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Research on Tofu Gel Rich in Soybean Isoflavone
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Abstract: To optimize tofu process and reduce the loss of soybean isoflavone, the feasibility of producing functional tofu
was discussed. The research studied the effects of the accession amount of edible gum, inoculating concentration of LL-50 A
and the accession amount of proteinase on soybean isoflavone. The tofu yield and soybean isoflavone yield were adopted as
indexes. The optimized technological conditions were as follows. The accession amount of carrageenan was 1.25%o,
inoculating concentration of LL-50A was 0.03% and the accession amount of proteinase preparation was 300 U/L. Under this
conditions, the tofu yield was 213.43 g/100 g and the soybean isoflavone yield was 2.52 mg/g.
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Fig.1 Effects of different accession amount of carra-
geenan on tofu yield and soybean isoflavone yield
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Fig. 2 Effects of different accession amount of modified
starch on tofu yield and soybean isoflavone yield
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Fig. 4 Effects of different inoculating concentration of
LL-50A on tofu yield and soybean isoflavone yield
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Fig.5 Effects of accession amount of proteinase on tofu

yield and soybean isoflavone yield
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Tab.1 Results of Ly (3%) orthogonal experiment
LSRRI %0 LL-50A Heflit/% A EHR I (UL Y1/ (g/100 g) Y,/ (mg-g™) Y=047Y +0.67,
1 1.25 0.03 300 213.43 2.52 86.88
2 1.25 0.02 450 204.17 2.49 83.16
3 1.25 0.04 600 198.67 2.49 80.96
4 1.50 0.03 450 191.26 248 77.99
5 1.50 0.02 600 187.89 246 76.63
6 1.50 0.04 300 191.59 248 78.12
7 1.00 0.03 600 194.84 248 79.42
8 1.00 0.02 300 198.47 2.49 80.88
9 1.00 0.04 450 193.39 248 78.84
3 83.670 81.437 81.963
ks 77.580 80.223 80.000
ks 79.720 79.310 79.007
W2 6.090 2.127 2.956
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Tab.2 Results of variance analysis of orthogonal experiment
EES 2 T3 i H HE Flt F I 51 Y
A 57.270 2 51.641 19.000 *
B 6.829 2 6.158 19.000
C 13.583 2 12248 19.000
R7E 1.110 2
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