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Abstract

This study was carried out to develop character notes and to define the terminology for the
evaluation of soybean curd using quantitative descriptive analysis. Panelists were selected according
to their performance with ranking on basic tastes, flavor and texture properties related to soybean
curd. After being trained, they identified the following attributes and defined the terminology:
appearance(smoothness of the surface, amount of cracks, yellowness, grayness), flavor(sweet, salt
and bitter tastes, cooked bean, raw bean, wet wheat flour, roasted bean, astringency), and textural
propertiesthardness, elasticity, inner moistness, coarseness, adhesiveness, and residuals). Reference
samples for flavor attributes were also determined. Four types of commercial soybean curd were
evaluated with the technique developed. Among soybean curd samples, there were significant
differences in the intensity of all sensory attributes, confirming appropriateness of the evaluation
methodology.
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<Table 1> Definition of the descriptive attributes for the evaluation of soybean curds

ppearance
Smoothness of the surface Degree of fineness and close adherence of particles
Amount of cracks Amount of cracks on the surface of soybean curd
Yellowness Degree of yellowish color
Grayness Degree of gray color

Flavor
Salty Fundamental taste sensation of which salt is typical
Sweet Fundamental taste sensation of which sugar is typical
Bitter Fundamental taste sensation of which caffeine is typical
Cooked bean Aromatics associated with cooked bean
Beany Aromatics associated with raw bean soaked in water
Wet wheat flour Aromatics associated with wheat dough
Roasted bean Aromatics associated with roasted bean flour
Astringent Dry sensation on the tongue generated from tannin

Texture
Elasticity Speed of returning to the original form shape from the deformed sample
Hardness Force required to compress the sample between lips
Inner moistness Amount of moisture during mastication
Coarseness Roughness of the surface of soybean curd during mastication
Adhesiveness Force required to take the molar teeth off from the sample
Residualse Amount of particles remaining in the mouth after swallowing
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<Table 2> References for each flavor attributes of soybean curd

References samples

Sweet taste

1% sucrose solution

Salty taste 0.5% salt solution
Bitter taste 0.01% caffeine solution
Cooked bean Soybean 300 g + water 300 mL, boiled for 20 min and drained
Beany Soybean soaked in water for 12 hours
Wet wheat flour Paste of raw soybean flour(water:soybean flour=4:6 boiled for 5 min + raw wheat flour 30 g
Roasted bean Roasted soy bean flour(Girin Agri. Co-op., Seoul)
Astringent Green tea (Can type, Taepyeongyang Co., Seoul)
Questionnaire for Soybean Curd Date: Name:
Appearance
Smoothness of surface — :
rough smooth
Amount of crack } —
weak strong
Yellowness +— :
efowne weak strong
Grayness 4 }
weak strong
Flavor
Sal 1 t
e weak strong
Sweet +— f
weak strong
Bitter 4 f
weak strong
Cooked Bean +— |
weak strong
Beany | ;
weak strong
Wet wheat flour +— |
weak strong
Roasted bean + f
weak strong
Astril t — }
Singen weak strong
Texture
Step 1: Place sample between lips; compress
Elastici +— -
asticlty weak strong
Hardn, + +
ardness weak strong

Step 2: Place sample in the mouth; chew 3-5 times with molar teeth

{nner moistness
Coarseness

Adhesiveness

B S

1
dry moist
+— ~+
smooth coarse
" ,
+
weak strong

Step 3: Chew 3-5 times; evaluate after swallowing

Residuals

. +-
weak strong

<Fig. 1> Questionnaire for quantitative descriptive analysis on several brands of commercial soybean curd.
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<Table 3> Results of quantitative descriptive analysis on several brands” of commercial soybean curd

Appearance
Smoothness of the surface 9.89%
Amount of cracks 6.92%
Yellowness 771b
Grayness 5.78°

Flavor
Salty 5.31°
Sweet 9.49%
Bitter 5.56°
Cooked bean 10.08%
Fishy flavor of bean 6.07°
Wet wheat flour 3.86¢c
Roasted bean 2.86¢
Astringent 514"

Texture
Elasticity -592°
Hardness 3.34°
Inner moistness 10.022
Coarseness 3.19°
Adhesiveness 3.38°
Residuals 4.28°

7.20° 10.45 4.36°
7.50° 6.06° 8.80°
941 9.68? 3.53¢
4.56° 3.244 1093
577 3.07° 9.76*
7.87° 739 5.87
6.58° 6.58 4720
8.40° 5.65° 6.31°
6.74° 9.02* 459¢
5.31° 6.16 6.51°
3.69° 2.12° 9.82°
5.86 7.36° 7.92°
8.26" 8.48? 6.94
8.28" 3.86° 9.59*
6.09° 995 430c
7.612 335 8.07°
7.52° 341° 8.97°
7620 431¢ 949°

Dpa; packaged type for stew, PB: packaged type for fried soybean curd, PC: packaged type for all purpose,

UP: unpackaged type prepared immediately.
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