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The utilization of tofu whey from the tofu-making process
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Abstract

In the current studies, we found that addition
of 0.03 ml acetic acid to 100 ml soy milk caused it
to solidify when autoclaved for 15 min at 1210 .
The whey remaining after this process is light yel-
low in color, has a pH of approximately 4.0, and
acted as an effective medium for culturing lactic
acid bacteria. To investigate the potential of the

solidified protein as a feed for domestic animals,
the protein was fed to a Holstein cow over a week
and was usually more than 95% consumed. These
studies show that the acid treatment technique
could also allow use of waste water (tofu whey)
generated in the tofu-making process for culturing
lactic acid bacteria. Finally, acid treated tofu whey
and lactic acid bacteria were added to tofu residue
(OKARA), and it was possible to extend the stor-
age period of the tofu residue by over O days.

Key words Tofu making, Tofu whey, Acetic acid

treatment, Lactic acid bacteria. Ferm-
entation, OKARA
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