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Effects of Soybean Varieties and Coagulant Types on the

Water Holding Capacity of Tofu
LIU Xiang- Ying, TIAN Zhi- Gang, KANG Li- Ning*
(Institute of A gricultural Products Processing, Jilin Academy of A gricultural Sciences,
Changchun 130033, China)

Abstract: MgCl, tofu and CaSO, tofu were processed using 31 soybean varieties produced in Northeast
China. Water holding capacity and water loss rate were measured. The effects of soybean varieties and coagu-
lant types and their interaction on the water holding capacity of tofu was studied through variance analysis
and multiple comparison analysis. The results showed that, the influence of soybean varieties and different
coagulants and their interaction on the water holding capacity and water loss rate reached significantly or
most significantly level. The average water holding capacity of CaSO, tofu was significantly higher than that of
MgCl, tofu. But whatever the CaSO4 tofu or the MgCl, tofu, the average water loss rate was low.
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N )o
nel_ (
31 )o
100°C 10 min
o (1 MgCL( ) CaSO,
2) N 3 o MgCl,
( ) 75~80C CaSO,
80~85C,
1 8.3 g/em? 10 min 16.6 g/cm?
1.1 10 min 24.9 g/em? 15 min,
N N 1.3.2
31 (WHC) Puppo !
2008 , ° 2 g( 0.000 1 g)
3 o 50 mL 1 000
( ) MgCly( ). CaSO0,. r/min 10 min (W)
1.2 105°C Wo)o
MP2002 WHC= [(W,- W)/W,]x 100%
JD100- 3G ) ,
DDJ- 80 o 2 g( 0.000 1 g)
HWS26 4
DHG- 9240A 10 h o
CR3i o
Thermo. 1.4
1.3 Excel N
1.3.1 DPS
2 kg o
1:3 20°C 16 h
DDJ- 80 2
1:8 2.1
1 )
F P
A 633.975 5 30 21.1325 2.831 0.000 3
B 370.555 1 370.555 49.646 0.000 1
Ax B 379.296 5 30 12.643 2 1.694 0.040 4
462.764 9 62 7.464
1 846.592 123
A B
( ) o
(D Duncan
(p<0.01). ( 2
(p<0.05) o 43
82.83% 75 69.92%,
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43 50. 64 . 48 46- 1 75.39%
75. 3.72% 78.85%
44 3 3.81%.
. (p<0.01),
14 75.
o 14 21, 12, 3. 46- 1. 29 7
85.19% 28 74.15%
43 14, 75. 14, 46-1
28.
3 44 .
o
(e} o
2
( 5% ( 5% 5%
) )
1 43 82.83 a 84.18 ab a,a
2 21 72.93 def 76.35 cdef a,a
3 50 80.75 ab 78.77 abcdef aa
4 14 75.45 bedef 85.19 a b,a
5 15 73.92 cdef 78.98 abcdef aa
6 64 79.89 abc 75.18 def a,a
7 75 69.92 f 82.69 abc b,a
8 21 76.15 bedef 80.85 abcdef a,a
9 20 73.82 cdef 75.63 def a,a
10 14 76.56 abedef 79.78 abcdef a,a
11 44 71.21 ef 74.70 ef a,a
12 3 76.54 abcdef 74.87 ef a,a
13 11 73.16 cdef 75.28 def a,a
14 20 76.06 bedef 80.56 abcdef a,a
15 5 73.81 cdef 75.76 def a,a
16 16 74.96 bedef 79.84 abcdef a,a
17 21 74.53 bedef 80.60 abcdef b,a
18 12 72.76 def 80.43 abcdef b,a
19 49 73.67 cdef 75.30 def a,a
20 14 77.44 abcde 81.66 abced a,a
21 17 75.69 bedef 80.29 abcdef a,a
22 48 79.15 abed 81.05 abcde a,a
23 31 74.03 cdef 78.87 abcdef aa
24 8 75.88 bedef 78.74 abcdef aa
25 28 75.82 bedef 74.15 f a,a
26 52 73.40 cdef 77.69 bedef a,a
27 3 71.45 ef 79.20 abcdef b,a
28 37 75.94 bedef 78.18 bedef a,a
29 46- 1 78.25 abed 83.77 ab b,a
30 49 76.80 abcde 75.67 def aa
31 29 74.44 bedef 80.24 abcdef b.a
75.39 78.85
2.80 3.00
3.72 3.81
5% o
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2.2 (p<0.01),
(p<0.01)
( )
¢ 3) o
3 )
F p
A 25.5401 30 0.8513 5235.52 0.0001
B 0.3647 1 0.3647 2242.95 0.0001
Ax B 19.662 30 0.6554 4030.557 0.0001
0.0101 62 0.0002
45.577 123
A B o
Duncan 8. 28, 29. 3. 43
(4 21,
o 20 50
2.30% 50 0.03%, o
4
5% 5% 5%
1 43 1.39 e 0.49 p a,b
2 21 0.06 v 0.95 f b,a
3 50 0.03 w 0.83 g b,a
4 14 0.44 P 0.52 mno b,a
5 15 0.51 o 2.49 b b,a
6 64 0.50 o 1.67 d b,a
7 75 1.38 e 0.51 op a,b
8 21 0.34 r 0.55 mn b,a
9 20 0.05 W 0.28 r b,a
10 14 0.18 u 0.60 1 b,a
11 44 0.20 u 0.16 t ab
12 3 0.30 s 0.48 p b,a
13 11 0.23 t 0.69 j b,a
14 20 0.55 n 3.19 a b,a
15 5 0.87 j 0.22 s a,b
16 16 1.00 h 0.79 h a,b
17 21 1.04 g 0.63 k a,b
18 12 0.59 m 0.52 0 ab
19 49 0.70 k 0.64 k ab
20 14 0.94 i 0.55 m ab
21 17 0.51 [ 0.55 m b,a
22 48 0.63 1 0.77 h b,a
23 31 0.38 q 0.50 op b,a
24 8 2.30 a 1.61 e a,b
25 28 1.73 b 0.35 q a,b
26 52 1.24 f 1.67 d b,a
27 3 1.42 d 1.69 c b,a
28 37 0.91 i 0.96 f b,a
29 46-1 1.03 g 0.80 h ab
30 49 0.62 1 0.60 1 a,a
31 29 1.54 ¢ 0.72 i a,b
0.76 0.87
0.55 0.67
72.23 77.19
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