BHH ¥  Food Science 1998 Vol. 19No. 2( & 218) 31

BB RABE &
%1 OCEBRRWAIKRKEN
Jm et iE] (h) 0.5 1 1.5
Vp {8 (min) 195 433 672
RKE(%) 13.2 19.8 22.8

2.2 FEAYBEEBRAEPEL
%2 BRANMEELHROTL  mo

B 8] 0 10 20 30 60 120 240

Vp 0 38 117 195 433 910 1387
BiE MM 29.5 1.84 0.53 — — — @ —

80°C T #4¥& 30min A BI7E 6 C KB HFF
W2 EMARRESEHNYBE R K2 &
HFIEARNPT RN E /LY’ T 7E 80C, 30min
# (BR Vp fH = 195min) 58 £ % 3& - 80°C fn #&
10min AT {# Jfa R S Y BERY 94% K15,
# 20min 7] H 98% M EALYRERTE
2.3 BERAEXNMEYHEW

23 BRANMARBBOEL  min

& [A] 0 10 20 30 120

VP 0 38 117 195 910
MBEEA/g 3.8x10° 6.5x10° 2.8x10° — —

x3IXUFEAHE BOC T REREL
#| 30min(Vp fA = 195min &), HHERED
MERARTETESRIE, BFRFRTLRE
o, XS 3 RIEFRE LHAKRBH /MG
A, ATUIE, XHEHFEALZLE Vp=
195min AW, MEEERMBHOBEET (W0
0~5C) -, LABHZFHEH R & B & & WA
5198

3 i

FEarBRARESW AN TR, K
BERAREME(Vp E) NRFFE 200min A A
H, VpEAKAKHERANKKILZ. VpEX
MR EAYEARBT SR, AEEERHR
TLERFE,

t Zpd

1 BRRE. H-oRAFAAERLNTE. RREAR
Tk, 1994(4), 75~77.

2 BRIARRITE . JLREARFREH R .

3 O.R ¥RE. fraik¥. TEBIUHERM.

K EER IR

BEF BERBK BKE HERRLHFHF AM 350002

W E UAE. XA TERS, AANESMR—S—RIE(GDL) v EENR, HHER. KHRES
¥. SHWEE 14Brix, XHEEREKEL 1:3.5, SHEHH 41, GDLEME0.30%, E*=HER

ge, RE—ERNRERNMENTHFR,
XMW TR R WEMR—S—AEE(GDL)

Abstract The optimum mixture selected for the technology of bean curd was studied. The results are as fol-

lows: the best concentration of soybean syrup and GDL are 14°Brix and 0. 30 percent respectively. The suit-

able condition of extraction is the rate of 1: 3.5 between tea and water. The optimum rate between soybean
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syrup and tea extracts is 4 to 1. The product with excellent colour and flavour can be greatly developed.

Key words Beancurd Tea juice GDL
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