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Effects of Pressure and Pressing Time on the Properties of Isolated
Soy Protein-Tofu During Compressing Process
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Abstract

Effects of pressure and pressing time of soyprotein-CaSQO; coagulates on the yeield, water holding ca-

pacity and textural characteristics of SPI(soy protein isolated) tofu were investigated. The tofu was

prepared by addition of CaSO, into SPI suspension at 90C and then compressed. As the compressing

pressure increassed from 8,66g /cm? to 49.43g /cm?, the volume yield and moisture absorbed on filter

paper were decreased and the textural properties of hardness, adhesiveness, cohesiveness and gummi-

ness were increased. Increase in hardness and gumminess were more significant at high pressure than

those at low pressure,
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Fig. 1. Typical texture profile analysis(TPA)
curve of SPI tofu
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Fig. 2. Effects of compression pressure and
pressing time on yields of ISP tofu prepared with
20% oil-sucrose(1:1)mixture and CaS0,

ek o) Sl v) X g 303

2. 252

Fig. 3 25719} Alzbell whe n4=e] Wshs
RojFE og, HAW e FgAvel FHE o
spAol] ool fitel elstel e WAS A
grolth, MwkalQl wpa o] wshs gheo] ke
£ Qo A ghhstel wrdo] ghhd som 1)
ehgdet, ey 22 WA o] 3Rz B el apolel

18} 7o) oje} o ghgom Y] FRo|
FuA B = ol

Fog Algyvt upepA 2 ‘.’4
9 A TA7E et v

Bt} & dzﬂs ca= "
8.66g /cm®} 49.43g /cm? ol 41 9] 5
gk ul, 4.54g 3} 3.83g4] 15.64% 4°|7P vERGE W
Holl, Ao AL 16.79cm? ¢ 7.56cm . 54.98%°]
zol7b elgich. gh#te] FaslHA e Wy 01 H 3}

= o] wzabl M&HoE Past. +8 Ws

F

HaTh S8 BE

R

of| A 7hA7} AU 8.66, 34.14, 49.43g /cm~ W“
Az 7Fasted o] Ak chL}:oﬂ 18l 7 Wl o}
e} qrakalzke] Svhstia) Bpgiel GaEI7) @
20
@ 8.66g /cm®
1 A 13.76g /cm?
16 W 18.85 g /cm?
~ @ 34.14g /cm’?
g ¥ 49.43g /cm?
o 12
&
2
L
B
4L
0 L ! !
10 20 30 40 50

Pressing time(min)

Fig. 3. Effects of compression pressure and
pressing time on the area of water absorbed by
filter paper from ISP tofu prepared with 20% oil
+ suerose(1:1) mixture and CaSO,
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Fig. 4. Effects of compression pressure and
pressing time on hardness of ISP tofu prepared
with 20% oil-sucrose(1:1) mixture and CaS0,
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Fig. 5. Effects of compression pressure and
pressing time on adhesiveness of ISP tofu pre-
pared with 20% oil-sucrose(1:1) mixture and CaS0Q,
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Fig. 6. Effects of compression pressure and
pressing time on cohesiveness of ISP tofu pre-
pared with 20% oil-sucrose(1:1) mixture and CaSO4
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Fig. 7. Effects of compression pressure and
pressing time on gumminess of ISP tofu prepared
with 20% oil-sucrose(1:1) mixture and CaSO,
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