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Abstract

Soybean curds were prepared by adding different levels (20, 40, and 60%) of small black soybean, and the
quality characteristics of the soybean curds were investigated. The yield of soybean curd increased slightly
with the increment of the levels of small black soybean, whereas L value (lightness) and b value (yellowness)
decreased. Analysis of textural properties demonstrated that the addition of small black soybean lowered the
hardness and chewiness of soybean curd, while it slightly increased the cohesiveness and adhesiveness.
Antioxidant activities of soybean curd, soybean curd residue, and soybean curd whey were estimated by
determining electron donating ability (EDA) to DPPH radical and superoxide dismutase (SOD)-like activity.
These activities in all of the samples increased with the addition of small black soybean, especially in soybean
curd residue and soybean curd whey; also, soybean curd whey containing small black soybean showed the

highest activities.
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Yellow soybean and small black soybean blend (100 g)
Soaking (at 20°C for 12 hr)
Grinding (for 2 min, 10 times water of soybean)

Heating (at 95°C for 10 min)

|

Filtering

h) Soybean curd residue

Soymilk
Coagulation (MgClz, 0.3% at 85°C for 20 min)

Moulding

P Soybean curd whey

Soaking and cooling

Soybean curd

Fig. 1. The procedure for preparation of soybean curd prod-
ucts containing small black soybean.
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Table 1. Proximate composition (%, w/w) of yellow and
small black soybeansl)

Moi Crude Crude Crude
oisture . ..

protein lipid ash
Yellow soybean 75 365 204 5.3
Small black soybean 77 39.3 17.7 53

D -
Values are means of three replications. Values are expressed
on dry basis except moisture.

Table 2. Proximate composition (%, w/w) of soybean curds
prepared with different levels of small black soybean1

GRS ET R

Levels of

small black Moisture Crudg C?“.de Crude
soybean (%) protein lipad ash
0 16 49.3 31.8 44
20 0.9 495 29.0 45
40 15 494 30.7 45
60 16 50.6 289 47

1 .
Values are means of three replications. Values are expressed
on dry basis except moisture.
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Table 3. Yields and color values of soybean curds prepared
with different levels of small black soybean

Levels of Color value®
small black Yield (%)
soybean (%) L a b
0 2232+115 8390+£045 -036%£0.08 14.91+0.23

20 2240+05 79.23+1.04
40 22564%+12 7438+131 011£013 7.68+0.39
60 226706 7033+162 020024 6.80+0.24

})Values are means of three replications.
Z)L:hghtness value, 100=white, O=black; +a=red; -a=green;
+b=yellow; —b=blue.

0.19+0.17 943+0.58

Table 4. Textural properties of soybean curds prepared
with different levels of small black soybean

Levels of small black soybean (%)
0 20 40 60

Hardness (g) 646.675  517.280 448.154 383.210
Adhesiveness (g mm) -37.372 47714 -44.217 -42.004
Cohesiveness 0413 0454 0444 0.437
Springiness 0.748 0765 0773 0.739
Gumminess 226175  233.143 196.000 165.069
Chewiness (g) 200115 179771 148783 124.813

UyValues are means of three replications.
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Fig. 2. Electron donating activities of soybean curd products
prepared with different levels of small black bean.
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Fig. 3. SOD-like activities of soybean curd products pre-
pared with different levels of small black bean.
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