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Effects of Soybean on Yield and Texture of Tofu
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Abstract Effects of Soybean on the yield and texture of Tofu are reviewed. The variety of
soybean plays an important role in the yield and texture of tofu. The coagulation of soy
protein was in fluenced by the content of phytic acid in soybean. Not only the content of
protein in soybean but also the constitute of soy protein has effect on the yield and texture of
tofu. The relation between soybean and the yield and texture of tofu is relatively complex.
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