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Effects of Different Preparation of Soymilk on the Quality of Tofu
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Co. ,Ltd, Beijing 100074 , China)

Abstract: In this research the yield, moisture content, water retention, texture and sensory properties of different tofu were

compared with regard to 3 kinds of soymilk preparation methods in laboratory and pilot plant. The results showed that the yield,

moisture content and water retention of tofu made by cooked slurry respectively increased by 12% and 7% ,6% and 7% ,13%

and 5% than uncooked slurry and hot water mixed slurry. The breaking stress, adhesiveness and chewiness of tofu made by un-

cooked slurry were higher than the other two slurries. Tofu made by cooked slurry obtained a higher sensory evaluation. Tofu

made by different preparation of soymilk were significantly different in physical properties. Effect of different preparation of

soymilk on the quality of tofu had the same results basically both in laboratory and factory experiments.
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Table 1 The parameters and definitions of TPA
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Table 2 Yield, moisture content and water holding capacity of tofu made by different preparation of soymilk in lab

T2 HITES K PRk
Preparation of soymilk Yield/g - 100g ! Moisture content of tofu/% Water holding capacity/%
A3k
312.2+7.0a 80.4+0.1a 66.2+0.2a
Uncooked slurry
BIE
350.4 +8.6 b 85.2+0.3b 74.6 £0.6 b
Cooked slurry
HokERk
- 325.9+9.1¢ 81.2+0.7a 69.8+0.5a

Hot water mixed slurry
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Values within a column followed by different lowercase letters are significantly different at 0. 05 level,the same as bellow.
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Table 3 Yield, moisture content and water holding capacity of tofu made by different preparation of

soymilk in pilot plant

T2 HITES K PR
Preparation of soymilk Yield/g - 100g ™" Moisture content of tofu/% Water holding capacity/ %
CEv 47

318.2+8.0a 84.2+0.2a 76.3+0.2a
Uncooked slurry
PIIE

380.6+7.0b 83.1+0.1a 81.1+0.7b
Cooked slurry
POk B

i 333.9£3.0¢ 83.4+0.1a 75.6£0.4a

Hot water mixed slurry
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Table 4 The textural characteristics of tofu

made by different preparation of soymilk in lab

T Z i R FE NH I
Preparation of soymilk Hardness/g  Adhesiveness ~ Chewiness

EE AN
Uncooked slurry

1017.3£28.2a -9.4+0.1a 661.3+34.9a

ek
Cooked slurry

711.0+18.1b -12.4+0.3b 497.7+19.1b

ke

Hot water mixed slurry

606.0+£38.9¢ -12.7+0.8b 370.2+48.8 ¢
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Table 5 The textural characteristics of tofu

made by different preparation of soymilk in pilot plant

T Z g pE Rl B ML 14
Preparation of soymilk Hardness/g  Adhesiveness ~ Chewiness
Ak

882.3+12.2a -11.8+0.1a 561.2+14.3a
Uncooked slurry
2k

743.6 £20.2b  —12.1+0.3a 411.2+11.9b
Cooked slurry

Pokeskak

Hot water mixed slurry

6061.4£10.6c -13.7+0.5b 2M¥.7+12.9¢
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Fig. 1 Sensory evaluation of tofu made by
different preparation of soymilk in lab
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Fig.2 Sensory evaluation of tofu made by

different preparation of soymilk in pilot plant
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Table 6 Comparison of energy consumption of tofu

made by different preparation of soymilk in pilot plant
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