Properties of Soybeans Grown in Iwate Prefecture
for Processing Tofu
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In order to evaluate the effect of cultivar, seeding time, and fertilization condition on
processing properties of 4 cultivars of soybeans grown in Iwate prefecture for tofu, general
composition of soybean seeds and some properties including gelation of soybean milk were
investigated. All cultivars of soybeans were suitable for processing juten-tofu. Furthermore,
some cultivation conditions were characterized by aptitude for processing tofu.
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No ( ) 15
5/21 10.8 29.5 37.6 22.3 5.92
7/5 10.7 24.9 37.7 20.7 5.41
7/5 10.8 23.5 37.2 21.0 5.63
7/19 11.0 25.3 37.0 19.0 4.97
7/19 11.0 24.1 36.6 19.3 5.40
5/21 11.0 30.4 35.9 21.9 5.92
(7/5 ) 11.4 36.6 35.3 20.9 5.70
(7/5 ) 11.3 37.0 36.8 21.4 5.47
(7/19 ) 11.3 30.4 37.8 19.9 5.48
a8 | 114 32,0 37.7.....19.8 __  5.18
(5/21) 8.16 35.9 38.0 20.4 5.58
(6/5) 8.18 34.3 36.6 20.6 5.42
(6/12) 11.6 36.0 37.7 20.2 5.43
6/21 11.6 34.2 37.9 19.3 5.43
7/5 11.0 30.0 36.8 19.4 4.33
6/5 Neoldda) 11.6 32.7 36.3 21.5 5.36
6/21 Neld4 12.1 34.4 37.0 20.4 5.30
5/21 8.56 26.7 37.8 19.5 5.90
6/5 8.16 26.3 38.5 19.1 5.77
b Bf20 | .8.36_  24.9 3.7 18.7 ... 5.8 _______
0.4+0 b) 11.3 27.6 37.3 19.5 5.06
0.4+1.0 LP70c) 11.7 36.3 39.4 19.7 5.13
11.6 36.2 39.1 19.9 5.06
0.4+1.0 LP40d) 12.1 35.9 39.1 19.9 5.02
12.0 37.6 38.6 20.0 5.19
0.4+1.0 LP40 ) 11.7 39.9 39.3 19.7 5.20
0.4+1.0 )
1.4+40 LP100e)
a)Nel44
b) 0.4kg/a Okg/a
c) e)LP40 70 100 LP40 40 80
Ne Ne
Brix
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243 0.2 14.4 6.65 83.82, - 2.49, +11.73
247 0.2 13.2 6.58 83.74, - 3.23, +13.14
248 0.3 14.4 6.57 83.71, - 2.91, +13.61
248 0.2 13.2 6.57 82.54, - 3.04, +14.26
250 0.2 13.2 6.55 83.64, - 3.03, +13.43
255 0.3 13.2 6.63 84.03, - 2.40, +10.79
255 0.3 14.3 6.54 84.27, - 2.66, +11.52
254 0.3 14.1 6.53 83.66, - 2.68, +11.80
256 0.2 14.5 6.62 82.88, - 2.82, +12.68
o255 0.2 | ___. 18.7 ... 6.55_ . . 82.94, -2.95, +12.36 |
259 0.6 14.0 6.73 83.32, - 2.37, +10.93
257 0.4 12.6 6.63 84.46, - 2.55, +10.41
246 0.3 12.5 6.61 84.09, - 2.51, + 9.99
245 0.2 14.0 6.71 84.17, - 2.59, +10.67
251 0.3 13.7 6.68 84.11, - 2.84, +11.43
247 0.4 13.0 6.59 83.98, - 2.37, +10.71
246 0.2 13.5 6.57 82.98, - 2.57, +11.13
251 0.4 12.6 6.66 83.67, - 2.69, +11.08
254 0.2 14.9 6.73 84.11, - 2.57, +11.78
___________________ 256 ... 0.3 .| . ..14.8 670 83.93, -2.52, +11.86
244 0.4 14.2 6.64 83.43, - 2.44, +10.65
244 0.3 14.2 6.64 84.25, - 2.44, +10.27
247 0.4 14.4 6.64 83.21, - 2.37, +10.75
242 0.4 14.3 6.65 84.07, - 2.59, +10.35
243 0.3 14.4 6.62 84.07, - 2.45, +10.60
243 0.3 13.4 6.63 83.49, - 2.52, +10.13
Ne
Neo
Ne
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