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ABSTRACT

The effect of acid-base on coagulation of protein in soybean milk and its
physical properties at various temperatures were studied by the measurements
of pH, conductivity, turbidity and flow-time. It was found that the coagulation of
the milk started occurring after the addition of acid solution at the concentration
of 0.30 mM (pH = 4), whereas the addition of basic solution posed no effect on
the coagulation. Upon heating the soybean mik, it was also observed that

the coagulation began to occur at the temperature about 70 °C.



