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Table 1. Chemical composition of tofu, soybean curd residue and soybean curd waste

broth.
e - Moisture |Solids| Ash | TN | Reducing Phytate—P“ Free-P”
o P 06 | 9% | 2% | (%) |sugar (%6)| (ug/e) | (ug/e)
Tofu 5.53 30.6 19.4 | 0.66 | 1.787 0.12 913 51
Soybean curd
] 7.01 782 21.8 | 0.84 {0979 0.28 740 32
residue
Soybean curd
5.01 - 3.2 | 045 {0.083 0.45 335 101

waste broth

R Phytate phosphorus, ? Free phosphorus.

3) Phytaseol| 2% u]x 2@ &£EF phytate?] 2 <Uits}
H| x| ¢} & Eo phytaseE HEHE /sl g48eS Azl & vlA(Fig. 2)¢ €2
o)

(Fig. 3) % phytate7} fFejdeze] A&ES ZASAH

800 -

700

600
500 :
400 -
300

200 |

Phytate and free phosphorus (ug/g)

100

Reaction time (h)

Fig. 2. Enzymatic conversion of phytate(filled figure) into free phosphorus(open figure) in
soybean curd residue. Phytase concentration(%,w/w); 0.01% (I, 0.05%(A), 0.1%
(@).
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Fig. 3. Enzymatic conversion of phytate(filled figure) into free phosphorus(open figure) in

soybean curd waste broth.
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Table 2. Removal of phytate and phosphorus

carbon powder.
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in soybean curd waste broth by active

Phosphorus
. pH 4.2 |pH 5.11 |pH 6.37 | pH 7.14 | pH 8.23 | pH 9.44
ype
Removed phytate-p (%) 4.0 5.6 2.3 155 8.9 10.8
Removed free-p (%) 9.9 25.0 27.8 22.2 24.2 2.9

Table 3. Removal of phytate and phosphorus

strain H-11 during culture period.

in soybean curd waste broth by yeast

Phosphorus SCWB" SCWB SCWB SCWB
type + Glucose 1% | + Glucose 3% | + Glucose 5% |+ Glucose 10%
Removed phytate-p (%) 0 0 0 0
Removed free-p (%) 48.4 72.4 90.6 97.9

YSCWB; Soybean curd waste broth
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Table 4. Recycling of soybean curd residue
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