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Effect of Fat on the Yield and Acceptability of Soybean Curd
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Absiract

This study was conducted to investigate the effect of fat on gain percent, yield
and sensory properties of soybean curd by partial or whole replacement of soybean
with defatted soy flour.

The results obtained were as follows;

1. Gain percent and yield of soybean curds were decreased as the fat content of
materials decreased.

2. In sensory evaluation, the mean scores for appearance (color and smoothness),
texture and acceptability significantly decreased as the ratio of defatted soy flour to
soybean increased. However, when the defatted soy flour replaced 20 and 30% of the
soybean, the mean acceptability scores did nat differ significantly with whole soybean
curd.

From the above data, if defatted soy flour will be used for making soybean curds

with the aspect of sensory and economic reasons, 25% level of replacement can be

recommended.
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Table 1. Recipe of Soybean Curd

. Amount of Materials(g) Amount of o
Sample No.* Soybean Defaftigidr *Eoy Dg{s&gﬂfoy ggigglslétg) %tg? étg())f
Sample for S100 95.00 — — 1.50 950
Objective Test S5 71.25 23.75 — 1.60 950

Sso 47.50 47.50 — 1.70 950
Sas 23.75 71.25 — 1.80 950
So - 95.00 — 1.90 950
Sample for S0 95. 00 — — 1.50 950
Panel Test S 80 76.00 — 19.00 1.55 950
Sro 66.50 — 28.50 1.60 950
S’e0 57.00 - 38.00 1.65 950
S50 47.50 — 47.50 1.70 950

*¢ Sample Code
Si00; Soybean 1009
Sso: Soybean 50% + Defatted soy flour 50%
So; Defatted soy flour 100%
S’.0: Soybean 70% + Defatted soy flour 30%
S’ Soybean 50% + Defatted soy flour 50%
*%; Defatted soy flour
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S;s; Soybean 75% +Defatted soy flour 25%
Sy55 Soybean 25% +Defatted soy flour 75%
S’ 05 Soybean 80% + Defatted soy flour 20%
S’6o; Soybean 60% + Defatted soy flour 40%

*#%; Commercial defatted soy flour
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Table 2. Moisture, Crude Protein and Fat Conternt
of Varmus oybean Curds
Soybean Mmgture Crude Protein Crude Fat
Curds Content(2%) Content(%)* Content(%)
X-+s.D. X-+8.D. X-LS.D.
S100 85.1820.08 7.672-0.06 3.81:+0.19
S5 84.51:--0.30 8.66+0.07 3.15£0.01
Sso 84.06+0. 06 10.28:-0. 38 1,95+0.22
Sas 82.33:10.48 12.14-:0.68 1.01+0.04
Se 81.48-0.07 13.1340.20 0.00+0.00

* N-Coefficient of soybean; 6.25

Sy00; Soybean 100%

Sys5 Soybean 75% +Defatted soy flour 959%
Sse; Soybean 50% +Defatted soy flour 50%
Ses; Soybean 25% + Defatted soy flour 752
Ses Defatted soy flour 100%

X; Mean Value

S.D.; Standard Deviation
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Table 3. Gain Percent of Various Soybean Curds
Soybean Curd Gain(%)*
X+S.D, i

Soybean 100% 277.3010.30 -3
Soybean7 5% + Defatted 253.51+11. 44 2d

soy flour 25% g
Soybean 502% -+ Defatted 243,85+ 4.71 33

soy flour 502 JB
Soybsan 25% + Defatted 242,62+ 2,18 £3

S0y flour 75/0 n

0.2 0.25 0.3 0.35 0.4 0.45 2.5

Defatted S0y flour 1002% 238. 3047~ 4.52 Coagulant Corncertration (K)
X; Mean Value — ; Soybean 100%
S.D.; Standard Deviation —-— i Soybean 75% -+ Defatted soy flour 252
*; p<0.05 —-—; Soybean 50% -+ Defatted soy flour 50%

- ; Soybean 25% + Defatted soy flour 75%
------ ; Defatted soy flour 100%

Fig. 1. Yield of Soybena Curd on Various Mate-
€ 2E0 27 AaE Table 34 gokd rials and Ceagulant(CaSQ,) Concentration.
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Table 4. Results of Sensory Evaluation on Various Soybean Curds

a b
Soybean Curd Appearance Odor® Tez&t?é* . ?b cl Cl fgf i Texture’ '
Colar*  Smoothness* ’ ’ Hardness* Springiness*
X+S.D. X-+S.D. X+S.D. X+S.D. X+S.D. X+S.D. X+S.D.
S100 4.20+1.01 4.80+0.41 3.47%0.83 4.0710.80 3.871+0.83 1.871+1.13 4.2740.80
S g 4.07140.96 4.13+0.64 3.53+0.74 4.40%+0.74 3.87=0.99 2.20%0.86 3.474+1.41
S’ 3.33+1.11  2.93--0.88 3.47F1.19 3.60F£1.12 3.47+1.06 2.87+1.36 2.73-+-1.03
S 6o 2.53+1.19 1.80+0.68 3.337=1.40 2.20-.0.86 2.40+1.06 3.80F1.08 2.00+0.93
S5 2.4740.64 2.2070.77 2.53%1.19 1.67=0.90 1.93720.70 4.27-+1.10 2.53+1.68
Sia; Soybean 100%
S’ 403 Soybean 80% +Commercial defatted soy flour 20% *; p<0.05

S’ 103 Soybean 70% +Commercial defatted soy flour 30%
S’ 64; Soybean 60% +Commercial defatted soy flour 40%

X; Mean Value
S.D.; Standard Deviation

S’ 503 Soybean 5094 +Commercial defatted soy flour 50%

a; Results by Scoring Test 1; Undesirable, 2; Slightly Undesirable,
5; Very Desirable

4; Desirable,

b; Results by Ranking Test Hardness

Springiness
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Table 5. Duncan’s Multple Range Test of Sensory Evaluatioin Data for Various Soybean Curds

Appearance® Color S100 S’ g9 S’ 70 S S
4.20 4.07 3.33 2.53 2.47
Smoothness Ste0 S’ S0 S5 S
4.80 4.13 2.93 2,20 1.80
Odor* S 80 Si00 S0 S e S50
3.53 3.47 3.47 3.33 2.53
Total Texture* Sa S100 S S’ 6o S50
4.40 4.07 3.60 2.20 167
Acceptability* Sio0 S S S S50
3.87 3.87 3.47 2.40 1.93
Texture** Hardness S’ 5 S 6o S50 S5 S100
4.27 3.80 2.87 2.20 1.87
Springiness S S s Sz S s S’ 60
4.27 3.47 2.73 2.53 2.00
S1003 Soybean 100%
S g0 Soybean 80% -+ Commercial defatted soy flour 202
S ,0; Soybean 70% +Commercial defatted soy fiour 3095
S’ 603 Soybean 60% + Commercial defatted soy flour 40%
S'4; Soybean 50% +Commercial defatted soy flour 50%
*: Results by Scoring Test **¥; Results by Ranking Test
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