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Fig. 1. Changes in pH of water immersing soybean curd at diffe-
rent storage temperatures. M—M, 5C; A—a, 15C; @—@, 25C
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Fig. 2. Changes in pH of salt solutions immersing soybean curd
at different storage temperatures. ¢— @, 1%; @—@, 3%; Y-V,
5% Nacl solution; ----, 5C; , 15C; -eeeee , 25C
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Table 1. Changes in turbidity of sait solutions immersing soy-
bean curd at different storage temperatures. (Unit: absorbance)

NaCl concentration

Temp. Days
0% 1% 3% 5%
5C 0 0.002 0.007 0.013 0.007
1 0.003 0.010 0.014 0.008
3 0.006 0.015 0.017 0012
5 0.008 0.019 0.021 0.014
15¢C 0 0.003 0.007 0011 0.014
1 0.009 0.016 0.019 0.019
3 0.197 0.328 0.355 0.110
5 0.318 0430 0498 0.263
25C 0 0.005 0.009 0.015 0011
1 0046 0.060 0.066 0.013
3 0552 0.620 0.663 0227
5 0.865 0925 1.005 0.825
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Fig. 3. Changes in yeast counts of salt solution immersed soy-
bean curd at different storage temperatures.
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Fig. 4. Changes in aerobic bacterial counts of salt solution im-
mersed soybean curd at different storage temperatures.
(m—m), 0%; (0—@), 1%; (ao—a), 3%; (@—@®), 5% Nacl solution;
----, 5C; , 15T woeee , 25
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Table 2. Comparison of 2-element model constants derived from
stress-relaxation data of soybean curd at 5C.

NaCl Constants
Days
coentration os ne E° e v
0% 0 11025 2903.3 2756 11179 406
1 97388 25358 24.35 8723 358
3 9065 19355 22.66 75.58 333
5 84525  2066.3 2113 6571 311
1% 0 111475 29016 27.86 11429 410
1 9555 2534.3 2389 8397 352
3 104738 29033 26.18 10089 385
5 8330 22665 20.83 6382 306
3% 0 116375 2964.3 29.09 12456  4.28
1 105963 23275 2649 10326 390
3 91875 19356 2297 7763 338
5 8575 22663 2144 6763 315
5% 0 113925 29645 2848 11937 419
1 11270 2962.3 28.18 11681 415
3 91263 19358 22.82 7660 336
5 86975 22665 21.74 6957 320

1)Unit of “Pa; "Pa; kPa; %kPa-sec; “sec. 2) 4nitial stress; Yequilibrium
stress; ‘elasticity; Yviscosity; °relaxation time
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Table 3. Changes in failure compress modulus of soybean curd
immersed in the various soaking solutions at different storage
temperature. (Unit: kPa)

NaCl concentration

Temp. D

emp ays 0% 1% 3% 5%

5C 0 45 763 774 759
1 675 686 723 713
3 625 634 638 632
5 531 539 533 565

15C 0 69.1 711 695 709
1 65.7 637 625 638
3 52.8 521 502 515
5 167 478 466 72

25 0 62.7 643 642 637
1 595 527 529 527
3 491 407 497 465
5 392 04 405 408

Table 4. Analysis of variance(F value) & Duncan’s range test for sensory evaluation of soybean curd obtained at different storage

conditions.
Characteristics color sweet taste  sour taste strength elasticity surface salty taste  overall taste
storage condition 0.34% 102N 0.15™ 2.32* 0.66" 021" 7.04%* 093"
5C, 0%, 0 day 4.14* 329" 4.14° 3.209® 3712 3712 314" 357°
5C, 0%, 1 day 4. ¢ 4. O 414 343® 414 3.86° 3.14° 3710
5C, 0%, 3 day 4.14° 4297 4.14° 429 443 4 3.14° 4. 0
5C, 0%, 5 day 429 4717 414 4.86° 4.86" 429 314* 4712
15C, 0%, 0 day 4. ¢ 4.29® 3.86° 3 6° 3.86* 4. 0 329 3.86°
25C, 0%, 0 day 429 4.29% 4. ¢ 394° 429 4.14° 3.0 4, 0
5C, 1%, 0 day 4147 429* 443 3.86™ 443 4. ¢ 457 414
5C, 3%, 0 day 443 3.86* 429 4. 0® 414 429 5 0 457
5C, 5%, 0 day 4.71° 429° 4. @ 4. O 4. ¢ 429° 5. 5 443

NS, not significant; *P<0.05; **P<0.01
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Studies on the physical properties of soybean curd stored in the solution of different sait concent-
ration.

Won-Young Jang!, Byung-Yong Kim'* and Dong-Hoon Shin*(\Department of Food Processing Kyung Hee University, Yong-
n, Kyunggi-do 449-701, *Department of Food Biotechnology, Korea University, Yunki-kun, Chungnam-do 339-800, Korea)

Abstract : Changes in pH of the soaking solution and physical properties of the soybean curd during immersing
in solution of different concentrations at different temperatures were determined. Compared with 0~3% NaCl soaking
solution, 5% NaCl soaking solution distinctively reduced the pH drop, increasing rate of turbidity and microorganism
growth during storage. This indicated the concentration of soaking solution influences the shelf life of curd. As the
storage temperature was lowered to 5C, their changing rates were also reduced. Physical  properties such as initial
stress (oo), elastic constant (E), viscous constant (n) and failure test were influenced by storage temperature, but
not a function of concentration of salt solution. The result of the sensory test indicated the hardness and salty taste
of curd were statistically significant among samples and 1~5% NaCl solutions did not show any significant difference
in the salty taste.
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