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Abstract

This experiment was conducted to investigate changes of soybean curd yield according to the ext-
ension of soaking time during manufacturing of soybean curd. To investigate those changes systema-
tically, transmission electron microscopy and disc-gel electrophoresis were used. The soybean curd
yield was increased from 45.0% to 50.5% and 55.49% respectively as soaking time is extended from
5 hours to 10 and 24 hours, The solid extraction and soybean milk coagulation were also increased
according to the extension of soaking time., From disc-gel electrophoresis patterns of soybean milk
protein and soybean curd protein, numbers of band were increased and major band thickened by
exending the soaking time. Most of high molecular bands of soybean milk protein were transfered to
soybean curd. Crude 7S porteins of soybean milk and soybean curd in dis-gel electrophoresis were
appeared to be 4 and 5 bands respctively, and crude 11S proteins of soybean milk and soybean curd
were appeared to be 9 and 8 bands respectively. Of soybean milk bands, most of 11S component
transfered to soybean curd. Transmission electron photomicrographs revealed that the dimension of
each protein body became larger and the numbers of spherosome around the protein bodies in unit area
fewer by extending the soaking time of soybean.
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Fig.5. Gel-electrophoresis patterns of crude Fig.5 . Gel-electrophoresis patterns of cr-
7S protein in soybean curd. ude 11S protein in soybean curd.

Fig. 6. Transmission electron microscopy image of soybean and soaked soybean,
A; Raw soybean, B; 5 hours soaked soybean,
C; 10 hours soaked soybean, D; 24 hours soaked soybean,
P-protein body, S-spherosome-(X4,000)
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Fig. 7. Transmission electron microscopy spherosome image of soaked soybean.
A; 5 hours soaked,
C; 24 hours soaked soybean,
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