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The effect of Green tea powder levels on Storage Chracteristics of Tofu

Ji-Young Jung, Eun-Ja Cho
Department of food & Nutrition, Sungshin Women’s University

Abstract

The effects of adding green tea powder on the quality and storage characteristics of tofu were studied. As the
addition of green tea powder increased, the moisture content of tofu was decreased but those of crude protein and
the crude ash were increased. The addition of green tea powder increased the production of whey and consequently
decreased the yield of tofu. At the beginning of storage, the pH of the tofu with green tea powder was increased,

but decreased rapidly at the eighth day of storage.

The pH of tofu-soaking solution was decreased during the

storage period. The L and b values showed no significant changes but a value was increased during storage.
Textural characteristics of tofu added with green tea powder also did not show significant changes during storage.
Although the total plate counts and absorbances of soaking solution of tofu were increased during storage, the
samples with 1.0% green tea powder had the lowest TPC (3.0 10° CFU/ml) and the lowest absorbance (0.175) at

the eighth day of storage.
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Soybean

Washing
Soaking(at room temperature for 12hr)
Blending(for 3min, add 10 times water of soybean)
Heating at water bath(95°C for 10min)
Filtering
Collecting soymilk

Coagulating( 0.025M CaSOs containing green tea
powder, at 80°C for 10min)

l
Setting(for 20min)
Soaking(for 30min)

|
Draining(for 15min)

Tofu

Fig. 1. Procedures of preparation for tofu
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Table 1. Chemical composition of soybean and green tea

powder. (unit : %)

Componemiamples Soybean Green tea powder
Moisture 7.9 15.0
Crude protein 39.1 223
Crude lipid 19.0 6.2
Crude ash 4.9 4.8
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Table 2. Chemical composition of tofu prepared with
various green tea powder levels. (unit : %)
Added percent
of GTP(%) o 025 05 075 10

Components
Moisture 820 813 793 789 766
Crude protein 967 981 995 107 117
Crude lipid 550 563 588 597 600
Crude ash 1.13 116 126 131 132

* GTP : Green Tea Powder.

Table 3. Yield and quantity of whey of Green tea tofu
varied in added of green tea powder
Added percent of GTP
(%)
Yield of GTP-T
()

0 025 05 075 1.0

2660 2514 2421 2373 227.6

Whey of GTP-T
ey of G 530 S60 600 616 630
(ml)

* GTP - T : Green Tea Powder Tofu
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Fig. 2. Changes in total count plate of soaking solution of
tofu manufactured with various green tea powder levels
during storge.
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Table 5. Changes in Hunter’s color value of tofu

prepared with various green tea powder levels during
storage at 5C

L= =]

gdsto] Az FFe
= Ak

HE A= Table 5

amino acid 5 FAAsNA 9% FEFE wjFol Hunter's Added G(Tf)’

color Stora 0 025 05 075 1.0
value 8¢
days

Table 4. Changes in pH value of tofu and soaking 0 8298 7041 6507 62.13 55.64
solution prepared with various green tea powder levels 2 83.60 70.01 66.26 63.30 60.22
during the storage at 5C. L 4 84.43 6826 6626 6191 5850
Storage days 0 2 4 6 3 6 83.12 7055 66.53 63.52 60.67
Samples 8 84.07 7052 66.89 63.69 60.96
0 586 587 591 590 559 0 -3.60 -533 -595 -645 -6.83
025 588 590 590 587 575 2 -3.83 -5.00 -549 -637 -697
Tofu ((}g 0.5 590 590 593 590 575 a 4 -3.78 -490 -555 -605 -6.77
075 591 590 593 391 578 6 -3.32 441 -525 -584 -6.69
1.0 591 591 594 594 579 8 -3.30 -431 -501 -541 -576
0 6.10 600 608 6.03 445 0 13.79 1407 1502 1574 16.63
Soaking GTP 025 610 603 604 599 4.70 2 13.00 13.82 1421 1491 1632
solution %) 0.5 6.10 602 603 602 4.73 b 4 1326 1322 1514 15.14 16.26
of tofu 075 6,10 602 604 599 485 6 13.00 1327 15.10 15.10 15.80
1.0 6.10 599 591 585 4.90 8 12.52 12.68 1497 1497 1590

* GTP : Green Tea Powder

sz e E A A18H A25200)

* GTP : Green Tea Powder
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Fig. 3. Changes in optical density of soaking solution of
tofu manufactured with various green tea powder
during storage.
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Table 6. Changes in textural characteristics of tofu
prepared with various green tea powder levels during
storage at 5C.

Added

GTP Storage Springness Cohesiveness Gummness Hardness
(%) days ®
0 0.870 0.454 87.456 158.8
2 0.875 0.475 90.522 168.4
0 4 0.872 0.470 91.264 172.2
6 0.860 0.456 93.865 169.7
8 0.856 0.445 92.315 170.4
0 0.889 0.465 90.489 171.7
2 0.901 0.469 93.201 180.8
0.25 4 0.895 0.469 95.689 186.3
6 0.886 0.442 94.265 185.6
8 0.874 0.449 92.531 187.5
0 0.901 0.456 92.356 186.0
2 0.916 0.449 106.985 197.2
0.5 4 0.899 0.450 110.222 195.6
6 0.902 0.432 98.567 194.7
8 0.882 0.443 110.856 195.6
0 0.872 0.443 106260  210.7
2 0.886 0.450 125235 2278
0.75 4 0.882 0.453 130532 2241
6 0.880 0.432 126.120  230.2
8 0.870 0.430 119.856 2235
0 0.836 0.421 125637 2512
2 0.848 0.429 130985 2589
1.0 4 0.845 0.423 140.231 255.1
6 0.825 0413 135.254 251.2
8 0.830 0.415 139.659  253.6
* GTP : Green Tea Powder
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