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1 — Williams ans Habbit

2 — Traditional method (T.M.)

3 — Recommended method (R.M.)
4 — Hedonic test
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1 — Coagulation Factor (C.F.)
2 — Tofu solids recovery (T.S.R.)
3 - Tofu protein recovery (R.P.R.)

4 — Tofu bulk yield (T.B.Y.)
5 — Tofu solids yield (T.S.Y.)
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Optimization of factors affecting yield and quality of
soymilk curd (Tofu)

M. Ghods Rohani', S.A. Mortazavi’, S.M.A. Razavi’ and M. Mazaheri Tehrani’

Abstract

fn this study, soymilk curd (tofu) was produced and evaluated at three stages according to
Iranian preference. In the first stage, the effect of soybean varieties (Williams & Habbit),
production methods (Traditional & Recommended), and formulation (0, 10 and 20% cheese
whey instead of water used in soymilk production) on the qualitative and quantitative
characteristics of tofu were evaluated.

In the second stage, fresh tofu was stored in brine or cheese whey containing salt at different
concentrations (2, 4 & 6%) and the quality of tofu was then evaluated. In the third stage, the
consumer preference and the consumption attributes were determined. The results shown
that the best quality of tofu will be achieved when the Williams variety, the recommended
method and 0% whey are used. Furthermore, the results indicated that the most appropriate
storage medium is cheese whey with 4% salt. Such product can gain the 72% of the

consumer’s acceptability.

Key words: soybean, soymilk, soymilk curd (tofu) and whey.
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