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Abstract

This study was conducted to compare the characteristics of the ordinary soybean curd and
3 protein-adding soybean curds (soy protein, casein, gelatin). The sensory evaluation, textural
analysis by Instron Universal Testing Machine & the microstructure analysis by SEM for 4

soybean curds were carried out.
The results were as follows:

1. In sensory evaluation.

1) The differentiation of soybean curds was greatly explained by ‘hardness in mouth’

through ANOVA test.

2) Discriminant analysis showed that the properties of casein soybean curd were different

from those of other three soybean curds by discriminant function I, and the properties of soy
protein soybean curd were slightly different from those of ordinary and gelatin soybean curds

by discriminant function II.

2. In textural analysis by Instron, protein-adding soybean curds showed significantly lower

hardness than ordinary soybean curd.

3. In microstructure analysis by SEM, soy protein soybean curd showed regular, good
honeycomb-like network striicture and other soybean curds showed lumpy network. The

structure of gelatin soybean curd was slightly similar to that of ordinary soybean curd.
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Fig. 1. Procedure for soybean curd.



Vol. 6, No. 3 (1990) of2{7bx] gkl Aok o1t Fiel EA W 35
Z 5 " I &
LN Alews ol &
1. 4 (Color) l [ [ 1 | l |
sesic mm edn 2% opdeRd rwn deryd
2. A (Smell)
243 YA (roasted nutty) [ ! | | l ] |
SRR w ep7betch BE F7EA eb Ak o) $-# ok
Ful2 44 (beany) [ | | l I l J
o e e gwe uE FpHe =g o) -7 o}
534 (milky) | l I I l |
of S-ich 3 okstgie} % 47 o} Aot o} ¢4 v}
3. A7 (Texture)
1) Z& Zzty 7] (Knife)
Avhad o) Abe) (cutted surface) | I ] i | | |
ojeofaaiet  wfEsio ekl Baict »E A A At oA A v
T4 4 (homogenousness) | | | | | | |
eFLset  FLE FEdEe RE HFUETYES £TLE o) SEFLse
2) €722 27437 (spoon)
71 314 (hardness) L ! { ]
sewesis  whaid  owmdsd wg dnfEd FEG dsfeg
43 4] (elasticity) L I l i | l J
Wz oag enan % R
FA4 tieile) 27
(particle size) L ‘ L l | | J
=R Zch REtEASS iE of7k2tet et =i -2t
3) sl ekl A (mouth)
73 2.4} (hardness) | l [ | | | J
sigmimse  wRsd  ohiudss  wy Hl¥ed  Fag  gefeg
B3 A (elasticity) | | | I | | |
LA EL REAER RE oFzbtet Zet w32 et
vl 2221 §- (smoothness) | ! { l R
hfhmaict singe eayn vE AEs A4S deAdn
4. =l (Taste)
Zv)&l 5t (roasted nutty) | ] | ol f | |
dres B Gnwed uE At A% oedn
vl 2 st (beany) | 1 L l l l 1
e oo Fereh 2% anHg  Ag L
-2k (milky) | l | 1 [ l |
Wewe ow U up A A of -7 o}
2.9} (astringent) L | ! | | ] |
Ay B e wx S - I =" o9 o}

Fig. 2. The sheet for sensory evaluation of soybean curd.
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Fig. 5. Plot of cannonical discriminant function for soybean curds.

3. Casein soybean curd
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Tabie 5. Rheological characteristics of soybean curds by Instron Universal Testing Machine

Hardness .. .
Soybean curds Degree of springiness Cohesiveness
Height (P,) Modulus of elasticity
Ordinary soybean curd 1.62+0.332 5.72 % 1,342 0.87 £ 0.04 0.78 £ 0.05
Soy protein soybean curd  0.99 + 0.28bc 3.25 £ 0.41b 0.88 + 0.04 0.80 £ 0.04
Casein soybean curd 0.64 + 0.13¢ 2.23 £0.32b 0.90 £ 0.05 0.82+0.05
Gelatin soybean curd 1.18 + 0.33ab 3.79 + 0.97b 0.91 £ 0.04 . 0.82+0.06

Fig. 6. SEM structure of soybean curds (x400).
A: Ordinary soybean curd
: Soy protein soybean curd

Casein soybean curd

B
C
D: Gelatin soybean curd
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