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Effect of Phytic acid Degradation in Soymilk

On Content of Inositol and Textural Improvement of Tofu

Yukari TANAKA*
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Effect of Phytic acid Degradation in Soymilk
On Content of Inositol and Textural Improvement of Tofu

Y ukari Tanaka

Summary

When a soymilk was treated with phytase, decrease of phytic acid and increase of inositol was observed.
Phytic acid was promptly degraded by 0.5% enzyme addition. On the other hand, 2%enzyme addition was needed for
sufficient inositol production. The tofu making ability of a enzyme treated soymilk was very good, but it can be recovered
by mixing a non-enzyme treated soymilk.



