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The objectives of this project are to
study the effect of conjac concentration,
stirring method, washing time, and mold
shape on the texture of texturized
vegetable protein (TVP) via freezing
method and shortening the manufacturing
time. Addition of conjac obviously
increased the tension force of TVP. The
optinum added concentration of conjac
was 120 g. Stirring the sliced alkaline dope
facilitated the release of acid and also
increased the TVP tension force. Stirring
method is better than oscillation method.

The manufacturing procedure  was
1mproved and time was shorten by
prewa ing the dope in water (3 to 12 min}
folisiy by heating in boiling water. The
témsion and penetration force of TVP
obtained from square mold without
pressing was lower than that of ollipase
mold with pressing. Molding a pressure
apparatus on the square mold was
suggested to improve TVP mechanical
properties and shortening the
manufacturing time.

Key words: texturized vegetable protein,
soybean isolate protein, freezing, conjac
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Table 1 Effect of com;;r—e:;;;d meé of alkaline aoiaeibn_phifgiéa_l_ properties of TVP.

penetration force tension force whiteness
square 211.4+10.4 160.0+8.7 623
ellipase 280.5%16.2 238.5493 60.3
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