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Abstract

As a way of utilizing cheese whey to fortify sulfur-bearing amino acids to soybean
protein, whey-soybean coagulum was made from whey-soy milk mixture and optimum
conditions for coprecipitation of the two proteins were determined. Mixture of whey
and soymilk in 1:1 volume ratio was coagulated at 0.005~0.5M of CaCl, concentra-
tion, pH 1.5~8.0,and at 60~100°C, and absorbance at 500nm of filtrate from the
coagulum was measured. Optimum conditions for the coprecipitation were 0.0125M of
CaCl, concentration, pH 6.5~7.5, and 70~80°C which resulted in the minimum
absorbance and also good physical properties of the curd.
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“Table 1. Composition of cheese whey and soy
milk (% w/w)
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Components Cheese whey Soy milk
Moisture 94.2 94.3
Total solid 5.8 5.7
Crude protein 0.88 3.0
Crude fat 0.59 1.3
Reducing sugar 3.9 0.20
Total sugar 3.9 0.95
Ash 0.44 0.48
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Fig. 1. Weight of non-pressed curds obtained
from 200ml of 1 : 1 whey-soymilk mix-
ture at different concentration of coa-
gulant.
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Fig. 2. Effect of calcium concentration on the
coagulation of various mixtures for
whey-soybean tofu.
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Fig. 3. Effect of pH on the coprecipitation of”
whey and soybean proteins in 1:1
mixture of whey and soymilk.
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Fig. 4. Effect of temperature on the copreci-
pitation of whey and soybean proteins
in 1:1 mixture of whey and soymilk.
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