J. Korean Soc. Food Nutr.
20 (4), 363368 (1991)

Fm k4 Fehaj A

d HIPoF 58 S0 DX=s G

<
uzar

L1ntry

=<

[l

Al ZIpeys

E2HY - ZIHE] - ZIEidH EFT A BAR
(=] (=] [=] = ] =

0

f 53

!

2

i

Effects of Egg-White Addition on the Quality of Soybean Curd
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Dept. of Agricultural Chemistry, College of Agriculture, Wonkwang University, Ivi, Jeonbug 570-749, Korea

Abstract

To fortificate protein to soybean curd, 8, 20, 40, 66 and 80% (v/v) of egg white (EW) were added
to soybean milk for the soybean curd preparatien, respectively, Meisture, Ca*, crude lipid and
ash content of the curd were decreased as EW increased whereas protein content, weight and
volume, Mg™, K* and Na* increased, and hardness also increased. In addition, coagulating
temperatutre and hardness were lowered as EW increased. Color and taste panel score were not
significantly different {p<0.01), however, texture and flavor score were lowered over 60% (v/v)
EW addition. By adding EW (20, 40, 60 and 80 % ), sulfur containing amino acids were enriched 0.
63, 1.20, 1.76 and 2.36 times, respectively compared to the control(( % ).
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Table 1. Heat induced coagulability of the mixture
made at various ratio of soybean milk and

egg white

Temp. Egg white addition (%)

() 0 20 40 60 80
40+2 - - - - -
50+2 - - - - -

- 80+2 - - - - - -
TO+2 = - - T *
80+2 - - - LA ++
90+2 - - .' + + i

10042 - + 7 -+ T ++++

: Uncoagulation, + : Weak coagulation,
++ : Curd formable, +++ :Hard coagulatlon,
++++ : Very hard coagulation
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Table 2. Effect of calcium chloride oﬁ heat induced
coagulability of the mixture made at vari-
ous ratio of soybean milk and egg white

Temp. Egg white addition (%)

() 0 20 40 60 80
40+2 - - - - -
50+2 - - - - -
60+2 + + + +4 ++
70+2 4+ ++ ++ e Heppe
80+2 +4t +44 +4+ e+ it
96+2 +++ +++ +++ FHH+ dhbd

100+2 +++ +++ 4 ++++ bt

- ¢ Uncoagulation, + : Weak coagulation,
++ : Curd formable, +++ : Hard coagulation,
++++ ; Very hard coagulation

Table 3. Effects of egg-white addition extent on the compoesition of curd

olA i Hrle &3 2% el 93-S v

olg} Zo] vhillgt Hrly AL 2o dgm 2%
o A He d¥e dgm ALY 5ol
27} &) o Z i e SunFge] FAlY 34
# Asz dddc

Fre a8, i, AW ETable IS FHT
2 3.58, 5.36, 5. 0280l ey o
Faate] 80%E7 Alele 2z
(W/w}i dagglc, das
HEgFe “M Ase 24 4.92, 0.58%°19
o vy féﬂi 710} 80% (w/w) Y7HA) zpzr
10.88, 0.79% (w/w) & F7F H3ich

o714 A Ao ZAE TR Hge)sle oa)zt
g out threl A FA AW FFo| 3 &_% o &
gato] g @ Fste £Re gtE AAA
& stee] o HEg e 437}% ZHo] Pa
Sotm Az ok

Foel2 @A K, N, Mg e gl
ArESE Frlgu Tele Cate WA #as
o wEs gk Sastes slE B3 oA
ZEdrFo) A= wie] AT S8 Yol
o 2 2 #ZadHr AREn de B0E A
& o 7|EY FREY ZETF FAE AN E
CaS0s, CaCl, (CH:COO)2Cast Te LFd9E 232
Az Agse 2o gAY oz Yok 9
U, FRAEEAAAE HEREVAH FHED 3
= ABAFI%hH S 29 Yo 2Rz

(unit : wywd0)

Egg white i o Mineral(DM#
addition Moisture” Sugar® Lipid*  Protein” Ash* . .
% K* Ng* Ca® Mg?
0 83.58 5.36 502 492 0.68 0.10 - 014 194 . 005
O50F  (043F 030y (013
90 8294 5.11 478 6.13 0.62 0.14 0.15 175 0.08
070F @21  ©20  (0.26) o S
40 82.56 463 399 7.84 0.71 0.16 . 0.27. 171 0.10
040>  (0.15F (060  (0.T1) . s
a0 81.96 3.78 3.04 9.07 0.74 0.20 0.34 128 013
' @50y (032 050y (027 . ‘ -
80 81.02 2.23 1.87 10.88 0.79 0.22 0.36 1.20 0.12
080F  (022¢ (0100 (057 ' E :

*: Wet base, # : Dry matter basis Mean 3 (8D) of triplicate.

Means in the same column with different superscripts are significantly different (p<0.01)
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Table 4. Weight and volume of curds made at var-
ious ratio of soybean milk and egg white

Egeg white

addition(%e) Weight (2)** Volume (mi)**
0 485+ 6.5 462+10.2
20 973+ 6.0¢ 958+10.5¢
40 1,045+ 58 1410+ 11.1°
60 1,132+ 17.0¢ 1,060 +96.0
80 1,208+ 5.9 1,178+11.0°

*: Amount gained from 2L mixture (=soybean milk+egg
white)

4: Mean+ 8D of triplicate

Means in the same column with different superseripts are

significantly different (p<0.01)
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Fig. 1. Hardness of curds made at various ratio of
soybean milk and egg white.

Table 5. Sensory evaluation score of curds made at various ratio of soybean milk and egg white

a?liixi(zz) Color* Texture® Flavor® Tastet
0 7.800+0.954" 8.367+0.474" 8.067+0.379* 8.268+0.551"
20 7.967+0.709" 8.133+0.493° 8.633+0.737 8.3331+0.4561°
40 8.133+0.498" 8.607+0.586° 8.400+0.436° 8.397+0.541"
80 8.201 +-0.200" T7.333+0.404* 7.800+(.529+ 8.167+0478
80 8.323+0.265 ©.40%2 +0,903 5567 +1.528% 7.617 +0.330

4: Mean +SD of triplicate

Means in the same column with different superseripts are different (p<<0.01)
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Table 8. Amino acid composition on the curds made
at various mixing ratio of soybean milk

and egg white (mg/g)
Am.ino' Egg white addition (%)
acid g 20 40 80 80

Ilew* 3.30 3.30 3.30 3.30 3.30
Leu* 4.70 4.82 4.94 5.06 5.18
Lys* 3.30 3.48 3.66 3.84 4.02
Met* 0.86 1.15 1.43 1.72 2.01
Cys - 0.46 0.80 1.09 1.36 1.67
Phe* 3.30 3.42 3.54 3.66 3.78
Tyr* 2.20 2.12 2.04 1.968 1.88
Thr* 3.10 3.02 294 2.86 278
Try .85 0.88 0.81 9.94 0.97
Val* 3.60 3.74 3.88 4.02 4.16
Arg 4.00 3.90 3.80 3.70 3.60
His 1.40 1.44 1.48 1.52 1.56
Ala 2.80 2.98 3.26 3.34 3.52
Asp 7.10 6.86 6.62 6.38 6.14
Glu 11.00 1048 9.96 9.44 8.92
Gly - 310 2,92 2.74 2.56 2.38
Pro 4.70 4.24 3.84 3.32 2.86
Met+Cys 1.32 1.95 2.52 3.08 3.68
T 1.00 0.63 1.20 1.76 2.36

¥ : Essential amine acid, IT : Increase times
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