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Abstract

An investigation was carried out to study the feasibility of tofu preparation with using isolated
soyprotein(ISP) only. The ISP tofu was prepared by boiling the ISP suspension for 2 min before
addition of coagulants. Effects of coagulants(CaSQ,, CaCl;, MgCl,, GDL) and coagulation temperature
in the range of 2~95C were studied on the amounts of coagulants required, size and shape of coagula-
tes, volume yield and textural properties of tofu. It was found that amounts of coagulants and tofu
volume was significantly reduced and the larger and cloud-like shape was obtained as the coagulation
temperature increased. A rather precipitation was occured under 40 or 50T, which caused difficulty
for tofu formation by pressing. GDL and CaSO, showed higher yields than those of CaCl, and MgCl,
at low temperature range and little difference at high temperature. In the textural properties of hard-
ness, brittleness and gumminess of tofu were almost lineary and rapidly increased as the coagulation
temperature increased where CaCl, and GDL produced highest and lowest of those values, respectively.
The elasticity was reduced as the temperature increased for those made with MgCl, CaSO, and

GDL and CaCl, tofu showed little change.
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Fig. 1. Typical texture profile analysis(TPA) curve from
rheometer
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Fig. 2. Effect of coagulation temperature on coagulant
required
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Fig. 3. Comparison of shape and size of ISP coagulants
of CaCl, as affcted by coagulation temperature
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Fig. 4. Effect of coagulation temperature on volume
yield of Tofu prepared by compressive method
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Fig. 5. Effect of coagulation temperature on hardness
of Tofu prepared by compressive method
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Fig. 6. Effect of coagulation temperature on elasticity
of Tofu prepared by compressive method
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Fig. 7. Effect of coagulation temperature on cohesive-
ness of Tofu prepared by compressive method

o 545 Boke FA e e ol o/ B
70~90Coj 4 o} & #Ajztder 80C olste] =1t 95
cel o Me o8l A Huvst dojds B
of Fodet. gk o]®l SRS ol SarAlel webx
7 oh2 )= 9o ot CaCly7} 713k 2= 51 MgCly, CaSO0;,,

GDLe] #o.2 vehle 7ake Falstdch



158 A eh3) =) 4 24 D A 2 3 (1992)

600

&—¢;: 10% CaCly
800“ A—A; 10% MgClg
400}

Brittieness(g)
g

800[

100}

Lt L 1 i i
0 80 60 10 80 90 100

Coagulation temparature (°C)

Fig. 8. Effect of coagulation temperature on brittleness
of Tofu prepared by compressive method

FAEY, B4 A oM &4
AR e S3A A7t 2o W2 s
Fig.8 9 99} 3t} #XAAE 60CAHA 80C7HA 3
A WA AHe elF Hojont 1 oo|Ake] 90,
9CAM = 53 CaCl7t w2 FAE et
Zol7d HAEAUT AxAdR Aol Fa &7 FobA
5 Z7hstedek FAAde w9 CaClrt 713 %3
1 th&-& MgCl, CaSO,, GDL| Folglom 95T 4
GDLS ®-AxAo] 209ge. 2 483gl CaChyct ¥4
wokeh mgh ojeh 2 HFE Fig 29 2% &34
o) vlastd & 2ert 54 % S v

- o

uk o
=

o] Zrashed Wl HAAAe) Frheke Ao Ho}
Fro] AL BAl ad gg Wy Yrd 2
Jge v S

2+=1t}, Hashizume 5(®& i
kgl A=, Mulvihillzh
Al 9ol 5 7t

BV
N:
)
[
rlo
o
z
i
w
54

o
2isEE Aneia AzbEd.

T, AL w7} FoprhHa AA ol
i sboich(Fig. 9). 60Tl A9 T4 ZX-& 62~130g
Welel e e nglov) 2%y} Abpsbdal Aol
Yoz Zrste] 95CelA CaChz §iAl7] 7Zie
435g0.2 7 A3e) 74 =4 Jehgon 1 ohg-e MgCl

800
&--&; 10% CaCly
A—a; 10% MgCl,
- # —%: 10% CaSO,
400 J=_; 10% GDL
o
w 300}
]
o
£
E
3 200(
O
100}
) I 1 | L 1

0 80 60 10 80 90 100

Coagulation temperature(°C)

Fig. 9. Effect of coagulation temperature on gumminess
of Tofu prepared by compressive method

Table 1. Comparison of relative organoleptic hardness
and uniformness of ISP tofu prepared by compressive
method

Hardness Uniformness
60C 80T 95T 60T 80C 95T
CaCl, ++ +++ ++++ +++ ++ +
MgClh, + ++ +++ +++ ++ 4+
CaSO, + ++ +++ +++ ++ o+
GDL  ++ +++ +++ H4++ +++ ++
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