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Abstract

Fourteen varieties of soybeans grown in Korea were investigated for their chemical composition,
yields and organoleptic properties of soybean curd. The soybean curd was prepared by soaking, grin-
ding and heating of soybeans followed by filtration, coagulation with CaSO, and pressing. The proximate
analysis showed that soybean curd had the moisture content of 75.0~82.0% and 48.6~56.1% protein,
14.8~40.4% lipids and 6.4~26.8% carbohydrate by dry weight basis. The yield of volume total solids
and protein from 100 g of soybeans were 182.2~227.5 cm?®, 42.65~55.60% and 57.90~76.50%, respecti-
vely. Among the 14 varieties, the highest volume yield was obtained from Suwon-141 which has the
highest contents of moisture, carbohydrate and the lowest in lipids of soybean curd. The curd prepared
with Baegun and Jangyeob contained relatively low values in moisture, protein and carbohydrate and
yielded the lowest in voluine yield. Therefor moisture, protein and carbohydrate contents in soybean
curd affected greatly on volvme yield. The organoleptic properties of odor and taste couldn’t find
any significant relationship with chemical composition of soybean curd eventhough there were some
difference in their intensities among varieties.
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Fig. 1. Schematic diagram of setting mold for soybean
curd
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Table 1. Proximate composition of soybeans

Soybean Moisture Protein® Lipid® CHO? Ash®
variety (%) (%) (%) (%) (%)
Paldal 8.00 40.66 19.13 34.60 561
Baegun 7.90 36.85 21.11 36.85 5.19
Bangsa 7.58 3845 21.65 3390 599
Duckyoo 8.76 43.82 19.53 31.02 5.63
Jangback 7.75 3848 20.81 35.32 5.39
Hwngum 7.68 39.88 20.01 34.79 532
Jangyeob 7.74 40.35 19.29 34.88 547
Danyeob 746 4058 18.72 3549 522
Hill 8.37 36.01 20.77 38.28 491
Suwon-133 9.30 4151 19.81 33.56 5.12
Suwon-138 7.82 41.04 20.64 3342 4.89
Suwon-141 8.59 4148 20.21 3375 4.86
Suwon-142 8.72 38.65 19.84 36.58 493
Millyang-21 8.87 4175 19.86 3341 497
Maximum 9.30 43.82 21.65 3828 499
Minimum 7.46 36.01 18.72 3102 4.86
Average 8.18 3997 20.10 34.77 525

a) Values are expressed as dry basis.
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Table 2. Proximate composition of soybean curds prepared with various varieties of soybeans

Soybean Moisture Protein Lipid CHO Ash
variety (%) (%) (%) (%) (%)
Paldal 80.89 10.72(56.10)® 5.72(29.93) 1.77( 9.26) 0.90(4.71)
Baegun 76.26 11.54(48.61) 9.58(40.35) 1.55( 6.53) 1.05(4.42)
Bangsa 78.80 10.49(49.48) 7.46(35.19) 2.20(10.38) 1.05(4.95)
Duckyoo 79.22 11.56(55.63) 6.89(33.16) 1.33( 640) 1.00(4.81)
Jangback 76.34 11.92(50.38) 7.84(33.14) 2.86(12.09) 1.04(4.40)
Hwangum 75.02 13.17(54.88) 7.85(3143) 2.33( 9.33) 1.09(4.36)
Jangyeob 77.56 11.83(52.72) 7.65(34.09) 2.04( 9.09) 0.92(4.10)
Danyeob 7848 11.38(52.88) 6.42(29.83) 2.82(13.10) 0.90(4.18)
Hill 79.56 10.36(50.68) 7.79(38.11) 1.39( 6.80) 0.90(4.40)
Suwon-133 77.16 12.81(56.09) 6.85(29.99) 2.24( 9.81) 0.94(4.12)
Suwon-138 79.63 1.80(53.02) 6.55(32.16) 2.14(10.51) 0.88(4.32)
Suwon-141 82.00 9.73(54.06) 2.66(14.78) 4.83(26.83) 0.78(4.33)
Suwon-142 78.00 11.68(53.09) 7.87(35.77) 1.55( 7.05) 0.90(4.09)
Millyang-21 78.28 11.78(54.24) 3.46(15.93) 5.45(25.09) 1.03(4.74)
Maximum 82.00 13.71(56.10) 958(40.35) 5.45(26.83) 1.09(4.95)
Minimum 75.02 9.73(48.61) 2.66(14.78) 1.33( 6.40) 0.78(4.09)
Average 7837 11.45(52.99) 6.76(30.99) 246(11.59) 0.96(4.42)
a) Values are expressed as dry basis.
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Table 3. Comparison of yields of soybean curd vo-
lume, solids, protein of soybean curds prepared with
various varieties of soybean

Sovbean Volum Solid Protein  Volume/
vaZie y yield¥  yields®  yield®  protein
(cm®) (%) (%) (em¥/g)
Paldal 216.0 4487 61.90 48.87
Baegun 1825 47.04 62.00 36.50
Bangsa 2123 48.70 62.70 4498
Duckyoo 2232 50.83 64.50 41.64
Jangback 196.5 50.40 65.98 3547
Hwangum 205.5 55.60 76.50 29.16
Jangyeob 182.2 4432 57.90 3764
Danyeob 195.6 4549 59.30 40.84
Hill 191.2 42.65 60.00 4721
Suwon-133 196.6 49.51 66.90 34.19
Suwon-138 206.5 45.63 59.00 4548
Suwon-141 2275 44.80 58.40 57.16
Suwon-142 198.2 47.77 65.60 38.94
Miilyang-21 205.5 49.80 63.60 39.07
Average 202.8 4767 63.16 4123

a) Volume of soybean curd/100g of soybeans
b) (Solids of soybean curd/Solids of soybean) X100
¢) (Protein of soybean curd/Protein of soybean) X100
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Table 4. Composition of order and taste of soybean curds prepared various varieties soybeans

Soybean Odor Taste

variety Beany Savoury Cooked beany Roasted nutty Astringent Beany
Paldal 3.17 4.00 407 393 4.79 421
Baegun 393 471 421 450 4.36 393
Bangsa 343 4.07 442 431 413 464
Duckyoo 343 4.07 442 431 413 4.64
Jangback 379 4.36 393 37 4.63 3.86
Hwngum 3.50 3.64 4.07 429 4.79 3.71
Jangyeob 3.50 4.07 3.86 421 393 393
Danyeob 4.07 414 393 407 414 3.57
Hill 3.67 4.14 493 443 464 379
Suwon-133 393 393 5.00 4.29 457 3.86
Suwon-138 357 4.36 4.50 457 421 371
Suwon-141 393 421 443 3.79 464 393
Suwon-142 393 4.07 393 421 4.86 3.86
Millyang-21 3.36 407 443 393 493 407
F value 045 0.62 0.96 0.67 0.96 0.53




444

o). 2 Az Axd FEe F£ELS 75.0~820%°)
slow, AEo 2 A bl A 3oL 48.6~56.1%, =42
148~404%, ©H53EL 64~268%%ch TR iy
& Y THESEE 100 g9 27 182.2~227.5 cm?,
42, 65~55 60% 1, WHHAFELS 57.90~76.50%] ch
145-% 5 F9-U12 A2 F57) Fasd, S8
% ﬂfi}gi}%ol A Fghon Aubdteke 7}79 vy
stch By FgFoen
= ZIHN-’-&ol vﬂ% Soka A
2 o) FRe ¥, 9wl gpslEo] Rupgy
g A7} al—i & & stk TR WAe} =
37 < zol7l ey f5H EAw et
A ABBAE A Utk

e FRE R

e Ay ‘;%,}

o
do =

2 orlo pd o wt

8

A
3L
'
z

o
37ke)
2 3

1. Wang, H.L, Swain, EW. and Kwolek, W.F. : Effect
of soybean varieties on yield and quality of Tofu.
Creal Chem., 60(3), 245(1983)

2. Smith, AK, Watanabe, T. and Nash, AM : Tofu from
Japanese and United States soybean. Food Techol., 14,
332(1960)

3. Teai, SJ., Lan, C.Y,, Kao, C.S. and Chen, S.C. : Studies
on the yield and quality characteristic of Tofu. /. Food
Sci., 46, 1734(1981)

4. 7% F, TR B9 3t gIEIeredd
(1982)

5. Yeh, SW. ! Gelation characteristics of Illinois soybean
beverage base. Ph. D. thesis, University of Illinois, Ur-
bana (1984)

6. Shurtleff, W. and Aouagi, A. . Tofu and soymilk produ-
ction-the book of Tofu(1l). New-Age Food Study Cen-
ter (1979)

7. MeE D £ R SFAZEHER(), $FAE
(1971

8. Hashizume, K., Shirotori M., Nakamura, N. and Wata-
nabe, T.: Studies on the preparing condition of soy-

s}t s)

10.

11.

12.

13.

14.
15.

16.

17.

18.

19.

20.

21.

22.

13.

Y= Eosts A A223 A4 3(1990)

bean milk for Tofu making. Nippon Shokuhin Kogyo
Gakkaishi, 22(1), 37(1975)

Saio, K. : Tofu-relationships between texture and fine
structure. Creal Foods World, 24(8), 342(1979)

F A LA e doiMe) FHFA - AARFAE
FETEE FAoz IEFATA, 5(1), 1(1988)
HAL D FAEEE, EAL (1985)

Wang, H.L. and Hasseltine, CW. . Coagulation condi-
tion in Tofu processing. Process Biochem., 17(1), 7
(1982)

A.O.AC . Offictal Methods of Analysis. 14 th ed., Asso-
ciation of Official Analytical Chemists, Washington,
D.C. (1984)

HEE, A7) L AFEA, A2A74H1986)
Larmond, E.: Method for sensory evaluation of food.
Pub. No.1284. Res. Branch. Canada Dept. of Agr., Ot-
tawa, Canada (1977)

AAG, WA G4 dire] e $g A
(A 1%) dFEF54E s3] x4 feled. =53
&3} =|, 7, 79(1966)

FEAEA L FEiohAdAdsd AEAER(3)(1986)
FAFE  sviel AT Jlda oAl g Ayksle
=249 7hA. @A FFetE] R, 4(2), 158(1972)
HE3 L F FE 8 ol EAAT. 943}
of gl vhAbEhe]=(1989)

Egziabher, A.G. and Summer, AK : Preparation of
high protein curd from Field Peas. | Food Sci., 48,
375(1988)

A3 Giae
(1987}

Zee, JA., Boudreau, A, Bourgeois, M. and Breton,

ekt ojg. wlEHFYE

R. . Chemical composition and nutrition quality of
Faba Bean(Vicia Faba L. Minor) based Tofu. /. Food
Sci., 53(6), 1772(1988)

BN AE T A % 7)E (1989)

(19909 59 3 AH)



