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Abstract

Traditional food soybean curd was prepared using the fresh fruit juice of Schizandra chinensis
RUPRECHT(Omija) and Prunus mume(maesil), and investigated the optimal preparative conditions(water
addition ratio, heating time of mashed soybean and fresh fruit juice concentration), physical properties,
sensory evaluation and shelf-life. Soybean curd coagulated with 0.9% Omija juice showed the highest yield
at 85°C, 12.5 times water addition and 5 min heating. For soybean curd coagulated with 1.5% Maesil juice
showed the highest yield at 85°C, 10 times water addition and 5 min heating. The physical properties
(hardness, adhesiveness, chewiness and gumminess) of soybean curd coagulated with juices of Omija and
Maesil showed lower values for hardness, adhesiveness, chewiness and gumminess. However sensory scores
of both were evaluated higher than those of coagulated with CaSO,. The shelf-life of soybean curd prepared
from Omija and Masil juices and then soaked in 0.1% acetic acid was better than that of coagulated with

CaSO, or soaked in distilled water.
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Table 1. Yields of soybean curd coagulated with fruit
juice of Schizandra chinensis RUPRECHT(Omija)

Table 2. Yields of soybean curd coagulated with fruit
Jjuice of Prunus mume(Maesil)

Water: . . Yield Water: . . Yield
Heating Juice Heating Juice

Coagulant soybean X (8250 g Coagulant soybean . . (gf250 g
ratio time(min) conc.(%) soybean) ratio time(min) conc.(%) soybean)
7.5 5.0 1.3 3199 1.5 5.0 1.3 410"

10.0 50 1.3 322 10.0 5.0 1.3 448

12.5 5.0 1.3 351 12.5 5.0 1.3 402

15.0 5.0 1.3 334 150 5.0 1.3 392

12.5 25 1.3 343 10.0 25 13 427

- 12.5 50 1.3 358 R 10.0 5.0 1.3 440

Omija juice 57 10.0 13 350 Maesil juice 100 10.0 13 411

12.5 15.0 1.3 330 10.0 15.0 1.3 413

12.5 5.0 0.8 389 10.0 5.0 1.0 398

12.5 5.0 0.9 421 10.0 5.0 13 440

12.5 5.0 1.0 411 10.0 5.0 1.5 463

125 50 1.2 360 10.0 5.0 20 411

CaSO, 10.0 5.0 0.2 409 CaSO, 10.0 5.0 02 409

YMeans of triplicate measurements.

2HAFE o] 43 FHAZRE Tuble 15} o] 7|5
Fo| F/METF 8ol FolA 1259 BL rlslo
Az E 9 F 250g3 FH 35108 o) 7}
A woker, FulE 5108 /1ENE o s AR
o] 714 Wo| F2E=o] 358~350g2& 4§ Zr}3}
Hom 2m|AFe] FEE Tl 09% /L o
424 g% 7V} B 8 FHE AZY 4 Uik

AFE o] 48 FEAZE Tuble 29} Zo] 10w
THRAl F 250 44808 MR BL Srgo] TR
£ 92 5 ddeH, Frl9 AdAzRL: enAlE F
Fof 2 5% MM A ¥ £88 Jehigl
I, iAF H7be] FUIESEE o] EolA 1.5%
A7) M B S B 4630 FRE de
T UK. ZH CaSOE 02% HE=2 A7l A=
g E2T] A 4098 T} AR o]= o
oA PAFE STAZ o] 4L W kol
¥ FE2E cud® Y¥AsR=d) ubs) Cas0,2] S
F2|o] AW pEYaFo] AhHoR o cudE
A 71A3lE, 2n)AE YAF Ao A4

YMeans of triplicate measurements.

FHRe2A Sgel BoE WL BY) o
£ 71 R Fvle Suae] ¢} 348 o
oAl Welelsh AAm BAe] Woin Aot
A2 AR, o)k vt 0 A gt
phytic acid H7h T, B $09) HEEE ol4% T
¥ Az 27 97 Aosh 2e Al

UEFRO B

2UNZEE 1.0%, HAFES 1.5% 18X YRF2
CaSOE 02% H7Fsled =3t F4o| BAL kgt
A= Table 39 7}

AFE STTAE AMEsle A2G TR BAL B
W RS $TAR AN F¥U B3 CasSO,
S T o AT, R4, ©eAy, B, Jd
A, A 5 RE BN B e vehigisy
°l¥ 3 CaSO, FHol u)d HF FHI) Syl
°o] ¥ F=8% cudE YAToEH Yehi= A
2t A7) AFE o438 FHE B9 CaSOo, T
¥ 5ot $3AF g A vehdd fFTn

Table 3. Textural properties of soybean curd coagulated with fruit juice of Schizandra chinensis RUPRECHT(Omija) and

Prunus mume(Maesil)

Coagulant Texture profile”
oaguian Hard. Cohes. Spring. Adhes. Chew. Gum.
Omija juice 2171 0.449 0.952 1400 1028 1080
Maesil juice 1412 0.566 0.981 1149 785 80.0
CaSO, 2789 0.530 0.976 289.9 1440 148.2

YHard.: hardness, Cohes.: cohesiveness, Spring.: springiness, Adhes.: adhesiveness, Chew.: chewiness, Gum.: gumminess.



1090 A E ek 8= A 32 A A 5 2 (2000)

Table 4. Color value and sensory of soybean curd coagulated by fruit juice of Schizandra chinensis RUPRECHT(Omija)

and Prunus mume(Maesil)
Coagulant Color value Sensory attributes
L a b Taste Color Odor Texture
Omija juice 84.6"" 2.1* 12.07 6.3 6.0° 6.3 6.0
maesil juice 87.1* 2.0° 14.6* 6.2° 6.2° 50° 5.7
CaSO, 86.6 2.1° 15.7* 5.8° 5.8 4.6° 55°

"Values with the different letter in the same column are significantly different(P<0.05).
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Fig. 1. Changes in pH and turbidity of soaking solutions,
acetic acid(—) and distilled water(-:*), in which the
soybean curd coagulated with CaSO,(Q, W) or fruit juice
of Schizandra chinensis RUPRECHT(O, @) and Prunus
mume( ¥V , V) during storage at 5°C.
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Fig. 2. Changes in numbers of aerobic and anaerobic
bacteria of soaking solutions, acetic acid(—) and distilled
water(->), in which the soybean curd coagulated with
CaSO,Q, W) or fruit juice of Schizandra chinensis
RUPRECHT(O, @) and Prunus mume(V, V) during
storage at 5°C,
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