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Abstract This paper studied the effect of grinding temperature and pH on dissolution ratio of walnut protein in twice grindings
by responsible surface experimental design . The optimum grinding condition obtained were 78°C, pH7.6~7.7. At these
conditions , the effects of grinding times on dissolution ratio of walnut protein were studied.
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Abstract Taking soya bean curd as raw material, through fermentation by yeast, the bean curd protein was decomposed into
amino acid.Then it was process into unique taste ice cream, It has rich in nutrition, with health fulfunction, itwas a new variety

of bean product.
Key words Bean curd Yeast Fermentation Ice cream
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