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Abstract

Tofu coagulated with CaCl, was used to make high-Ca soy milk, named tofu milk. Physico-
chemical analysis of regular soy milk and tofu milk adjusted at various pH and/or heat-treated
was carried out.

Unheated and heat treated tofu milk kept stable colloidal state at pH 8. The solubility of soy
milk was low at pH 4 but increased gradually at higher pH, while that of tofu milk was almost
unchanged between pH 4 and pH 7 but increased rapidly above pH 8. At pH 8, the viscosity of
tofu milk was almost the same as soy milk, while that of heat-treated tofu milk was much
higher than that of soy milk. Especially, steamed tofu milk seemed to be a thick paste unable
to drink, but autoclaved tofu milk was suitable to drink. Phytic acid content of tofu milk was
somewhat lower than that of soy milk.
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Table 1. Suspension stability index of soy milk and tofu milk at various pH values after S day storage

soy milk tofu milk
pH unheated steamed autoclaved unheated steamed autoclaved
2 1.00 1.00 1.00 0.85(t) 1.00 1.00
4 0.81 curd curd 0.71 curd curd
6 1.00 curd curd 0.78 curd curd
7 1.00 1.00 1.00 0.62(t) curd curd
8 1.00 1.00 1.00 1.00 1.00 1.00
10 1.00 1.00 1.00 0.97(t) 1.00 1.00

(t) : showing some degree of turbidity {n supernatant
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Fig. 1. Solubility of soy milk, steamed soy milk, auto- -

claved soy milk as a function of pH.
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Fig. 2. Solubility of tofu milk, steamed tofu milk, auto-
claved tofu milk as a function of pH.

P2 Sueot AA Sk A% Xolor] 7FA
23 Fhe o] AT S B2t §4 8 S8t
£ 7%E 23c) ol G Rhol YA dF
&) 7} ] & =7] wifolzty A e

Y55t pH6ollA 7H3 e BEE Hol o
ﬂ]i pH 4~79] Heoll4] 58 A= L& e}
wglen std A el gt T4 5F pH 8 o] FollAl E3=
7} ol A3 Foekeh ol 2ol FAA ] WA
A4 FEFFolA oFol2al Zgol o8 AFahyA
9] golgol Fas7) Wl A F-H-F-72 YA
-7+ ZAge] pH 4~79) WelolA wlamH I} =)
2ol o2 Aot ol ofA] TGS BAlz A
b FRARA Pgol e oA APy AHg3

- %3

- Ny ¥ 22 53] %)

Table 2, Viscosity of soy milk and tofu milk

Sample* Apparent viscosity**
(centipoise)

SM 13.0

™ 19.2

™S 20.0

TMSA 50.4

TMSS 4136

* SM : soy milk TM : tofu milk

TMS : tofu milk adjusted to pH 8
TMBSBA : autoclaved TM8 TMSS : steamed TM8
** viscosity at 24°C, 50rpm
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Table 3. Phytate contents of soybean and milks

Phytate content (mg/g)

Sample

dry base wet base
whole soybean 24.60 -
soy mitk 38.42 2,19
tofu mitk 34,02 2.08
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