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Twenty soybean varieties were selected to determinate the ingredients of soybean and qualities of Yuba. The
relationships between sensory evaluation indicators and instruments value were analyzed by means of
correlation and stepwise regression analysis. The results showed that L and mechanical properties (tensile
strength, elongation) of Yuba were significantly correlated with many sensory evaluation results. L was
significantly correlated with color, smell, overall score, and was negatively correlated with remove speed
Tensile strength and elongation were negatively correlated with color, smell and overall score. Yellowness
parameters b was negatively correlated with color. Sensory evaluation and instruments value were analyzed by
stepwise regression for establishment of a sensory evaluation prediction model of Yuba. The models were

significant or very significant to the evaluation of Yuba.
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