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Studies on the Correlation between Soybean Varieties

and Yuba Quality Parameters
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China)

Abstract: 24 soybean varieties from three northeastern provinces and Inner Mongolia Autonomous Re-
gion were selected for yuba processing, and the physical and chemical parameters of different soybean vari-
eties, as well as the yield, rehydration, dry matter loss rate of yuba were analyzed, the relationship between the
soybean varieties physical and chemical characteristic and yuba quality parameters was investigated. The re-
sults showed that there were a big differences in the quality and yield for yuba production with different vari-
eties of soybean. The amplitude of yuba yield, rehydration, and dry matter loss rate were 35.72% to 45.18%,
127.34% to 274.54% and from 3.85% to 6.75%. Physical and chemical characteristics and the yuba yield and
quality parameters were closely related to soybean varieties. Yuba rehydration was highly significantly nega-
tive correlated with the fat content of soybean varieties, but yuba yields was significantly positive correlated
with the fat content of soybean varieties. The protein content of soybean varieties was significantly negative
correlated with yuba dry matter loss rate, but significantly positive correlated with yuba rehydration.
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13.94% 39.76% 43.99% 35.72% ~
24.27% ~ 44.57% 45.18% 6.21%,
10.89% 55.35% o
47.85% ~ 59.39% 5.60% o
1 %
C ) C ) C ) C )
1 20 19.53 43.30 15 50 25.24 36.26
2 46 21.61 44.53 16 49 2331 42.52
3 14 24.46 38.58 17 43 24.66 37.65
4 52 23.53 37.74 18 15 21.74 39.96
5 17 24.05 39.41 19 21 20.77 4251
6 37 19.60 40.07 20 14 16.08 46.23
7 20 21.35 40.05 21 29 22.38 38.99
8 48 2241 41.84 22 31 22.74 39.13
9 14 22.67 39.81 23 8 25.79 38.43
10 64 24.02 36.57 24 5 24.01 36.65
11 44 21.78 41.40 24.02 41.86
12 11 22.36 39.04 16.08 ~ 25.79 36.26 ~ 46.23
13 16 23.25 38.41 2.10 2.52
14 12 23.01 39.42 8.74 6.02
2 %
[ C )
1 20 242.55 4.37 31.65 57.48 35.72
2 46 266.91 4.12 35.06 56.58 40.88
3 14 198.44 5.09 38.52 52.22 44.42
4 52 194.99 5.66 38.18 52.04 40.65
5 17 153.34 5.48 36.89 52.86 43.50
6 37 274.54 6.47 32.54 55.46 41.67
7 20 173.81 5.96 37.18 49.36 41.95
8 48 196.73 4.00 31.86 55.27 37.71
9 14 191.74 4.93 34.59 50.54 41.59
10 64 181.28 6.00 40.93 50.25 38.34
11 44 183.75 4.30 32.69 56.01 45.18
12 11 139.91 4.99 43.04 48.53 44.56
13 16 215.34 4.48 38.36 51.98 45.13
14 12 154.50 5.36 39.94 49.48 41.01
15 50 127.34 4.18 44.57 47.85 41.79
16 49 215.76 4.41 35.04 53.25 44.18
17 43 198.26 5.22 38.58 50.59 40.62
18 15 206.29 4.85 36.02 54.67 39.25
19 21 176.88 4.62 33.87 56.39 45.15
20 14 253.54 3.85 24.27 59.39 36.64
21 29 185.93 5.58 34.44 53.67 43.34
22 31 213.68 4.35 35.33 53.11 43.10
23 8 194.88 5.44 40.14 50.80 43.10
24 5 226.12 6.75 40.78 49.28 44.23
225.88 5.67 39.76 55.35 43.99
127.34 ~274.54 3.85~6.75 24.27 ~ 4457 47.85~59.39 35.72~45.18
36.93 0.79 4.33 3.10 2.73

16.35 13.94 10.89 5.60 6.21
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