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Fig. 2. Effect of concentration of chlorella on the yield of soybean
curd.
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Table 1. Effect of chlorella concentration on textural properties of soybean curd

Textural properties”
Chlorella - -
concentration (%) Hardness Adhensiveness Cohensiveness Springiness Gumminess Chewiness

(10°dyne/cm’) &) (%) (%) (® (2)
0 1.85+0.0315 -7.0+ 1.41° 82.63+4.23 91.48+£5.74 349.86 £ 6.38* 320.08 £21.01
0.5 239+0.111° -5.7+£1.53 81.93+1.66 90.40£1.02 351.61 £15.17* 317.85+13.68
1.0 2.21+0.0998° -5.7+0.58° 78.06 + 1.40 87.22+£2.09 416.44 £31.05%° 363.30+£30.21
2.0 2.54+0.115° -10.7 £0.58° 80.00+4.18 90.08 +7.95 461.96 +53.22° 418.83 £18.64

YValues are mean + SD (n=4).

PValues with different superscripts within the same row are significantly different from the others at 5% level by the Tukey test.
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Table 2. Comparision of color properties of chlorella soybean curds

Hunters color values

Chlorella
concentration (%) [, (Lightness) a (Redness) b (Yellowness)
0 88.73 2.07 13.82
05 85.28 -4.02 14.83
1.0 87.14 -4.87 15.73
2.0 79.37 -6.35 16.20
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Table 3. Sensory evaluation scores of chlorella soybean curds
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Fig. 3. Changes of pH (A) and total microbial counts (B) in soybean
curd during storage at 15°C. @: ordinary soybean curd; O: soybean
curd containing 0.5% chlorella; V¥ : soybean curd containing 1.0%
chlorella; V: soybean curd containing 2.0% chlorella,

Table 4. Effect of chlorella concentration on the specific growth
rate of total aerobic bacteria during soybean curd storage

Chlorella concentration (%) Specific growth rate ¢hr')

0 0.1815
0.5 0.1169
1.0 0.1182
2.0 0.1475
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Concentration of chlorella (%)

0 0.5 1.0 2.0
Color 4.00+0.82" 320£0.63 330+0.95 3.10£1.37
Flavor 3.10£0.32 3.00+£047 3.10£0.57 3.00+1.05
Taste 3.60+0.52 290+1.29 2.60+0.84 3.20+1.62
© Texture 3.50+0.712 2.60+0.52° 3.10+£0.99° 3.70+£0.95°
Overall acceptability 3.20+£0.79 3.30%0.67 2.80+£1.03 260+ 1.27

YValues are mean + SD (n=10).

PValues with different superscripts within the same row are significantly different from the others at 5% level by the Tukey test.
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Studies on Quality Characteristics and Shelf-life of Chlorella Soybean Curd (Tofu)
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Abstract: The effect of chlorella addition on quality and shelf-life of soybean curd was investigated. The yield of
chlorella soybean curd was the highest with 1.0% (w/w) chlorella addition. Hardness, gumminess, and chewiness of
chlorella soybean curd increased, whereas Hunters color values decreased in proportion to amount of chlorella added.
No significant differences were observed between the sensory properties of chlorella and ordinary soybean curds.
Microbial counts of soybean curd stored in sterilized distilled water as tofu-immersion solution increased, whereas
pH decreased during storage at 15°C. After 5 days storage, microbial counts of the soybean curds containing 0.5 and
1.0% chlorella were lower than that of the ordinary soybean curd. These results imply that chlorella is a useful
additive to suppress the proliferation of aerobic microorganism in soybean curd at the optimal concentration of

chlorella around 1%.
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