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Abstract

This study was carried out to determine the optimum conditions for making soybean curd(or tofu) from defatted

soybean flour.. Heating soymilk above 80°C for at least 5~10 min was necessary for soybean protein to form

aggregates during subsequent coagulation process with glucono- 6 -lactone(GDL). For maximum yield of tofu,

with water content of approximately 80%, extra addition of 20 g of oil and 5 g of GDL per 425 g of soybean

flour was needed. Maintaining soymilk temperature around 75°C for 5 min was necessary when GDL was used

as the coagulant.
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Fig. 1. Effect of heating temperature of soymilk
for 20 min on weight of tofu formed. Results are re-
presented as means of triplicate experiments.
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Fig. 2. Effect of heating temperature of soymilk
for 20 min on water content of tofu formed. Results
are represented as means of triplicate experiments.
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Fig. 3. Effect of heating time of soymilk at 85°C
on weight(e) and water content(m) of tofu formed.
Results are represented as means of triplicate experi-
ments.
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Fig. 4. Effect of oil added to soymilk on weight
(e) and water content(m) of tofu formed. Results are
represented as means of triplicate experiments.
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Fig. 5. Effect of GDL added on weight of tofu for-
med. Results are represented as means of triplicate
experiments.
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Fig. 6. Effect of GDL added on hardness of tofu
formed. Results are represented as means of triplicate
experiments.
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Fig. 8. Changes in total microbial count of tofu
during storage at 4TC(e) and 25°C(m). Results are
represented as means of triplicate experiments.
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