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Abstract

Ability of tofu-gel formation is one of the most important qualities of soybeans. Tofus were prepared from 11 varieties of soy-

bean with MgCl2 and “nigari”, a conventiona tofu-coagulant, and the relationship of tofu gel strength to fluorescence labeled

intensity of disulfide bonds in protein was examined. Nigari-coagulated tofus prepared from eight varieties showed higher rup-

ture stress by more than 40% compared to MgCl2-coagulated ones, which would be attributed to the difference of concentration

of MgCl2. Among them, four varieties including Sachiyutaka and Tamahomare lacked subunit II aof 11S globulin. Fluorescence
labeling of disulfide bonds indicated that labeled intensity of acidic polypeptides of 11S globulin significantly correlated to the

rupture stress of nigari-coagulated tofu.
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