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The Preparation and functional properties
of Soybean Polysacchrides

Yang Jinjian Gao Guoyou

(Food Science and Engineering Department)

Abstract With the factorial analysis,the processing parameters for extraction of Soybean

Polysaccharides (SP) from the tofu waste solid were determined,the water holding capaci-

ties(WHC) of SP in various conditions were compared and SP was added to the fish pill to

improve it's WHC and texture. The results shows that more than 60% of total residual

protein in the tofu waste could be removed while pH is 9,temp. beween 30~50C ,time of

20~ 30min and the ratio of liquid to solid 4.5 : 1. The existence of salt and sugar, the

change of pH value and the heating have slight effect on the WHC of SP. It is implied that

SP could be added to many food products.
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