25 4 Vol.25 No.4

2006 1 SOYBEAN SCIENCE Nov. 2006
1 1 1 2 1
(1. , 100094;
2. , 712100)
VAK Bdb At R 13 A RI8 ML P50 NR) i3 5 A, ok & AL Bk B & M8 R R
A MR, LR B2 08 20 G 2 17hy AR E 100 °C, Ao Bt 4 10min; GDL

A=40.3 A, BREEBEH 90C BB A 120min 25 5 B4 R&E 4. # B F(GDL) 4 A
AT B R BRAR B AR K R R K.
j'\_m; ;L/%; ﬁﬂl;GDL

TS 214.2 A 1000 — 9841(2006) 04 — 0395 — 04
’ b H 13’
o, 41. 76 %,
’ 16.66%.
20 70 -1,5-  (GDL): .
b |2]o
1.2
[3
° . MB-2000 .
’ Li-g h : Texture -2i
LX) -1B
’ ’ ’ :79-1
°( ) (9123 -A
| LADW220
1.3
1.3.1
, 30g )
] 13 , 1:3 . 20.30.40.50.60.70. 80 C
GDL( -L5- ) 7 , lh
b 9 1 :10 .
120 . (
4°C ).
1 ,
1.1
* :2005-10-11

(1975 -),



396

5 4 16 ( GDL, 4°C
1, ) 2).  200mL 16h .
1
Table 1 Factors and levels of orthogonal design
Factors
] A B C D E
Leve Heating Tem peralure( ) Heating Time (' min) GDU %) Coagulating Tem peralure( ) Coagulating Time (min)
1 85 5 0.1 60 30
2 90 10 0.2 70 60
3 95 20 0.3 80 90
4 100 30 0.4 90 120
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Fig. 1 Effect of soaking condition on soybean processing quality
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Table 2 Range analysis of orthogonal experiment
Factors F G ek llﬁ
. . . . . water nold lng
Number A B C D E Hardness (g) Springness (g) capacity ( %)
1 1(85) 1(5) 1(0. 1) 1( 60) 1(30) 28.03 0.512 0
2 1 2(10) 2(0.2) 2(70) 2( 60) 46.01 0.930 69.5
3 1 3(20) 3(0.3) 3(80) 3(90) 100. 84 0. 896 71.8
4 1 4(30) 4(0.4) 4(90) 4(120) 170. 60 0.920 70.2
5 2(90) 1 2 3 4 51.27 0.916 70.5
6 2 2 1 4 3 62. 83 0.934 47.8
7 2 3 4 1 2 142. 50 0. 941 66.7
8 2 4 3 2 1 103. 58 0.916 65.7
9 3(95) 1 3 4 2 98. 86 0.907 77.5
10 3 2 4 3 1 116.03 0. 887 75.8
11 3 3 1 2 4 48.76 0.944 56.0
12 3 4 2 1 3 121. 36 0.942 53.8
13 4( 100) 1 4 2 3 79. 38 0. 887 80.7
14 4 2 3 1 4 252.53 0.919 69. 8
15 4 3 2 4 1 178.77 0.926 67.8
16 4 4 1 3 2 83.40 0.943 57.0
F, 86. 37 64. 385 55.755 136. 105 106. 6025
Fs 90. 045 119. 35 99. 3525 69. 4325 92. 6925
Fi 96. 2525 117.7175 138. 9525 87. 885 91. 1025
Fq 148. 52 119. 735 127. 1275 127.765 130. 79
Ry 62.15 55.35 83. 1975 66. 6725 39. 6875
A4 B4 Cg D] E4
CDABE
Gy 0. 8145 0. 8055 0. 83325 0. 8285 0. 81025
Gy 0.92675 0.9175 0. 9285 0.91925 0. 93025
G3 0.92 0.92675 0. 9095 0.9105 0.91475
Gy 0.91875 0.93025 0. 90875 0.92175 0. 92475
R¢ 0.1122 0. 1248 0. 0953 0. 0933 0.12
Ay B4 Cy Dy E,
BEACD
H, 52.875 57. 175 40.2 47.575 52.325
H, 62. 675 65.725 65.4 67.975 67. 675
Hs 65.775 65.575 71.2 68. 775 63.525
Hy 68. 825 61.675 73.35 65. 825 66. 625
Ry 15.95 8.55 33.15 21.2 15.35
A4 Bz C4 D} EZ
CDAEB
Ay B, Cs Dy E4
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EFFECTS OF PROCESSING CONDITIONS ON THE QUALITY OF TOFU - GEL

Zhang M ingji ngl

e o1
Wei Yimin

Zhang Bo' Kang Lining2 Li Yongl

(1. Institute of Food Science and Technology, CAAS. Beijing 100094;2. College of Food and
Engineering, Northwest Sci- Tech University of Agriculture and Forestry, Yangling 712100)

Abstract The soybean variety Zhongnongl3 was used to study the effect of soaking, heating and coagula

ting conditions on tofu gel strength and water holding capacity. The results suggested that the optimal
condition can be obtained as follows: 20 Csoaking 17h, 100 C heating 10min, 0.3 % GDL, 90 C coagula

ting 120min. Among these conditions, GDL made the most important effect on tofu gel strength and wa

ter holding capacity.

Key words Soybean; Tofu; Processing; GDL



