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Fig. 1. Typical texture profile analysis(TPA )of soybean
curd from Rheometer
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Table 1. Comparison of textural properties of soybean curd prepared with various varieties of soybeans

Soybean Textural properties of soybean curds
varlety Hardness Fracturability Flasticity —Adhesiveness Cohesiveness Gumminess® Chewiness®
(kg) (kg) (crf)

Paldal 0.58 0.24 0.94 0.97 0.49 0.28 0.27
Baegun 0.80 0.33 0.95 1.06 0.52 041 0.30
Bangsa 0.73 0.35 0.96 0.84 047 0.35 0.33
Duckyoo 0.62 0.25 0.93 0.85 0.47 0.29 0.27
Jangback 0.64 0.25 0.93 0.82 0.48 0.30 0.28
Hwangum 0.87 0.30 0.92 0.60 0.44 0.38 0.35
Jangyeob 0.91 0.38 0.97 1.02 0.49 0.45 043
Danyeob 0.83 0.38 0.95 0.96 0.49 0.41 0.39
Hill 0.61 0.25 0.95 1.08 0.48 0.30 0.28
Suwon-133 1.02 0.43 0.97 1.06 0.48 0.49 0.48
Suwon-138 0.76 0.29 0.87 1.00 0.40 0.31 0.27
Suwon-141 0.65 0.24 0.93 0.88 0.46 0.30 0.28
Suwon-142 0.59 0.20 0.93 0.63 0.49 0.29 0.27
Millyang-21 0.85 0.32 0.95 0.99 0.47 0.40 0.38

2 Gumminess:Hardness X Cohesiveness
b Chewiness:Hardness x Elasticity X Cohesiveness

| 7H4 vgtom, AAAH L $9-13357}F 7} Table 2. Comparison of organoleptic textural properties
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Fig. 2. Changes in Sag values of soybean curd prepared

with various varieties soybeans as a function of measur-
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ing times.
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Fig. 3. Changes in area of water absorbed by filter paper
from soybean curd as a function of measuring times.
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Comparison of soybean varieties for physical properties of Tofu

Cheon~ 11 Chang, Jung-Kun Lee and Woo-Jung Kim(Department of Food Science, King Se-
Jong University, Seoul, Korea)

Abstract:The physical characteristics of texture, water holding capacity, color and swelling of
soybean curd were studied for 14 varieties of soybeans grown in Korea. The relative water holding
capacity, measured by moisture absorption method with using filter paper, was high for Millyang-
21. Danyeob and Hwangum, low for Suwon-138, ~141 and -142. All of the soybean curd prepared
showed negative Sag values, which indicates swelling properties of Tofu as it as released from
pressed condition. The most swollen variety was Suwon-138 and the least one was Suwon-142.
Generally, soybean curd having high moisture content had low valuss in hardness but no significant
relationship was found. Elasticity and cohesiveness showed a little differences except Suwon-138.
Other textural characteristics of fracturability, adhesiveness and gumminess showed a wide range

in their values among the varieties.



