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PROCESSING OF SOY CURD POWDER WITH SOYBEAN AND KRILL

Bong-Ho HaN* Keun-Suk Kim* and Duck-Jae Cuo*

A study on the processing of soy curd powder with soybean milk and krill autolysate has been
carried out to prolong the self life and to improve the taste and colour of soy curd.

The soy curd was manufactured by coagulation of the soybean milk prepared from soybean through
a series of processes of soaking, grinding, heating at 100°C for 5 minutes and filtration. Ten
hours was reasonable as the socking time of the soybean for the high yield of sovbean milk. The
use of 3% glucono-§-lactone to the weight of the raw soybean showed the hest coagulation of the
soybean milk at 90°C in relation to the yield and content of crude protein of the soy curd.

The soy curd powder prepared by spray drying of soybean milk could be coagulated at 90°C by the
addition of glucono-8-lactone after suspending in water. The powder manufactured by spray drying
of the mixture of soybean milk and krill autolysate could also be coagulated under the same condi-
tions to produce the soft soy curd. Another powder prepared by spray drying of the mixture of
soybean milk, krill autolysate and glucono-§-lactone could be coagulated by standing at room tempe-
rature after 2 minutes boiling.’
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Fig. 2. Illustration of filtration apparatus.
1) Cylinder for weight
2) Main body
3) Weight
4) Filter cloth
5) Cock

Al Ralslz E38 whallslglel ﬁﬂx\l =il &
< A -\_i 1 5-2) FAY 1097} HEF EE
Ao &, A2 FAL 0.05%0) ¥ Fak= silicon
resing % 7}451 100°C9] F}qtoll A 537 sed o
ek A E ANG g dRANZ AR of it
F 08 44 Fig.2% 22 od5}le] Y 3 30kge]
5 gol ok ofsiitgleh, Ao Ff A el
AT AAsel % AAEE ¥R, $2AA ¢
FE HEQon YR T} Y FRY F40
A7) Ashel AMAT 7 AP Lo G 9% "3 5.3 o}

7
208 RAL =bAl A o o] A & 3kgel 2T Qle
837k ot Adstgdel. TEL AT FAl

g AEE 2y ez ALsklv

¥he Fig.19 3@ (©) 2 (D)
S m}e} Azl A @Y A4 AFE +4,
vhal, J1d R olshel] d& FHE GFLE 135°
C, el 42 B} FF2E 70°C] ¥R 2]
AQLE FARDHE oGk EFAzsglcl.
FACNAE Firol QR Fo) 2L o aya

FE G auFE 4ol FTAB®L e 2A 4
BF Muu} 20Fe i AL Y en o
Art. AR e 2 AR arjz A
of 47 Trtead da ol QEadlst A
%9 FE AeF 50°Co] A mslA 1 A7 Ast
a3tAg ek, AstastFel s Fhol A e

Wez dststn dold ¢ g

*

WY

39, od Sx % 7] g5ty ok
FE A EgEl AR IZAAYa o7

33'_/1 ] =4 glucono- o-lactone(GDL) % #H stk
of TG F Az,

=
e -

ud ol 4

a0 Aok ), 2w Al & semi-micro kjel-
e

dahl¥y, A8 Soxhlety, =& Bertrandy -
Yz 3 A4 ez A ukikslvl.

— 138 —



23 2 DF

1. tiEe AL
A5 +AARE 5% B2 B v
q,qwaqouawmﬂ-%wnﬂ1W%l%
ﬁwlwﬂqz%ﬂ%ﬂwahathmﬁ 273
o WE T4l 44 8 AFY $YA B Fig
B AR A ATE AN A2
Al EQ LAl 4 FRAY BFE &
o5kl shi g2 1047 F2A 4 Psts
$37k0) 2542 A4 480 AddE AL

AV 2o ilo 44 DYA d It 43

g0 m Brse] Wyl ez Azl A HY

gl gk 4 f-e) Aol Z)o] A
.‘0\070 -

- . . ,

® ®
60
50t o 9

£~
(@]
T

e : Crude protein
30 o : Yield

T

Yield and content of crude protein

1 L 1 1 i — R
0 5 10 15 20 25 30
' Soaking time , hr
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Table 1. Chemical composition of soybean, krill and soy curd powder

Moisture, % Protein, % Lipid, 9 Carbohydrate, ¢ Ash, 7
Soybean 10.6 32.4 16.3 33.9 4.5
Krill 82.1 12.3 2.8 1.1 ‘ 2.0
Powder A 3.7 49.1 19.6 14.8 5.6
Powder B 3.5 52.0 19.9 17.4 6.1
Dowder C 3.5 51.7 19.9 17.6 6.2

Powder A: Prepared with soybean milk
Powder B: Prepared with the mixture of
Powder C: Prepared with the mixture of
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soybean milk and krill autolysate
soybean milk, krill autolysate and glucono-é-lactone
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