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Table 1  Analysis of variance of dried and fresh tofu output among
various filtering methods and coagulating time treatments
Dried tofu output Fresh tofu output
Source of variation DF MS F MS F
Variety 3 1695. 8 87.41 * 25328 7 131. 5F°
Filtering m ethod 2 195. 0 10.05 * 2322. 8 1206 *
Coagulating time 5 296. 4 15.28 © 3320. 4 17.24 ¢
X Variety< Method 6 285 1.47 369. 8 1. 92
X Variety$ Time 15 23.9 1.23 342. 8 1. 78
X Method Time 10 35.9 1.85 639. 4 337"
X X VX MX T 30 14. 6 <1 133. 0 <1
Error 288 19. 4 192. 6
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Table 2 Variation of output and quality of soymilk and tofu among three filtering methods

Dried soymilk output

Dried tofu output

Fresh tofu output

Filtering method (g) a (g) a (g) a
Mean(g)  0.05 0.0 Mean(g) 005 0.01  Mean(g) 005 0. 01
Filtering at 20C 613 a A 458 a A 234.7 a A
70C Filtering at 70C 70.8 b B 51.0 b B 290. 8 b B
Filtering at 100C 719 b B 51.7 b B 294.2 b B
Protein output in soymilk Oil output in soymilk Carbohyd rate outputin soymilk
Filtering method (g) a (g) a (2) a
Mean(g) 0.05 0.01 M ean( g) 0. 05 0.01 Mean( g) 0. 05 0. 01
Filtering at 20C 30,4 a A 15. 9 a A 14.2 a A
70C Filtering at 70C 37.9 b B 16.2 a A 15.5 b A
Filtering at 100C 39.4 c B 16. 3 a A 15.9 b A
Protein output in soymilk Oil output in soymilk Carbohyd rate outputin soymilk
Filtering method (g) a (g) a (g) a
Mean(g) 0.05 0.01 M ean( g) 0. 05 0.01 Mean(g) 0. 05 0. 01
Filtering at 20C 19.6 a A 123 a A 9.1 a A
70C Filtering at 70C 23.9 b B 12. 4 a A 10. 5 b B
Filtering at 100C 25.3 c B 12.7 a A 10.6 b B
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Table 3 Variations of output and quality of soymilk and tofu among

six time treatments of coagulating

(G

Time treatm—
ents of

Dried tofu output

Protein output in tofu

Oil outputin tofu

Carbohyd rate output in tofu

, (g) @ (g) @ (g) @ (8 a
coagulating
(minute) M ean( g) 005 0.01 Mean( g) 0. 05 0. 01 M ean( g) 0.05 .01 Mean( g) 0. 05 0. 01

5 41. 4 a A 18.9 a A 10. 4 a A 7.9 a A
25 47. 17 b B 22.2 b B 11. 9 b B 9 4 b B
45 51. 8 c C 24.0 c C 13.0 ¢ B 10. 6 ¢ C
65 52.2 c C 24.1 c C 131 ¢ B 10. 8 ¢ C
85 52 4 c C 24.2 c C 13. 2 ¢ B 10. 8 ¢ C
105 52.5 c C 24.2 c C 13.2 ¢ B 10.9 ¢ C
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EFFECT OF DIFFERENT FILTERING METHODS AND COAGULATING TIME
TREATMENTS TO UTILIZATION OF NUTRIENTS IN SOYMILK AND TOFU PROCESSING

Qian Hujun Gai Junyi Yu Deyue

(Soybean Research Institute, N anjing Agricutural University; National
Center of Soybean Improvement , Ministry of Agriculture, Nanjing 210095)

Abstract Four soybean varieties with different 100- seed weight (7. 28— 30. 24g) were used to study the
technology of soymilk and tofu processing with small specimen in the laboratory. The results showed that
there were significant variations of the output and quality of soymilk and tofu among four soybean vari—
eties, among three filtering methods and among six time treatments of coagulating. It was observed that
filtering at 70C and coagulating for one hour could provide the best utilization of nutrient substances for
soymilk and tofu processing.
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