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Abstract
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The optimum processing parameters were
selected for manufacture of bean curd with
nutrition and health function in this paper. The
solid concentration of soybean milk and GDL are
1:5and 0.25% respectively.  The optimum rate
between soybean milk and aloe juice is 6:1.5.
The product was light yellow, have fragrant smell
of beans and ginger. It is the ester bean curd
with heath function.
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A B C GDL
%
1 1(1:4) 1(6:1) 1(0.25) 13
6:1.5 2 1 2(6:1.5) 2(0.28) 17
3 1 3(6:2) 3(0.30) 18
2.2 4 2(1:5) 1 3 20
6:1.5 5 2 2 1 17
] 6 2 3 2 17
( 1:2), 0.25% 7 3(1:6) i 2 17
GDL 2 8 3 2 3 18
5 9 3 3 1 15
K, 48 50 45
(min) (%) (g/cm?) K, 54 52 51
1:4 7 12.3 46.8 K, 20 >0 26 =152
1:5 7 16.1 40.5 ky 16 153 14
1:6 8 19.78 38.2 ks 18 18.3 16.7
17 9 27.6 205 ks 16.7 15 18
R 1.6 33 4.0
2 1:5~1:6
4
GDL
1:5-1:6 155
53 6:1.5 GDL 0.30%
0.30 GDL
1:5 6:1.5 % c
GDL 3 DL
0.25%~0.30%
3 GDL
3
GDL(%) g/cm?
SB83-80
0.20 -
0.25 40.5
0.30 503 3.1
0.35 54.5
3 GDL 0.25%
GDL 3.2 <=91% =4.0%
As =<0.5mg/kg Pb =<0.1lmg/kg
GDL GB2760
. 3.3 <50000 /g
GDL 0.25%~ <70 /100g
0.30%
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