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A Study of Tofu Prepared with Blanched Soybean

Hei Jung Lee and Hee Ok Park
Dept. of Food & Nutrition, Kyung Ki Junior College

Abstract

This study was carried out to investigate the effect of beany flavor elimination and the acceptability
of tofu prepared with blanched soybean. The results were as follows: 1. The content and the total
protein of soymilk prepared with blanched soybean were decreased comparing with those of soymilk
prepared with raw soybean. But the yield of tofu was not changed by blanching the soybean. 2. The
beany flavor(hexanal, 1-hexanol, and pentanol) was decreased but the toasted nutty flavor(ethanol and
propanol) were increased by blanching the soybean. 3. By heating of soymilk, most of volatile compou-
nds was disappeared, but ethanol, hexanal and l-hexanol were remained. The hexanal content of
tofu prepared with raw soybean was eleven times higher than that of tofu prepared with blanched
soybean. 4. The color of tofu prepared with blanched soybean was more yellower than that of control
group. At the lower temperature of blending, the texture of tofu was more smooth and elastic. 5.
The tofu prepared with blanched soybean was more tasteful.
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Table 1. Control and experimental groups of tofu
blanching temper- temperature ¢f soy

ature and time milk preparation
control group - 20T
experimental group
a 80~85C Smin 20T
b » 40C
c » 60T
d » 80T
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Table 2. Operating conditions of mass spectrometer
used for the identification of flaver compounds

1. Instrument: Concept Ii(Kratos Analytical, Manchester,
UK)

2. Set up source

1) Electron voltage: 70 eV

2) Resolution: 1000

3. Set up scan

1) Mass range: 10~300 m/e

2) Maximum mass: 1000

3) Heat temperature of detector is set to 8000V

4) Scan speed: 1 second per decade

5) Scan using: digital analog calculator(DAC)

4. Data collection

1) Data collected as: Nominal

2) Filter: Automatic set to 30 KHz

3) Mass defect: 0.5amu

4) Accept peaks up to: 3.00 times resolution

$) Minimum valley depth: 10 mV

5. Acquisition sequence

1) Delay to first scan: 1: 51

2) Maximum running time: 100 : 00

3) Maximum scan: 10000
6. Data handling system

1) Computer system: Sun operating system Ver. 3.60
2) Library: Wileynbs(National Bureau of Standard, Wa-
shington, D.C)
7. Mass standardization reagent
Perfluorokerosene(BDH Limited Pooled, England, UK)
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Table 3. Yield of soy milk and soy bean

soy milk tofu
ml/g soybean #/g soybean

control group 9.63 2.25
experimental group

a 9.30 2.18

b 9.28 228

c 898 228

d 848 225
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Table 4. Moisture, protein and lipid contents of soy-
milk

moisture(%) protein(%) lipid(%)
control group 94.0 32 16
experimental group
a 93.6 33 1.7
b 935 33 1.7
c 93.5 34 1.8
d 934 34 18

Fig. 1. The GC Chromatogram of the volatile compounds in soymilk prepared with raw soybean.
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Fig. 2. The GC Chromatogram of the volatile compounds in soymilk prepared with raw blanched soybean.

Table 5. Volatible compounds of soy milk and tofa prepared with raw or blanched soybean

peak component area count/10,000
soy milk a soy milk b tofu a tofu b
1
2
3  ethanol 98 410 99 62
4
5
6 2-methyl propanol 208 319 - -
7  2-pentanone 95 100 - -
8  hexane 675 1410
9
10  3-methy! butanal - 2794 - -
11  pentanal - 609 - -
12
13 1-pentenol 771 29 - -
14  3-pentanone 415 85 - -
15  unknown 10 585 - -
16  3-methy! butanol 193 820 - -
17
18
19  1-pentanol 988 41 - -
20 hexanal 344 180 152 14
21
22
23
24
25  1-hexanol 6720 220 58 -
26
27
28
29
30
31
32
33
kY
35 2-prophenyl furan 3 84 118 7
*soymilk a: prepared with raw soybean tofu a: prepared with soymilk

a
soymilk b: prepared with blanched soybean tofu b: prepared with soymilk b
iz za) o=l 2103 A4 & (1994) -372-
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Fig. 3. The GC Chromatogram of the volatile compounds in tofa prepared with raw soybean.

Fig. 4. The GC Chromatogram of the volatile compounds in tofu prepared with blanched soybean.
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Table 6. Sensory evaluation of tofu prepared-with raw or blanched soybean

control

experimental group

group a b c d
color 120 2.3 3.0 4.2¢ 4.3
texture

smooth 33 3.0 24b 20° 23

elastic 28 34 28 2.0° 2.3k
flavor

beany o 2.1 15° 2.1° 1.8

toasted nutty 1.3 220 26" 4.0¢ 4.2

bitter 32 19 20° 2.1t 18
odor

beany 33 29% 24° 24° 2.1t

toasted butty 20 26* 28" 4.1 43
total acceptability 23 20 29° 4.3 38

* Values in the same row with different superscripts are significantly different(P<0.05) from each other.
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