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Quality Characteristics of the Soybean Paste with Varied Levels of Fermented Chickpea Powder
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Table 1. Formulas for preparation samples of Soybean Paste with varied Levels of Fermented Chickpea Powder
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Table 2. Moisture, pH, Brix, and Salinity contents of dried fermented soybean and chickpea powder
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Table 4. Moisture, Salinity, Brix, pH, and Viscosity contents of Soybean Paste with varied Levels of Fermented Chickpea Powder 3. Brixt 80ie|E 30|52 tiA|+=0] =0r&4
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