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Abstract: The defatted meal of 32 soybean varieties were utilized for extrusion texturization processing
to produce textured soybean protein (TSP) and the color and textural quality characteristics of TSP were de-
termined. The TSP processing suitability of different soybean varieties was evaluated by the factor analysis.
The results showed that the 6 original parameters could be attributed into 4 independent common factors. The
composite factor scores of 32 indicated that the soybean varieties of 'Heinong 48', 'Jiyu 64', '7067', 'Heinong
46','Jiyu 70", and 'Suinong14' were excellent for TSP processing.
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1.4 TSP
0]
1 TI .
1.1 A/CKB 1.0 mm/s 1.0
32 mm/s 2.0 mm/s 75%,
° 1 kg
80 48 h o
4C o °
1.2 o
1.2.1 °
1.5
Brabender DSE- 25 Extruder Lab. excel DPS
Station N N °
N . D)
25 mm 20:1
0~550 r/mim 5 40 2.1
kg/h, 1x 40 mm TSP
o 1.
1.2.2 TSP L*
61.06 52.93~74.11
6.02%. TSP
a*  b*
o 3.51~8.07 17.95~29.30 o
19.38%  9.03%,
o 1h
1
’ : L* a* b*
61.06 510 2545 170 679.12 144038
’ 7411 807 2930 275 92139 171570
80°C 5293 351 1795 120 490.12 1030.89
- 110°C-150C- 135C-70°C 120 r/mim 2118 456 1135 155 43127 68481
25g/min 50%. 367 099 230 035 8237 144.60
1.3 TSP 6.02 1938 9.03  20.33 12.13 10.04
L*a*b*
L* .a* b* 5
L* TSP 1.20~2.75
o a* 20.01%.
b* . a¥ TSP



TSP
490.12~921.39¢ 1030.89~1 715.70 23.62% 3
g's 11.94% 9.88%, L* a*
2.2 23.61% 4
2 b* 18.10%.
L* a*
3
o 1 2 3 4
L* 0.1836 05542  -0.6882 0.2943
TSP . a* -0.1179 0.1440 0.9513 0.063 4
b* 00257  -01120  -0.0221 09823
2 TSP
200225 0.9557 0.0589  -0.1694
L a* b* 0.9350 02949  -0.0791 0.016 6
a*  -0.5033%* 0.929 1 202758  -0.1688 0.036 2
b* 02011 -0.0123 1.786 2 14163 14177 1.0859
0.3694* 01372 -02436 0.297 7 0.533 7 0.770 8 0.951 0
03756% -0.1581  0.0155 02485 53
01531  -02992  0.0924 -02885 0.770 3**
a=0.05  1=0.3440 a=0.01  r=0.4421.
4
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4 N LI
3. 4 =0.2977£,+0.23611,+0.23621;+0.18101,,
95.10% 4 [0 100]
95.10%,
o 3 °
{ 4 48
2 64.7607 . 46 . 70 14
29.77% 2
o
4
YG,1) Y(i,2) Y(,3) Y(i,4)
TI 71 -0.918 5 -0.140 0 -0.757 3 -0.7259 -0.616 750 16.49 28
T2 45 0.1333 -0.126 5 -0.6253 -0.766 7 -0.276 650 3431 24
T3 75 1.0232 -0.4627 -04237 0.2439 0.139 431 56.11 14
T4 80 -0.3746 1.0428 3.016 4 -3.084 6 0.288 848 63.94 9
TS 69 -2.097 8 -0.5329 -0.9413 02273 -0.931 530 0.00 32
T6 7607 -1.1356 2.498 6 12474 0.995 1 0.726 600 86.87 3
T7 64 23717 1910 1 -1.8755 0.406 3 0.787 577 90.07 2
T8 70 -0.509 6 3.5006 -0.966 2 -0.040 4 0.439 255 71.82 5
T9 99122-23 0.406 5 -0.447 1 0.718 1 -1.080 4 -0.010 480 48.26 19
T10 1 0.309 1 -0.099 0 -0.844 6 0.264 4 -0.082 990 44 46 20
Ti1 3 -0.519 1 -0.158 3 0.5537 1.168 6 0.150 390 56.68 13
TI2 5 -0.064 6 -0.007 1 -0.163 6 0.965 8 0.115 260 54.84 17
TI3 89 06121 -0.553 1 -1.093 6 -2.0338 -0.574 790 18.69 27

T14 59 -0.2715 -0.274 1 -1.3100 -2.4022 -0.889 760 2.19 31
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Y(@,1) Y(@,2) Y(,3) Y(i,4)
T15 8 -0.113 1 -1.2486 0.678 1 0.289 6 -0.115 880 42.73 21
T16 Y8 -0.186 5 -0.7129 -0.8105 -0.448 8 -0.496 510 22.79 25
T17 06Y2 -0.1819 -1.2003 -09175 -0.460 8 -0.637 660 15.40 29
T18 48 -1.0259 -0.9202 -0.164 2 0.348 8 -0.498 320 22.70 26
T19 43 -0.1558 -0.1998 -0.393 4 03155 -0.129 370 42.03 23
T20 38 0.005 1 -0.6462 0.436 5 0.4330 0.030 425 50.40 18
T21 38 0.583 3 02219 0.507 3 -0.044 0 0.337 899 66.51 7
T22 54 -2.903 4 0.528 3 -0.5513 0.2209 -0.829 840 5.33 30
T23 48 1.876 0 0.509 0 0.797 2 0.608 8 0.977 152 100.00 1
T24 44 0.126 3 -0.1557 0.5377 0.4829 0.215248 60.08 11
T25 51 1.063 3 -0.7191 0.026 3 -0.1140 0.132 343 55.74 15
T26 52 -0.3272 -0.1612 -0.4883 0.537'1 -0.153 590 40.76 22
T27 49 -0.4493 -0.3835 0.4320 1.3351 0.119 391 55.06 16
T28 43 0.6811 -0.3423 0.062 0 0.294 6 0.189913 58.76 12
T29 46 0.505 6 -0.708 0 22751 0.307 2 0.576 340 79.00 4
T30 50 -0.1487 02453 0.948 0 02125 0.276 027 63.27 10
T31 14 1.248 0 0.500 0 -0.1352 -0.1217 0.435618 71.63 6
T32 46 0.438 5 -0.758 1 02254 1.665 7 0.306 285 64.85 8
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