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Effect of Protein and Lipid Content on Yuba Film-formation

ZANG Xi-xi', WU Jing?, PAN Si-yi?, XU Xiao-yun?
(1.0il Crops Research Institute of Chinese Academy of Agricultural Sciences, Wuhan 430062, China) (2.Key Laboratory of
Correlative Environment Dietology, Ministry of Education, Huazhong Agricultural University, Wuhan 430070, China)
Abstract: Yuba is one of the oldest traditional soybean products in China. The effects of protein and lipid content, denaturation and
composition of protein on the film-forming process of yuba was studied in order to boost yuba production yield, improve its mechanical
properties, and increase its nutritional content. A simulated soymilk system was employed with soybean protein extracts and soybean oil as raw
materials. The results showed that the improvement of soybean lipid content could accelerate the film-forming rate, increase elasticity, and
enrich the protein and lipid content of yuba. However, the addition of excess lipids had a negative impact on the variables mentioned above. The
addition of protein increased the film-forming rate, hardness, and protein content of yuba, while the lipid content first increased and then
decreased. High levels of denatured protein increased the film-forming rate, and improved the mechanical properties and nutritional value of
yuba. Although different protein compositions had minimal effect on the film-forming rate, changing the 11S/7S ratio had a direct impact on the
mechanical properties of yuba; specifically, a higher 11S/7S ratio led to better mechanical properties.
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Fig.1 The effect of the lipid content on the formation rate(A) and
thickness(B) of the film
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Fig.2 The effect of the lipid content on the formation rate (the third

film), thickness, gumminess, resilience, protein content, and lipid
content of the film
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A EI3RT R, Bl R B S B G, LR
JEUIE BT, T LS I Tt RO —EH 2
IUHFEE ETRIRAS o 73 e HS M i R 26 = BRI EA T
AL, MEAAT DLEDW ) S R S S,
[0S0 9230 5 P = I < 9 € S S5 A

0.12

o7l =1 0°

: o1 [ X 102

0.6F AR
w5 A 102

0.5F

041

03F

0.2F

0‘1 1 1 1 1 1
3 4 5 6 7

Fedh /%

E 4 FRIEASESXMHRERE (F=3KE) . KIEREE. RS
EHEE. BERRSENFN

Fig.4 The effect of the protein content on the formation rate (the
third film), hardness, protein content, and lipid content of the film
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Fig.6 Influence of protein denaturation on the hardness,
gumminess, resilience, protein content, and lipid content of the film
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