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ABSTRACT

The effect of eleétrolytes on protein coagulation in soybean milk was
investigated via measurements of pH, conductivity, turbidity and flow time.
Electrolytes used were magnesium suiphate , calcium sulphate, magnesium
chloride and calcium chloride which normally used in tofu making
processes. In addition, the dependence of temperature on coagulation
was also studied. It was found that protein coagulation in soybean mik
occurred at temperature around 70 —100 °C after boiling about 10-15
minutes. The critical coa‘gulation concentrations of magnesium sulphate,
magnesium chloride and calcium chioride were found to be greater than that

of calcium sulphate .



