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Abstract

This study was performed to manufacture soybean curd (tofu) in a more effective and faster way by
using a grinding-disc unit of dry soybeans and by elimination of soybean-soaking process. During the
soybean cutting and grinding process using the three consecutive grinder units, shattering and swelling
of soybean particles were simultaneously occurred and thus the processing time required to make soy-
bean curd was reduced to 45 minutes from over 10 hours. Using this new process, we could make 30
cakes of tofu (500g per each) from 5 kg of dry soybeans in a consecutive manner.
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Fig. 1. Modified procedure for the manufacture of soybean
curd.
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Fig. 2. Schematic of conveyer unit for soybean washing.
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Fig. 3. Correlation curve of step motor speed(RPM) vs.
soy milk concentration(Brix).
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Fig. 4. Schematic of soybean shattering unit.

The outside disk blade is fixed and inner disk blade is spun
by a motor. The washed soybean is loaded from upside with
water.

Fig. 5. Structure of soybean grinding unit.
A : Vessel for soybean grinder, B : Grinding disc, C : Lid
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Fig. 6. Scheme of soybean grinding using two consecutive
grinding units.
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Fig. 7. Flowchart of washing, shattering, and grinding processes of soybeans.
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Fig. 8. Flowchart of soy milk extraction, heating, coagulant addition and curd formation.
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