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Quality Characteristics of Magnesium Chloride
Emulsion Amount used the Soybean Curd Coagulant
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Abstract  Therefore, to establish optimal condition and composition with magnesium chloride emulsion as
coagulant, this study compared its properties by the usage of 60%(w/w) magnesium chloride solution, lastly
measured the characteristics of soybean curd coagulation, coagulation time, state of texture, and water
separation ratio with using emulsion as coagulant.

After all the experiments, when manufacturing magnesium chloride emulsion with using 70% of quantity of
60%(w/w) magnesium chloride solution, it had the best result as coagulant according to the state of texture
and the water separation ratio of soybean curd.
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[Table 1] Formula of magnesium chloride W/O emulsion

Raw materials Ratio(%)
Corn oil 28.15 ~ 48.15
Magnesium chloride 30 ~ 42
Pure Water 20 ~ 28
Glycerin Esters of Fatty acids 1.8
Mixed d-Tocopherol 0.05
Total 100%
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[Table 2] Specific gravity of raw materials and emulsion
in each temperature

Specific gravity

Materials
25C 60T
Corn oil 0.918 0.895
60% Magnesium chloride 1264 1.255
solution
Standard emulsion 1.138 1.121
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(b) MgCl, - 6H,O solution 60%

(c) MgCl,
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[Fig. 1] Particle size of emulsion prepared with different
quantity of magnesium chloride solution
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[Table 3] Oil phase separation of emulsion in each
condition during storage period at room

temperature
Emulsions Oil separation(day)
50% 3
Magnesmm. chloride 60% 5
solution
70% 32

2k 22 60%(wiw) Btk gole $u
A SR B9 A] &

2 ARgsto] A2 TR Rl
S 57| $J3t 2,000 rppm 2] homomixing ¥4 ol A 211
Al FAL FAOl S37F Lofydt) A3t avle 8-
O] ARgoll W FaL AR AR 50%, 60%, 70%°]1A]
7k7b 30.7%, 343%, 36.6%7F AQEo], dshul1u4
g9 /\}.g.aoko] F7HSE St AdEe Aol
k. R[Sl A& AL 714k s FaAlef &
AR Aele Astavled] BE540 99 5
o, HAMIE7E 29 245 H3iavlsd] BES
=7b LA AL, MgTol2o] B Foll Yt &
ab GE e} Famkgo] AajEe] ARt gele AT

N

% Sk shged] B ATOINE Hlae Ae e
WAL

—_ 40.0

:::’ 300

B

= 200

g

& oo A : : .

1 2 3 4
Coagulants

(38 2] SaAof wE SaARE

[Fig. 2] Coagulation time of each coagulant

TS 1 : 60%(w/w) Magnesium chloride solution

TS 2 : Emulsion prepared with magnesium chloride
solution 50%

TS 3 : Emulsion prepared with magnesium chloride
solution 60%

TS 4 : Emulsion prepared with magnesium chloride

solution 70%
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[Fig. 3] Soybean curd made by using emulsion having

different quantity of magnesium chloride solution
as coagulant
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TS 1 : 60%(w/w) Magnesium chloride solution

TS 2 : Emulsion prepared with magnesium chloride
solution 50%

TS 3: Emulsion prepared with magnesium chloride
solution 60%

TS 4 : Emulsion prepared with magnesium chloride

solution 70%
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