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Table 3. Tofu quality from seeds of different seybean cultivars
BOR ammksl THe (SREASE R | DRAKER Eadk HARH
Characters Water perce-|Protein
2] Lo \\ Colour of | Celour of [Colour gra- tage in tofu| content Score of
Cultivars \ seed coat | cotyledon de of tofu | {lavor (%) (%) (evaluation
® k269 Heinong 26 Hyellow |&E#dark y, 6 \ TS5 83.77 27.19 3
1248 Fengshou 12 #yellow |®Fbright y. 1 LBk E 83.69 30,22 2
% %348 Dongnong 34 ﬁﬁﬁgghtﬁﬁbright v. 2 Ik E| ess0 | 3275 2
K K378 Dongnong 37 |[# yellow | # v 3 \ To 5 R 83.70 29,34 3
% #3685 Dongnong 36 ﬁy’i‘f;‘vﬁht % . 4 I 5 IE 83.45 32,32 2
% #%33% Dongnong 33 ﬁ‘iﬁ;ight Higdark y. 7 | R B 86.01 31.09 1
7R & 79—298 Dongnong 298 ﬁ)‘i&’fé@ht ﬁﬁdark‘y. 5 l R 86.06 30.60 1
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Table 4 . Corelation coefficients between protein content water soluble
protein content c¢f soybean seed and other characters
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ERgR
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content)
MHEER
H g & 0.612 | 0.136 —0.169 —0.325 |—0.980%% —0,956%% 0.586 0.464 0.877%¥ ( g70%#
(Protein |
content) ]
n=_8, re.05(6)=0.754, £0.01(6)=0.834
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Table 5. The pass analysis of wet weight of tofu
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Characters Direct Det?rchx?ant indirect effect Correlation
effect coefficient X1 Xg X3 x¢ coefficient
EH &R (Protein content)x) —0.00344 0.0013 — 0.588 | 0.403 |—0.131 0.825
WHEE S E(Dissovent protein)x, 0.9607 0.9243 |—0.022 — 0.072 |—0.134 0.877
H B & (100—seed wht.)xs 0.5265 0.2786 [—0.027 | 0.131 — 0.084 0.547
SRE Y S E (Protein of tofu) x¢ |—0.2288 0.0526 |—0.020 | 0.563 | 0.194 — 0.507
E7S ¥ (error) 0.0140 0.1183
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STUDY ON.TOFU PRODUCTIVITY AND QUALITY IN
SOME SOYBEAN CULTIVARS

Wu Tianlong Yang Qingkai Meng Qingxi
(The North-Earst Agricultural College)

Abstract

Tofu is bean curd manufactured by precipitating heated soymilk,
Over one billion people in China and Southeast Asia depend on it as a’
major seurce of food protein, This paper presents the results of the
‘study on difference in productivity and quality of tofu produced from
different soybean cultivars, The diffeence of tofu productivity (volume,
wet weight, dry weight) and quality (colour, flavor, protein content
of tofu and grade of visual evaluation) were associated with protein
content of seed and were especially influenced by content of water dis-
solvent protein in seed, Water dissolvent protein were ‘correlated possi-
tively with protein content in seed (r=0,612), wet weight (r=0,877**)
and dry weight (r=0+919*") of tbfu, but negatively with dross dry
weight and percentage of protein lost in processing, The result of the
presend study indicated that water soluble protein in soybean seed is

importent for tofu manufacturing,



