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Abstract

5eme quality characteritics of tofu prepared with soyprotein isolate (SPI) were investigated to study the
effects of various ratio of coagulants mixture and addition of oil, sucrese and dextrin, The tofu was prepared by
addition of coagulants into the boiled SPI suspension and compression. The results showed that the mixed
coagulants of CaClz-GDE (50:50) and CaS0s-GDL (25:75) resulted the highest volume yield of 4.23g/g SPi
among the various ratios of CaCl-Ca$0s, CaCh-GDL and CaSOs-GDL. The water holding capacity (WHC)
expressed as the area of water absorbed on filter paper was relatively high for those tofu coagulated with
CaCiz-GDL (75 :25) and Ca80+-GDL(75:25). Addition of sucrose or oil-sucrese (1:1) decreased the yield
while WHC was improved. Their addition also caused less hard and cohesive tofu which was ccagulated by
CaClz-GDL (75 :25) and CaS04-GDL (75 : 25).
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Table 1. The amount and mixing ratio of individual coagul-
ant for mixed coagulants preparation

Mixing ratio (%)

Coagulants
0:100 25:75 50 :50 75:25 100:0Q

CaCle-  CaCl2 - 0.1 002 003 0.04
CaSC4 CaS0s 0.19* 014 0.09 0.04 -

CaCl2-  CaCl2 - 0.01 0.02 0.03 0.04
GDL GDL 0.10 0.07 0.05 0.02 -

CaSO4- CaSOs4 - 0.04 0.09 0.14 0.19
GDL GDL 0.10 0.07 0.05 0.02 -

*The amounts(g) of each coagulant were based on the amou-
nts of coagulants required for coagulation of 1g 5P
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Fig. 1. Effects of ratic of mixed coagulants on yield of SPI tofu.
(A) : former coagulants
(B} : later coagulant in the mixed two coagulants
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Fig. 2. Effects of ratio of mixed coagulants the ratio of yield
/ hardness of SPI tofu,
(A) 1 former coaguiants and (B) ¢ later coagulant in the
mixed two coagulants
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Fig. 3. Effects of addition of oil, sucrose and oil-sucrose (1 :
1} mixture on yields of SP1 tofu coagulated with CaCl:-
GDE (75 : 25) mixed coagulants.

Table 2. Effects of textural properities of 5PI tofu prepared mixed coagulants

Textural properties of SPI tofu

Mixed coagulants
Hardness (kg)

Adhesiveness{dyne/cm?)

Cohesiveness Gumminess*(kg)

CaClz-CaSOn
0: 7100 1.42 2.29 0.69 0.97
25: 75 117 2.05 0.66 0.77
50: 50 1.25 2,16 0.71 0.88
75:. 25 1.36 2.05 0.72 0.97
100: D 1.49 2.22 0.73 1.08

CaCl-GDL
0100 1.46 2.51 0.59 0.86
25 75 0.99 1.29 0.60 0.59
50 30 1.13 1.61 0.61 0.08
75 25 1.24 1.79 .62 0.76
160 0O 1.49 2,22 0.73 1.08

CaSO+-GDL
Q:100 1.46 2.51 0.59 0.86
25: 75 1.10 2.38 0.57 0.62
50: 50 1.15 2.0 0.63 0.72
75: 25 1.25 2.12 0.67 0.83
W00 0 1.42 2.29 0.69 0.97

*Gumminess : Hardness » cohesiveness
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Fig. 4. Effects of addition of oil, sucrose and oil-sucrose(1 :
1} mixture on yields of SPI tefu coagulated with Ca-
$04-GDL (75 : 25) mixed coagulants.
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Fig. 5. Changes in area of water absorbed by filter paper from
SPI tofu coagulated with three mixed coagulants.
{A) : former coagulants and (B) : later coagulant in the
mixed two coagulants
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Fig. 6. Changes ir area of water absorbed by filter paper from
SPI tofu coagulated with CaCl:-GDL(75 : 25) mixed
coagulants and addition of additive materials,
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Fig. 7. Changes in area of water absorbed by filter paper from

SPI tofu coagulated with CaS0a-GDL(75 © 25) mixed
coagulants and additien of additive materzals,

Table 3. Effects of addition of ofl, sucrose and ofi-sucrose (1
GDL (75 : 25) and CaSOs-GDL (75 : 25)
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: 1) mixture on textural properties of SPi tofu coagulanted by CaClz-

Mixed coagulants  Additive materials (%)

Textural properties of ISP tofu

Hardnesstkg)  Adhesiveness(dyne/cm?®  Cohesivenass  Gumminess® (kg)

None 0 1.24 1.79 0.62 0.76
Qit 5 1.14 1.79 0.53 0.60
10 1.09 1.67 0.51 0.55

15 1.04 1.85 0.51 0.52

20 1.06 1.68 0.52 0.55
CaCi~GDL{75: 25) Sucrose 5 1.13 1.47 0.54 0.601
10 1.04 1.61 0.51 0.53

15 0.496 1.46 0.54 0.51

20 1.01 1.54 0.53 0.53

Oil~Sucrose 5 1.17 1.79 0.45 0.52
10 1.12 1.75 .45 (.50

15 1.09 1.62 0.46 0.50

20 L .43 (.47 0.52

None 0 1.25 2.12 0.67 0.83
Qil 5 1.12 2.34 0.67 0.75
10 1.70 2.34 0.66 0.72

15 1.05 219 0.65 0.68

20 1.02 2.07 0.63 0.64
CaSOu~GDL(75 = 25} Sucrose 5 1.21 1.50 0.67 0.81
10 1.19 1.80 0.67 0.79

15 1.15 2.14 0.638 0.78

20 T.14 2.32 0.66 0.75

Oi-Sucrose 5 1.22 2.05 0.71 0.86
10 1.20 1.98 0.70 0.84

15 1.18 2.27 0.71 .83

20 1.14 218 0.69 Q.78

*Cumminess - Hardness x cohesiveness
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