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Abstract

Effect of addition of oil, sucrose, dextrin and oil-sucrose (1 11, w/w) mixture on SPI tofu was investigated. The
characteristics measured were yield, water holding capacity, textural and srganoleptic properties. The SPI tofu
was prepared by coagulation of soyprotein isolate (SPI) suspension by CaClz, Ca804 and GDL, followed by comp-
ression. Addition of oil to SPI increased the tofu yield and water holding capacity, particularly for those tofu coag-
ulated by CaCla. Eventhough dexirin addition decreased the yield, it showed the most improving effect on water
holding capacity. The tofu prepared by CaSOs coagufants resuited highest in yield and water holding capacity.
Hardness was found to be decreased as the oil, sucrose and dextrin added more and adhesiveness, cohesiveness
and gumminess were also affected. The sensory evaluation showed the SP1 tofu prepared by CaSOa and 10%
addition of 0if and sucrose mixture to be relatively high in hardness, elasticity and uniformity of the texture.

Key words : tofu, soyprotein isolated, coagulants, texture properties
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fig. 2. Effects of addition of ofl, sucrase, oilsucrose (1 : 1) mi-
xture and dextrin on yields of SPI tofu coagulated wi-
th CaCla.
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Fig. 3. Effects of addition of oil, sucrose, oil-sucrose (1 : 1) mi-
xfure and dextrin on yields of $PI tofu coagulated wi-
th CaSQu.
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Fig. 5. Changes in area of water absorbed by filter paper
from SP! tofu coagulated with CaCl2 and addition of
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* 1) mixture and dextrin on textural properties of SPI tofu coagulated

with CaClz, CaSQO4and GOL
Textural properties
Coaglants Additive materials (%)
Hardness (kg) Adhesiveness (dyne/cm? Cohesiveness Gumminess™ (kg)

Control 0 1.49 2.22 0.73 1.08

Oil 10 1.44 2.29 0.70 1.00

20 1.23 2.51 0.72 0.88

30 1.00 2.06 0.69 0.69

Sucrose TG 1.38 2.57 072 0.97

CaClz ' 20 1.19 2.12 0.68 0.80
30 1.70 1.97 0.67 0.74

Oil-sucrose 10 1.26 1.78 0.67 0.84

20 1.7 2.06 0.66 0.73

30 .64 207 0.67 Q.56

Dextrin 10 1.28 2.65 0.83 1.06

20 1.23 2.94 0.83 1.02

a0 1.22 1.84 0.82 1.00

Contro! 0 1.42 2.29 0.69 0.97

Oil 10 1.25 2.44 0.70 0.87

20 V.14 216 0.68 0.77

30 1.14 2.16 0.72 0.82

Sucrose 10 1.21 2.35 0.67 0.81

CaSCa4 20 1.15 2.4 0.67 0.77
30 1.15 2.64 0.70 0.73

Cil~sucrose 10 .16 2.82 0.65 0.78

20 1.05 2.61 0.73 0.76

30 ™ 2.34 0.70 0.77

Deaxtrin 10 1.18 2.99 .85 1.00

20 1.10 2.58 0.87 0.95

30 1.08 2.03 .85 0.91

Control 0 1.46 2.5 0.59 0.86

Qil 10 1.30 3.20 0.58 0.75

20 1.22 3.39 0.58 0.70

30 1.13 3.54 Q.38 {.63

Sucrose 10 1.20 1.94 0.59 0.70

GDL 20 1.2 2.52 0.63 0.70
30 1.05 2.63 0.68 0.71

Otl-sucrose 10 1.21 2.27 0.55 0.66

20 113 2.40 a.52 Q.58

30 1.09 2.86 0.57 0.62

Dextrin 10 1.27 1.86 0.60 0.76

20 1.09 1.57 0.63 0.70

30 1.10 1.74 0.77 0.84

HGumminess ¢ hardness X cohesiveness
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Table 2. Organoleptic data of multiple comparison test of SP} tofu as affected by addition of oil, sucrose and oil-sucrose mixture

Coagulants Description 0 (%) 10(%) 20 (%} 30(%) F-value
Uniformity 2.22 1.56 2.44 3.00 1.03
CaClz Hardness 5.67 5.89 5.78 5.56 0.36
Elasticity 5.67 5.67 5.44 5.44 0.33
Brittleness 5.22 6.00 578 &1 0.58
Uniformity 2.44 2.67 n 2.78 078
Qit CasOa Hardness 5.56 5.44 5.11 4.67 1.97
Elasticity 5.44" 5.36° 4.89% 4.67¢ 4.68*
Brittleness 5.33 5.22 5.22 5.22 0.04
Uniformity 2.00 1.44 1.89 2.56 2.58
GDL Ha_rdnESS 567 5.44 544 5.56 0.20
Elasticity 5.44 6.00 5.56 5.56 0.54
Brittfeness 5.44 6.33 5.56 5.33 195
Uniformity 2670 3.22 1.11¢ 3.11° 17.84%
CaClz Hardness 5.67® 6.171° 5.11% 5.67% 3.06*
Elasticity 5.11 5.44 5.78 5.33 0.90
Brittleness 5.44 5.89 6.33 5.56 2.65
Uniformity 2.44 2.89 2.67 2.56 0.35
Sucrose CaSQs Hardness 6.00° 5.67° 4.78° 5.44% 3.88*
Elasticity 5.44 5.22 4.67 5.44 2.77
Brittleness 5.56 5.44 5.00 5.78 1.28
Uniformity 2.56° 1.11° 2.44° 1.33° 9.21*
CDL Hardness 5.56 5.56 5.67 5.44 010
Elasticity 5.67 5.78 5.67 6.11 0.62
Brittlenes 5.22 6.33 5.56 578 2.69
Uniformity 1.67° 2.56° 3.2z7 3.00 6.26*
CaClz Hardness 5.56 5.67 5.78 5.22 0.86
Elasticity 5.33 5.33 5.44 4.89 1.02
Brittleness 6.00 5.89 5.56 5.22 1.33
Uniformity 2.33° 3.33° 2.89® 2.89® 3.51*
Qil-sucrose CaS0s Hardness 5.11% 6.56 5.00¢ 5.78° 7.94*
Elasticity 5.33* 5.89° 4.78" 5.44* 3.22%
Brittleness 5.33" 6.22° 5.00° 5.11° 3.7
Uniformity 2.33 1.78 1.78 1.44 1.68
GoL Hardness 5.11 5.33 5.33 533 0.19
Elasticity 5.44 5.78 5.78 5.89 0.33
Brittleness 5N 5.22 6.00 6.22 277

The standard sample (R} compared was the ordinary commercial tofu purchased from market
* Mean scrose within row followed by the sample letter are not significantly different at the 5% leve! using Duncan’s Multiple

Range test
*p<0.05 in ANOVA test
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