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ABSTRACT
New fabricated tofuyo which is prepared from soy protein isolate (SPD is a useful model
system for a traditional tofuyo, because it is more simple method and easier to produce
uniform quality than those of traditional one. Thus, this method was used in order to reveal
the ripening mechanisms of tofuyo. In this paper, changes in physical properties of tofuyo

during 60-day fermentation, which was prepared by red, yellow, and their mixed kojis, were

investigated. The values of hardness, brittleness, gumminess and breaking strength of the
product increased for initial 5 days of ripening, but they decreased after 5 days of ripening.
Cohesiveness of the products decreased during the ripening period. These physical values of
the product prepared by red koji were higher than those of yellow koji. And these values of
the product prepared by mixed koji were situated between red and yellow kojis. Creep
behavior curves of the product were also investigated. Although compliance of the product
prepared by red koji decreased during the ripening period, its value of the product of yellow
koji increased during the ripening period. Deformation of the products prepared by red, mixed,
and yellow kojis depended upon the elasticity, both elasticity and viscoelasticity, and viscoelas-
ticity, respectively. Nutr. Sci. Soy Protein, 11, 11-16, 1990.
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Fig.1. Changes in hardness of tofuyo during
ripening period. —O—, Red koji;
—0—, Mixed koji; —a—, Yellow

koji.
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Fig.2. Changes in cohesiveness of tofuyo
during ripening period. —O—, Red
koji; —o—, Mixed koji; —a—, Yel-
low koji.
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Fig.3. Changes in brittleness of tofuyo dur-

ing ripening period. —0—, Red koji;
—0o—, Mixed koji; —a—, Yellow
koji.
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Fig. 4. Changes in adhesiveness of tofuyo
during ripening period. —O—, Red
koji; —o—, Mixed koji; —a—, Yel-
low koji.
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Fig.5. Changes in gumminess of tofuyo dur-

ing ripening period. —O—, Red koji;
—o—, Mixed koji; —2—, Yellow
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Fig.7. Changes in creep behavior curves of tofuyo during ripening period.
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