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Table 1. Effect of metal ions in the first soak solution on the water
absorption and the relative hardness of cooked soybeans

Salt in Water absorption (g) Dry weight Relative
1 st soak in 1 st in 2nd of fragments® hardnessd
solution solution solution Mean +S. E. (g) (%
H,O 6.79 3. 41 2.9610. 14* 93, 74
NaCl 6. 56 2.99 2.7610. 24¢ 87.34
MgCl, 6.87 2.82 2.62£0. 15 82.94
CaCl, 6.73 2.61 3.48+0. 18° 110. 1€
MnCl, 7.27 3.12 3.010. 18° 95, 3AC
FeCl, 6.99 2.71 1.84£0. 04® 58, 2B
CoCl, 7.12 2.81 2.78 0. 20° 88.04
NiCl, 7.11 2,52 2.9710. 10° 94, 0A
CuCl, 6.91 2.38 3.03£0. 19° 95, gAC
ZnCl, 7.17 2.70 2.7810. 16° 88.0A
AlCl, 7.11 2.52 2.88+0. 14° 9], 1AC
FeCly 6.58 2.41 2.91£0. 22° 92 14

2 Ten g of soybeans was soaked in 40 ml of the first 0.02 M metal chloride solutions for
5hr at 20°C, rinsed with distilled water, soaked in 40 ml of the second 0.17 M NaCl
solution for 3 hr at 20°C, rinsed again and cooked for 40 min in 40 ml of distilled
water. The cooked beans were homogenized with 20 ml of water for 15sec at 12,000
rpm. The homogenate was passed through a 9 mesh sieve, and the fragments on the
sieve were dried and weighed. ®n=12. c7=9. 4Values are presented as percentage
to the weight of the fragments for soybeans soaked in distilled water for 8 hr, 4:8,C Va-
lues not sharing a common superscript are significantly different at $<0, 05.
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Hardness® (x10%dyn-cm™2)
Dry weight of the fragments remaining on
a 9mesh sieve after homogenization vs the
hardness measured instrumentally

Fgi. 1.

2 (Dry weight of the fragments of test/Dry weight
of the fragments of control) x 100. ® Hardness=GL/
sl. G/s, yield value; L, sample height; 1, distance of
compression,

Table 2. Calcium content of soybeans after
soaking in the first and second
soak solutions

Salt in Ca content of soaked soybeans*

Ist soak After 1st soaking® After 2nd soaking®

solution (mg) (%)  (mg) (%)
H;O 22.0 100 21.6 100
NaCl 21.7 98 20. 4 93
MgCl, 20.0 91 20.3 93
CaCl, 27.6 125 23.2 106
MnCl, 19. 4 88 19. 4 89
FeCl, 20.5 93 20.8 95
CoCl, 20.5 93 19.6 90
NiCl, 20. 2 92 18.0 82
CuCl, 19.3 87 18.9 86
ZnCl, 20.6 93 19.3 88
AlCly 19. 2 87 17.9 82
FeCl; 19.0 86 20.2 92

2 Ten g of soybeans was soaked in the same way
as described in the legend to Table 1. Values are
the means of triplicate measurements, ® For 5 hr in
0.02 M metal chloride solutions or in water. ¢ For
3hr in 0.17 M NaCl solution after 1st soaking.
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Fig. 2. Softening effect of iron (II) chloride and
sodium chloride solutions in different com-
binations

Soaking in H,O, [ ; FeCl,, [T ; NaCl, 6y ;
FeCl;+ NaCl, 558 . Each bar represents the mean +
S. E. of nine measurements, A;8:C;D Bars without a
common letter are significantly different at $<0. 05,
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