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Abstract

For the manufacture of soybean cheese, curds were made from soy milk using
either lactic starter or CaCl, and ripened for 3 weeks. When papain was added
during ripening, the amout of soluble protein increased. The yields of 3 soybean
cheese were 76~88%, indicating that considerable loss of soy protein did not
occur during the processing. During the period of ripening the change of moisture

content was about 1%,
Total acidity of 3 soy cheess

increased, demonstrating the production of lactic

acid through lactic fermentation. Texture determined by Instron showed that 3

soy cheess had their own characteristic texture profile curve and that the cheese

without papain treatment received the highest textural parameters. 3 manufactu-

red soy cheess reeceived 3—4 (good-very good) sensory scores in appearance, flavor.
and texture. General acceptibility of 3 cheese were evaluated as desirable or very

desirable.
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Score Sheet for Sensory Evaluation

No. ( )
Date ( )
Appearance ’ Flavor
Texture General
color texture ' odor taste (mouth feeling) Acceptibility

GSO
GSP
CSP

5 : Excellent, 4 : Very Good, 3: Good, 2 : Fair, 1: Poor, 0: Very Poor,

Comments

Referance: color: pale, white, creamy, light yellow, muddy

odor: grassy, beany, acidic, delicate, distinct

taste: beany, bitter, astringent, sour, delicate, mild
texture: smooth. granular, gummy, buttery, elastic hard, waxy, soft
general acceptibility: very desirable, desirable, slightly desirable, slightly undesirable, undesirable

inedible

Table 1. The condition of Instron used in the
determination of Soy Cheese Texture

500 g
100 mm/min

Weight of Load Cell
Crosshead

Chart Speed 100 mm/min

~Plunger Diameter 10 mm
Clearance 4.6 mm
Samples Size, Height 23 mm

Diameter 31 mm
Cylindrical
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Table 2, Yields of Soy Cheese

Total Moisture Total Solid Yield
weight(g) (%) Weight(g) (%)
Soybeen milk 100. 00 88.12 1188. 00 100. 00
GSO 26.75 65. 04 935.13 78.72
GSP 25.92 65. 08 906. 11 76.28
CSP 33.01 68. 14 1051.65 88.53
Table 3. Changes of Chemical Compositions during Ripening of Soy Cheese
GSO cheese
. . Water Soluble
: Acidity Crude protein : :
Moisture (%) pH (lactic acid %) (NX5.71, %) Pré)ct/:;n SN/TN (%)
0 Week 65.04 4,65 0.54 15. 06 0.42 2.78
1 64.98 4.58 0.93 15.12 0.48 3.17
2 64.63 4,54 0.90 15.20 0.65 4,28
3 64. 46 4,78 1.19 15.13 0.62 4.10
GSP cheese
0 65. 08 4,58 0.40 15.05 0.92 6.11
1 64.94 4,55 0.93 15.01 1.25 8.33
2 64.74 4.50 0.93 15. 10 1.30 '8.61
3 64.41 4.70 1.00 15.12 1.44 9.52
CSP cheese
0 68. 14 6.55 0.25 13.13 2.70 20.55
1 67.68 6.51 0.42 13.33 3.17 23.75
2 67.63 '6.40 0.49 13.36 3.25 24.33
3 67.01 6.25 0.50 13.33 3.82 28.66
Ak =2A et gokeh Zekil g (SN/TN)9] u]-g-2 GSO cheese & A5t
279 AEx GSOs 0.54%, GSP cheesest 0.4 ¥ $477 d 24T 718 2grh papaind A
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Table 4. Instron Parameters of 2 Soy Cheese

hardness adhesiveness  cohesiveness elasticity gumminess chewiness
(kg) (kg/cm) (ratio) (cm) (kg) (kg/cm)
GSO 0.2897-0.020 0.22440.042 0.778-0.081 2.100+0.141 0.225--0.38  0.473:0. 050
GSP 0.23470.023 0.158+0.018 0.7251+0.060 2.0 -0 0.16910.033 0. 338-=0. 062
CSP *0.0802-0.003 *0.06140.009 0.694+0.038 1.9 —+0 *0. 0562-0. 005 *0. 106-+0. 009
*p<0. 05
Table 5. Sensory Evaluation Scores of 3 Soy Cheese
Appearance Flavor Texture General
(mouth Acceptibi- ST otal
color texture odor taste feeling) lity cores
GSO 2.50+0.54 3.00%0.67 38.25:-0.79 3.17:0.64 3.42+0.64 3.58+0.76 3.321+0.54
GSP 4.00-0.75 *4,3310.42 3.16+0.69 3.253-0.59 3.50-=1.12 38.587-0.86 3.68-+0.36
CSP 3.3310.36 2.83+0.64 3.58+1.25 *3.92--1.11 3.752-1.09 4.0810.86 3.5810.42
*p<0.05
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