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Table 1. Comparison of the color among vegetable soybean- extracting dried powders.

Color
Treatment -a/b
L a b
EFD 69.6 -10.1 29.8 0.339
EDDI115 67.8 -5.8 25.6 0.227
EDDI115G 68.1 -6.8 26.3 0.259

Vegetable soybean-extracting dried powder with freeze- drying(.(EFD), with drum drying at
115°C(EDDL115), and with drum drying at 115°C after added gum (EDD115G).
The color were expressed as Hunter L. a. b. value: L:100(white); O(black),a:(red);-(green),



b: +(yellow);-(blue)
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Table 2. Effect of various ratio of freezing dehydrated vegetable soybean powder added on

the qualities of cake.

Ratio of  Hardness Color
-a/b Texture
VGSB (2 L a b
0 120 71.75 8.98 29.8 - Fine
1/5 80 65.87 -0.5 25.93 0.02 Fine
1/4 80 67.73 2.4 273 0.09 Fine
1/3 100 66.70 2.2 28.85 0.08 Coarse

1/3-egg 100 62.70 247 21.95 0.11 Coarse
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Fig. 1. Effect of the extracting time and the concentration of Na2COs on
the color of 3 times dilution extracting solution of vegetable

soybean.

(9%)p110s |0

0.05

N2,CO5(%)

2 [l P SRR R EAAE I ] 36 B . = A R n A M [E T 2 B 22
Fig. 2. Effect of the extracting time and the concentration of Na:COs on
the soluble solid contain of 3 times dilution extracting solution of

vegetable soybean.
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Fig.3 Comparison of the L value of vegetable Fig.4 Comparison of the a value of vegetable
soybean flours. soybean flours.
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Fig.5 Comparison of the b value of vegetable Fig.6 Comparison of the —a/b value of vegetable
soybean flours. soybean flours.
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Fig.7 Comparison of the solubility of vegetable Fig.8 Comparison of the swelling power of vegetable
soybean flours at various temperature. soybean flours at various temperature.

The treatments of vegetable soybean floursin Fig.3- 8 were indicated at follow: FD: with freeze- drying,
DD105: with drum drying at 105°C, DD110: with drum drying at 110°C, DD115: with drum drying at 115C,

and DD120: with drum drying at 120C.
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Fig.9. Foam stability of vegetable soybean flours.
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Fig.10 Comparison of the solubility of
vegetable soybean-extracting dried
powder at various temperature.

Vegetable soybean-extracting dried powder with
freeze- drying(.EFD), with drum drying at 115°C
(EDD115), and with drum drying at 115°C
after added gum (EDD115G).
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Fig.11 Comparison of the swelling power of
vegetable soybean-extracting dried powder at
various temperature.
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Fig. 12. Comparison of the color of vegetable soybean cake
made from the fresh materials and the freezing
dehydration powder.

Treatment 1, 2, 3 and 4 indictor the cake made from freezing dehydration powder
with egg yolk, freezing dehydration powder with SP, fresh vegetable soybean with yolk

and fresh vegetable soybean with SP to emulsified, respectively.



