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Research on efficient production and quality optimization of yuba based

on soymilk solids concentration and slurry depth control
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Abstract: Objective: Determine the appropriate soymilk
concentration and slurry depth to provide a theoretical reference
for the efficient and high-quality production of yuba. Methods:
The effect of soymilk solids concentration and slurry depth on the
film-forming rate, nutrient mechanical

yield, contents,

properties, cooking loss rate, and rehydration ratio were
investigated. Results: The optimal yield solids of yuba (34.68%)
and highest nutritional value occurs when the soymilk solids
concentration is 6% and the soymilk slurry depth is 6 cm, which
presents 51.05% protein, 23.42% fats. and it also has good
tensile strength and rehydration qualities, with respective
measurements of 3. 74 MPa and 3. 80 g/g. Conclusion:

Considering various factors such as yield, film formation rate and
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overall food quality, it is recommended to employ processing
conditions with a soymilk solids concentration of 6% and a slurry
depth of 6 cm for the efficient and high-quality production of yuba.

Keywords: yuba; solids concentration of soymilk; slurry depth of

soymilk; efficient and high-quality
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Figure 1  Effects of soymilk solids concentration on yield

and film forming rate of yuba

BE2708 | 2024 £ 4 B | RASHM

JETTE B AR W R B A5 R A A AR I TR R R O e
W =5 TR 4 & R AT RE S B0P HOBE 7 9 1 i, DA 5 3
B 5 TR A 52 R AT R B R T
2.2 EXRERPEENBEIERRSEE=NIMN

1l 2 W, B K T & R T A Y
B IR BROK AL & A B R e B R TR
2GR EIE YA 6 %0 I, AR T LIS Ak B
BRI 50.31% F 21,66 % ; 24 T KW & BN
8 VG, 25 1 A A R R AR, Ry 47.23% . (B A N R
U5 & 2 7E LT B AR AN Bk K S W B AR A R
TR ETEY) & B AR, B R 2 W SR B AE S L TR
B RS, SR PR A (2D 25 EH
JB 3 4 T B IS 1) 07 AE K R T A AR A I 2
B2  BE Rok L&Y & TR BB &
W SYRARIR K, MESKERY & AR, EA
T 22 I B 32 B A FH 04 58k, A7 B A B R S Y O R A
RRRE T LA 5 & A% 4 F 38 K A BAE R LR A
NN RN IR A R IR R ey A SN VS N i = W
e Wi & Ae SR B Y& ol 6 % R kR KT (|
b GRERY & RS- AR EAES FZ M
] B AR /N, 2R T G T 2 IR0 5 A A R A B, IR
JETE TV A RS L X e T 3O A 4 o HE B E
P22 Hh AR AT v A B8 0 & BRI Ah, AR
BYEEdmS B ORER NS STV HZR, A
FEEAT RS A E AR B R R 2R T R
23 EREREMEENBEIVIAEE.EEMBEMN

=AU

M 1AL BEE SR TR & T AT R
LR N AE i S B T 3 R Ul /N R AT I R B R
WG . MG E YA R 6 YOR AT B B R B
o7 5 AL 2, 435912 3.35 MPa 1 12.28 % , H. {8 5 5%
Ui (L {HR66.37) o K KL AR 1 v 04 A M ek 1R B T L

60T
sof o~
N CIEAR
% 40F Lz g Wi
RE NN a7
ﬁ% 301
0 §
ZE 20+ 7 7 7 ) z
10} N N | N N | N
0
4 5 6 7 8
R AL

Soymilk solids concentration/%
B2 SREABHEETLBHAERRS>ESZOY R
Figure 2 Effects of soymilk solids concentration on

nutrient contents of yuba
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Table 1 Effects of soymilk solids concentration on mechanical properties, thickness and color of yuba
TIERY S/ % RRE/MPa FE/ %0 R/ (X107 mm) L~ a” b
4 2.47+0.13 10.16+0.35 15.3940.53 61.15+0.46 —2.17+0.16 5.27+0.20
5 3.36+0.12 10.50+0.58 17.614+0.54 66.12+0.39 —0.727+0.30 8.31+0.33
6 3.35+0.12 12.28+0.44 20.37+0.57 66.37+0.43 —1.57+0.11 6.944+0.11
7 3.03+0.09 11.164+0.32 23.5840.58 64.50+0.74 —1.78+0.12 4.82+0.23
8 2.63+0.20 10.85+0.24 26.1740.80 64.95+0.55 —1.75+0.12 3.24+0.07
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Figure 3 Effects of soymilk solids concentration on
rehydration ratio and cooking loss rate

of yuba
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Figure 4 Effects of soymilk slurry depth on yield and

film forming rate of yuba
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Table 2 Effect of soymilk slurry depth on mechanical properties, thickness and color of yuba
SRR E /em PURIE/MPa MR/ JEEF /(X107 2mm) L* a” b
3 2.8940.15 10.7140.51 27.80£0.72 62.16£0.64 —1.39+£0.11 4.4240.20
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5 3.3140.18 9.2040.45 22.85+0.45 63.45+0.64 —1.48+0.03 6.0540.16
6 3.7440.11 10.58+0.62 20.17£0.48 63.76£0.61 —1.63+0.12 5.50%0.13
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