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The objectives of this research are to
develop the high protein content tofu by
using the soybean protein isolate (SPI) as
the starting material and to investigate the
effect of SPI type, oil and water content on
the quality of SPI-tofu. The gel strength of
SPI-tofu decreased as the water content
increased. It also decreased with increasing
the oil content. The whiteness (L values)
increased as the oil content increased. The
SPI-tofu has the similar properties (gel
strength=725g, L=81.90) as the commercial
one with gel strength=700g and L=81.29
when the ratio of SPl:water:oil is equal to
1:4.5:2. The gel strength decreased from
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7509 to 85g as the starch content increased
from 0 to 40%. The gel strength also
decreased as the ionic concentration
increased. The SPI-tofu made by Pro-Fam
974 has better gel strength than the one
made by Supro 620. The spectra of Near
Infra Reflectance of these two SPIs indicate
that there exists the obviously difference
between these spectra.
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310 260 230 [210 |200

650 400 360 240 |220

400mL 450 500 600

720 450 370 280 |250

Og(oil) |1450 |1000 |475  |135

580 450 350 [230 |220

50 1400 |850 335 120

750 560 450 320 |240

100 1200  |800 315 105

820 1690 330 (280 |250

200 1050 |725 310 95

780 590 460 320 |250

300 1000 650 305 90
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200 81.6 81.9 82.4 81.5

300 81.9 82.1 83.4 81.7

Fe - EJ% Jpa:w [T}’dgﬁ% g

100/0 [90/10 80/20 70/30 |60/40

PH=2 |310 180 |100 |70 50

PH=6 |[750 640 285 100 |85

PH i Supro 620 Pro-Fam 974
2 160 310
3 500 650
4 590 720
5 410 580
6 680 750
7 750 820
8 6380 780
9 700 870
10 680 720
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