483.0°
75: 25 B76.6° 1154 7° 3576
00. 0 956.0¢ 9717 7217
COG : Ma50y Adhesweness(dyne/cmg)
0: 100 21767 21 78 2176
5. 75 15507 17338 15.18°
50: 50 17.75° 177 19,52
m: U5 20.53° 19.58" 1437
100: 0 21.89° 19.10° 17.12°
COG : Mg50. {Cohesiveness(ne unit!
0: 100 053 0.53° 053
%5 7 053° 058" 058"
50: 50 059° .60 053
BB 057" Q.62 05420
we: o 061° 0.64° 053
COG : MgSs0, Springiness(mm)
0:100 0,75 0.75° 0,751
%75 0&?® 0.81° 0.84°
50: 50 0.88° 087" 081"
75 95 0.375" 0.88° 0.35"
00 0 0&m™ 0.35°° 0.89"

Values with different superscripts within the same col-
umm were significantly different at p<0.06
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Table 7. Changes in Hunter color value of soy curd as affected by mixed coagulant of Mg504 with CaCla, CaS0O.,

or MgCl: at differenl ralios

Coagulants
COG * MgSQy CaCly CaSOy MgCls
L' a" b’ L a” b L a' b'
0:100 8525°  -125° 1328° 835.25° -1.25" 1328 85.25° -1.25° 13.28°
B 7 414" -145"  1482° 84.95° 177 14 54° 8517 ~132° 14.30°
50: 50 415" -135°  148%° 84.20" -1.80° 1587 85,76" -137 1421°
750 25 84955 1345 1468 84.15° -1.50° 14 80° a5 64° -127 13.92°
100: 0 g.28 -0.88" 1439 83 86" -1.26° 15.36° 85.55" -135" 14.60°

*Values with different superseripts within the same column were significantly different at p<005
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