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SUMMARY

In recent years, soybeans are recognised as an important crop as well as rice in Japan. Under
the circumstances, soybean quality and its properties for tofu processing have been attracted more
attention from many investigators. In previous studies they were evaluated as a hardness by a
texturometer or a curdmeter. Since there have been very few studies on gelation of soymilk, dynamic
viscoelasticity measurement of the gelation process of soymilk was performed in the present work.
It i1s known that 11S globulin mainly governs the hardness of tofu gel. We also examined the
gelation of 11S globulin - glucono - & - lactone(GDL) system.

The storage and loss moduli were observed as a function of time after the addition of GDL.
Gelation curves well approximated by first order reaction equation. The saturated value of the
storage modulus correlated well with the gel hardness by a curdmeter. The saturated value of the
storage modulus was mainly dependent on concentration of 11S globulin. The rate constant was
an increasing function of the concentration of GDL. The relationship between subunit composition

of 11S globulin and gelation properties is not clarified yet.
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