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Abstract: Water-in-oil (W/0) and water-in-oil-in-water ( W/0/W) emulsions with bittern solution as
internal aqueous phase were prepared. These emulsion coagulants showed good controlled-release property
when used in traditional firm tofu preparation. Compared with the traditional bittern coagulant, emulsion
coagulants significantly improved the water content from 70% to the maximum 84% or 79% , as well as
increased the yield of tofu gel. In addition, the use of emulsion coagulants modified the tofu gel to be
more smooth and homogenous, as well as significantly reduced the hardness of tofu gel while remained the
spring and improved the bright. Results also indicated that the loss of protein and soy isoflavones during
tofu preparation was decreased, along with a higher yield of soy isoflavones.
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Preparation process of W/0 and W/0/W emulsions
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Tab.1 Gradient elution procedures of flow B

T st 8]/ min B EL %
1 0.01 10
2 5 15
3 10 20
4 15 25
5 30 35
6 40 50
7 45 50
8 48 10
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Fig.2 Water content and yield of different tofu samples
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Fig.3 Appearance of tofu gel solidified by different kinds of coagulants
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Fig.4 Textural property of different tofu gel samples
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Tab.2 Color property of different tofu gel samples
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L off b E
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FE L4 afl bl

R 1 82.99
W/0-0. 8% 84. 81
W/0-1. 0% 86. 65
JR 2 83.62
W/0/W-BSA  86.27
W/0/W-WPI  85. 64

0.5

04

ﬂ
1
B 03|
#H

AR

02 |

TR

0.1 |

0 Lz
BE

K5 SEEEHRTEEASRESEA N

2.3 EEEKERSE

A i 7K Ay B [ 700 B, — T PR St i 2 g
7 B AR e R A B 256 01—
THT 17 7K A4 PR AR FH AL S 380000 0 Ry oA e A A5 g
[ eSS A, B A A EE A,
K5 R A X IR, R A W/ 0 ZLI S KB, 78
FLAKF 818SK i it 73 44°H 0. 8% i, B 4y ot
B SRR Y 818SK 4 E & 1. 0% I, FLK
RS, B S T b A& A /D
TREE LR, T W/ 0/ W AU LR RE 1751 A S T R s
26T W/0 FLURAIEEE ], B 5 X BRZEAR L, SR pr
TR S mEEA N, TS R R,
B ] R T I TG 2 R W0 B
BE A2 W/ 0/W BUEERE ), & 0T Y B B4R
BH—EWERRTH(ES) , BRI, 50
b KR R B [ 7] 05 T B, AR BES b S A — i
AR E RPN (SRS e s EinP N ey 2 GO i S A
e 3 SEIRZE S B B S PR T B A S TR R
E5 18

6 1 W/0-0.8% W/O-1.0% B 2 W/O/W-BSA W/O/W-WP1
SIEF

Fig.5 Protein content in dry basis and protein yield
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Tab.3 Standard curves of soy isoflavones
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Fig.6  Total soy isoflavones content per protein and yield of total soy isoflavones
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