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Abstract

To make tofu (soybean curd) with cuttlefish ink, the cuttlefish ink diluted 20-fold was added to soymilk in the ratio
of 0%, 1%, 3%, 5%, 7% and 9% there is no respective comparison here respectively and the prepared cuttlefish inky
tofu samples were stored for 15 days at 4T. After storage, the tofu samples were tested for yield, pH, acidity, bacterial
growth, sensory evaluations and physical properties. The yields of 7%(I7) and especially 9%(I9) cuttlefish ink tofu were
higher than that of the control tofu(I10). The pH was decreased, but the acidity was increased with increasing storage
period. The microorganism count of 19 was the lowest during the storage period. The turbidity gradually increased until
9 days of storage and rapidly increased at 12 days of storage. In the measurement of inky tofu color, the L. and b values
were decreased during the storage period. In the texture analysis, the hardness, gumminess and brittleness of inky tofu
were increased until 12 days of storage but then decreased. Chewiness was decreased with increasing storage period.
Springiness of I1 and I3 was higher than that of 10. In sensory evaluation, color was increased with increasing cuttlefish
inky concentration. Sleekness of I3 was the highest. Hardness and chewiness of inky I1 and I3 were the highest.
Springiness, cohesiveness and softness were the highest in I3. In overall acceptability, I3 gained the highest score.
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Soybean
b
Washing
l

Soaking(at room temperature for 12 hr.)

|

Blending(add 8 times water of soybean)
!
Heating at water bath(80~907C for 10 min.)

o

Filtering
!

Collecting soymilk

l

Coagulation(add cuttlefish ink 0, 1, 3, 5, 7, 9%
and GDL 0.2% at 907)

l
Molding
l

Cooling

l
Cuttlefish inky tofu(soybean curd)

Fig. 1. Procedures of preparation for cuttlefish inky tofu.
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Fig. 2. Yield of tofu prepared with various concentrations
of cuttlefish ink.
1) I0: control, I1: tofu prepared with cuttlefish ink 1%, 13:
tofu prepared with cuttlefish ink 3%, 15: tofu prepared with
cuttlefish ink 5%, 17: tofu prepared with cuttlefish ink 7%,
19: tofu prepared with cuttlefish ink 9%.
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Fig. 3. Changes in pH of tofu prepared with various con-
centrations of cuttlefish ink during storage at 4T.
1) 10: control, 1I1: tofu prepared with cuttlefish ink 1%, 13
tofu prepared with cuttlefish ink 3%, I5: tofu prepared with
cuttlefish ink 5%, 17: tofu prepared with cuttlefish ink 7%,
19: tofu prepared with cuttlefish ink 9%.
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7 2 JERSTHp<0.001).
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Fig. 4. Changes in acidity of tofu prepared with various
concentrations of cuttlefish ink during storage at 4T.
1) 10: control, 1I1: tofu prepared with cuttlefish ink 1%, I3:
tofu prepared with cuttlefish ink 3%, I5: tofu prepared with
cuttlefish ink 5%, I7: tofu prepared with cuttlefish ink 7%,
I9: tofu prepared with cuttlefish ink 9%.
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Fig. 5. Changes in total microbe of tofu prepared with
various concentrations of cuttlefish ink during storage at 4T.
1) 10: control, 1I1: tofu prepared with cuttlefish ink 1%, I3:
tofu prepared with cuttlefish ink 3%, I5: tofu prepared with
cuttlefish ink 5%, I7: tofu prepared with cuttlefish ink 7%,
I9: tofu prepared with cuttlefish ink 9%.
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Fig. 6. Changes in turbidity of immersing water of tofi

prepared with various concentrations of cuttlefish ink du-
ring storage at 4.
1) 10: control, 11: tofu prepared with cuttlefish ink 1%, I3:
tofu prepared with cuttlefish ink 3%, I5: tofu prepared with
cuttlefish ink 5%, 17: tofu prepared with cuttlefish ink 7%,
19: tofu prepared with cuttlefish ink 9%.
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Table 1. Hunter color value of tofu prepared with various concentrations of cuttlefish ink during storage at 4T

gl o] 2

=

T

2.

=L
=

o

Rolrlol RABEET

Hunter Samplesl)
color Days F-value
value 10 1l i I5 7 9
0 814740012 *73.2740.005° “63.66+0.01° D53.89+40.005¢ B53.21+0.0°  *48.96+0.005" 5214080
3 F20.8540.005° ©72.88+0.03° B63.3620.06° P53.75:0.02°  ©52.98+0° Pg7.7540" 584490™"
6 81.3540.005° E£71.88+0.03° ©62.3620.06° ©54.75+0.02° P52.6740.01° F46.3240.02° 537727
L 9 48295+0.01°  ©73.0420° B63.444001°  *55.96+0.005° E52.45+0° B48.16+0.02°  3651989™
12 Dg1.43+001° 072244003 D61.5840.10° B555343021¢ F52.05:0.02°  ©47.87+0.02° 49561.9™
15 A81.75+001°  F71.43+0.01°  €62.39+0° 456.08+0° A533740,02° “48.94+0.01° 2731165
Fovalue  180203™ 3242.09™ 652.19™" 377427 271233 5832.55™
0 F465:0.01°  F4.53:0.04°  D633x0.10°  T4.55:0.01°  P4.524#0.01°  F4.09+0.05° 74099
3 F6.8810.01°  £6.03x0.02°  PB7262004°  642+001°  ©636:0.050  *7.14+0.03° 61686
6 BR88+0.01°  “8.03x0.02°  A7.69+0.08°  “7.42+001° 47364005  P6.88+0.06° 603.27""
a 9 P76440.01°  D6.7120.01°  P6.34+0.005° F6.19+0.02°  ©637+0.01°  6.39+0.01° 407697
12 49.06£0.03°  B7.7840.04°  47.7020.03°  P6.91+0.03°  *7.3220.01°  D6.2420.06 1744.44™"
15 ©8.5040.04*°  ©7.444003°  %6.9310.03°  %6.58+0.01°  P6.74+0.06°  D6.23+0.04 1256.74"
Fovalue  16193.9™ 5540.02" 320.34™ 6628.29™ 1800.23™ 1605.91™"
0 A15.4440° A8 8040 26.25+0.057  7.61£0.005° A7.40+0.19°  46.79+0.01° 5257.69"
3 B13.42+0.03*  ®8.4740.02°  B6.14+004°  P627+0.03°  P636+0.01°  %6.27+0.005° 307113
6 D127440.03° P7.774002°  B6.1740.02° 563040020  P6.08£0.02f  B6.54+0.03° 269197
b 9 £1220+0.03*  £7.0740.01°  P528+0.02°  DP5.89+4001¢  ©6.1740.005°  D©5.91+0.02° 55650.5""
12 F11.1620.03°  F6.43£001°  B6.1740.04° 5324009 63240005  E5.4420.005° 7255.04™"
15 €12.80+0.005° ©7.843001°  ©5.66+0° %.05£0.01°  P595+0.005° F4.13+0.03° 108860
Fovalue  8600.147 7000.83"" 36528 910.57™" 132.10™ 6547.25™"
T p<0.05, 7 p<0.01, 7 p<0.001.
D 10: control, 1I1: tofu prepared with cuttlefish ink 1%, I3: tofu prepared with cuttlefish ink 3%, IS: tofu prepared with cuttlefish
ink 5%,  I7: tofu prepared with cuttlefish ink 7%, I9: tofu prepared with cuttlefish ink 9%.
2) a~f

superscriptive letters indicate significant difference at p<0.05(row),

AF superscriptive letters indicate significant difference at p<0.05(column).

Table 2. Mechanical properties of tofu prepared with

various concentrations of cuttlefish ink during storage at 4T

Mechanical Samples”
. Days F-value
properties 10 I 3 Is 7 19

0 P175.04+1.742 F195.11+4.09° F184.38+3.40° F£168.20+1.70° "165.7043.12° 229.71+1.04° 226717

3 ©196.61£0.78°  P300.53+0.46° £205.6320.09° ©196.66+1.79° ©206.19+0.19° ©234.16+1.95° 1314.78™

Hardness B 4 C a C b B ¢ B d A b oxr
(10%dynelem) 6 212.5542.70"  ©394.46+2.05° ©305.3243.36° P224.87+1.95° P212.08+1.93% #305.7541.69° 2865.30

€/cm
9 A225024251° B407.1842.18° #3453144.36° £263.7943.67° “245.35+3.69° B266.60+1.50° 1464.77
12 #225753327¢  #415.23+3.59° B313.87+3.29° P174.1542.43" ©204.26£2.90° ©244.524436° 2055.92""
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Table 2. Continued
Mechanical Samples” ot
. ays -value
properties 10 11 I3 I5 17 19
Hardness 15 F133.9243.08° £23422+0.75° P223.78+5.05° F146.82+2.24° #248.84+0.41° P232.93x2.53" 938.09""
(10'dyne/em’)  Fvalie  603.13° 413829™" 1017.49"™ 951.80™" 472.13™ 312,97
0 %9891:2.74°  “11832+3.04* *104.32+3.48° %99.79£2.42% 491.9120.76° “91.56x2.77°  40.78™"
3 P8159+0.96°  ©74.95£22'9 7694292 P94.65:247° P86.15:0.61° P82.51+1.95° 3580
6  "87.06+548  P80.58+2.24° P9896+291° P79.73+1.61° PR4.17x131° *8738+4.50° 12797
Cohesiveness C c B b C L, C 2 A a2 C c -
o 73.39+1.56 82.66+2.05° ©82.16+1.79 89.02<1.11 89.86+1.68° ©73.7442.21 4827
0
12 B83.9241.53° B84.37+1.47° E71.76:0.66° %63.1744.65° D64.17£1.60° D58.57+0.40° 74.52""
15  DP64.47+4.420  ©73.07£1.01° E71.17+1.72°  BC9031+1.07*  ©80.26+1.17° “P86.38+3.36° 46.18™
F-value  39.81° 183.09™" 101.02™" 79.32"" 189.50™" 54.80™
0 "92362255™ “102.883.41° “97.6412.76® ©91.94+178" B86.90£8.92° B290.49+4.56™ 448"
3 BC86.8244.80° P82.444057° ©85.33£1.59° “B9558+220° “B9p 83+0.54° 5C86.73+0.88%  11.97
6  “P90.61+042° ©89.1242.13° *100.38+027° ©84.56+3.55° “P91.26+1.53° %95.53+2.03° 2237
Springiness s
P ( 5) 9 ©8239+126° P87.444338° P91.97+126° 49838+046° “9570+1.67° DPR1.43x1.64°  42.99
0
12 “9325:2.11°  P9553+4.82° “101.75+1.46° ©82.90+2.85° P84.60+224° ©85.9942.14° 20.52""
15  P50.74£1.96" EB68.1242.49° P67.74:490°  P70.38+2.34™ ©74.28+2.44% £77.05+0.84° 33.05
Fovalue 118217 44.11™ 77.71™ 54.59™" 10.33™ 22.64™
0 D19.11+132° T2479+181° P16.092032° P19.55+1.52° P13.40+055¢ F25.79+0.84° 4847
3 26.55£1.23°  P52262237°  ©34.70£1.00° B34.0740.84° 5€35.6942.90% P38.04+0.54° 7343
6  53589+0.52° B64.0343.82" P64.13+1.01° P33.90+3.25° 537.60£040° “56.68+1.51°  129.58""
Gumminess 9 P3408+1.48" ©5898+2.13° B62.0240.89° *45.68+0.03° “45.59+0.12° 3147+1.75° 26291
. 081, 9842, 020 68+0. 5940, AT+, 91
12 “38.96:0.83° £73.85:3.36° “68.58+3.68° 367242070 #45.134338° B49.4442.44° 92.04™
15 F12.824037° 31231270 ©33.842324°  ©2528+130° ©33.1741.81° ©43.45+0.95° 79.03""
Fovalue  290.00™ 141.50™ 300.88™" 76.15"" 104.70°" 177.45™
0 F17.84£1.26° 24944095 F16.30+1.23°  €1820+£1.49° F11.42+1.13°  £23.36+1.76° 40.63™
3 D23081227° P45.124242° D30932053°  B32324023° 328621410 ©33.1541.60° 5637
6  5326510.18° 56.59:2.06° B64.1332.02° P32.0842.01° ©34.39+0.50° “54.67+1.03° 26677
Brittleness c c ¢ T . A b A b D .
s 28.07+1.03°  “51.66+1.81° ©50.58+0.80° “45.0620.75° *43.58+1.08° D20.13+1.06° 24331
0
12 *35824039"  “70.66+0.69" “69.94+2.59° B30.6440.33° P3835+1.35° 542.86+0.84°  560.26™
15 F1048+040% 21254046° 23.032034° €17.79+1.03° 22404253 ©33.48:053°  12220™
Fovalue  197.417 430.91™" 666.50"" 232.14™ 188.88™" 250.24™"
T p<0.05, 7 p<0.01, ™ p<0.001.
D 10: control, 1I1: tofu prepared with cuttlefish ink 1%, I3: tofu prepared with cuttlefish ink 3%, I5: tofu prepared with cuttlefish
ink 5%, I7: tofu prepared with cuttlefish ink 7%, I9: tofu prepared with cuttlefish ink 9%.

2) a~f

A~F

superscriptive letters indicate significant difference at p<0.05(row),

superscriptive letters indicate significant difference at p<0.05(column).
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Table 3. Sensory properties of tofu prepared with various concentrations of cuttlefish ink

Samplesl)
Sensory Properties F-value
10 Il 13 I5 17 19
Color 2.0£124% 2741155 412056°  514056°  6.1x031°  7.0+0° 6197
Appearance » & . d b be -
Seckness 3.3+1.15 47+1.33 5.7+1.33 2.9+1.44 5.1£0.73 4.1+1.44 7.15
Roasted nutty 551177 43x133°  45+1.17°  4.6£1.50°  37£133°  3.0£1.56° 392"
Flavor off 1.5£0.97 14£0.51°  23+141%  33x156™  39+0.73°  5.1+207° 12.03™
Roasted 53+1.05°  4.8+091%  48+1.13®  39+1.19™  3.6£1.34%  34£171° 376"
Beany 41119 323078  3.0:0.94° 314099  29+1.10°  2.8+131° 1.93
Taste Astringent 305105 2.5+1.08°  26+142° 284161 32:181°  29+191° 0.29
After swallowing  4.0+1.05%  5.0+1.05°  58+1.22°  35£1.50°  3.9+1.79°  3.71.76% 3.88"
Hardness 28+1.22°  45+135°  4.5+097° 2.0£094°  32+1.39° 3.0+1.63° 6.02""
Chewiness 3.8+1.39°  44+0.84°  35:126°  33:1.82%° 2.6£096°  26£1.34° 2.84"
Texture Springiness 3.0+1.63°  54+0.96°  5.6+1.42°  2.6£1.26°  3.9+137°  3.2+1.68 8.14"
Cohesiveness 3.0£124° 432082° 54084  29+128°  41£137°  33£1.88" 549"
Softness 35+1.26% 49+1.52° 5441260 3.4+183°  54+142°  4.8+1.54™ 3647
T p<005, 7 p<0.01, ™ p<0.001.

" 10: control, I1: tofu prepared with cuttlefish ink 1%,
ink 5%, I7: tofu prepared with cuttlefish ink 7%,

2) a~f

HA+e 577 A2 AZE) e v gl2Tol 7
EU 240 HE Hrtgo] BETE At 9A ksl
240 BE TRt B 75 AR P ATHp<0.01).
whE Feol uY wish 29t 9ol WE Hrige] BESE
Sl Uhelont SelAQl Atole gigith Ak o mple
2740 HE 3% FHrhre] 78 Foha BUstA LM, 5%,
7%, 9% AH7bo] GA| Vel TtHp<0.01). A7 oA HoA
£ 24 HE 1% 3% Hrhre] 7t ddsitta g ret
A3(p<0.001), FIAE 1%} 3% A7} F57} 24 Vel
tHp<0.05). &3 342 23 HE 3% Hrlkee] 7t
T =%, 2o HE 5% HIlES AL3 97 o] HE H
kel WzTu g8 T Y40 & o Bty
AtHp<0.001). itellMe] Rl FEe Ao HE
3%} 7% A7} FRe| A4l Hol Redtkn Arlskanh
(p<0.01). ‘

SAo] BB Ay} TR 7T E(Fig 6)olA 23l thgt
7E=s WA ga 7EEE 9Ao] HE 3% Frkeo]
78 A HrbER e Ao HE Hilgo] BETE 9
ol i3t 7] 2=} WA el gt V)| ee WolHrip<0.001,
p<0.01). Lim et al(1999)2] FFAH = Ao HE A}
o] Wes AT WA R Y1 TR Tk =S AF

13: tofu prepared with cuttlefish ink 3%,
19: tofu prepared with cuttlefish ink 9%.
superscriptive letters indicate significant difference at p<0.05(row).

15: tofu prepared with cuttlefish

Appearance
7.0

Overall Flavor

—+— 0 =1 =13 -5 1|7/ ——|9

Fig. 7. QDA profile of acceptability of tofu prepared with
various concentrations of cuttlefish ink .
1) 10: control, I1: tofu prepared with cuttlefish ink 1%, I3:
tofu prepared with cuttlefish ink 3%, I5: tofu prepared with
cuttlefish ink 5%, 1I7: tofu prepared with cuttlefish ink 7%,
19: tofu prepared with cuttlefish ink 9%.



16(6): 707~716 (2006) . mE THo

8 2ol B AT A} 2ot gt W@ EsE 04
o] BE 3% 71T, 1% ArhE £o2 Te] Euhn Hrlet
AT p<0.01 FFAJA FeHQ) o]z} QAT Azt e
7ZEE GA] eAo] HE 3%, 1% AVt £o2 B4 U
Bigom oo WE 5% o4 H7lEEe] W VEEE
f2FED BA Jeldt(p<0.001). AAQ 71ExE @
Aol HE 3% Frhro] FEAAA £ AEEE HAS
o, 9Ao] WE 1%, arTo] 1 theog i BriE et
(»<0.001). '

29 % ¥E

Ao 4EL Akl Azd F59 4 SA4F A%
e A B dde vt 2o
o) HE TR F&L& oA HE 1%} 3% A7k

& Y22 FABIAH, 9o HE 9% A7t TRe 4
&o] 71 EITHp<0.001). 23o] HE FH-o] pHE A%
717ke] AojdsE pH7} s, HE 3%, 9% T2
pH 317} 714 A ATHp<0.001). 240 HE Fhef A=
€ Az A% diETe] 7P Wk, 240 ¥E Mt FF
ES AR 730l BFF A7) WobtHp<0.001). HHd
pH7F 7V S el dizite] 2t 24 w4 U
U HE Arteat dold 2AE e HE AH7E 559
A7 717 B F BEE A 2719 Eud FHE Bel
o7t A% 9do] AUHA FA48H Skt eH, A% 12
2 AvbeA Bz A=A 2o HE 7% vkt
A daz2Een o3l & d7t B4 veht 2o HE
H7E2 A% A4 4% AFe e a2y oA 9
B 9% A7hee dEwit & a9t 9A vehyg 24
HES £ ol ARV SXER e HES A A
AR A7 Zng /9 4 Yol Alrdn

TR AR A geE AR 713te] AFF HEIL Fobd
ot AWBEE DA Hwr) A ek TR
A% Wzl 940 WE Hridel BE4E WRL)
FAT(b) e AL, ANE@R) *e HE A7
w2 zbelE fISNTh

940l HE A7l T texture 23 A7 A4, 2K,
AL A 1297 gop ot A 159 s
ATHp<0.001). A7 713te] A2 S Roly omi(p<
0.001), A 1547 29| 40| 7 St gHA
& A HE 1%, 3% A7} FH7F A Ve (p<0.05),
A7kl HARSFE PEE] A ATHp<0.001). A%
717k0] AoAFE BE texture 0] 243Ih.

HE TR Az AF B A A AL 2
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0.001), B nj1e] & AEE HWE 3% ArlEe]l VL E
Fehp<001). T5E F& 240 HE Hstgo| YeFE
d 7EE A0 FIIEATHp<0.01). 47 F =L 2
Aol HE 3% A7} T 7P FRoH(p<0.01), A7)
A7 4YPL BHE 1% B 3% drk2el 78 ¥
A JeERTHp<0.05). ©E843% 8L 240 J98 3% A
7t 8ot b Ekm, Ydelre REHS AR G4 o
& 3% A/t TR FEyokn o1kl chp<0.01).

HE H7l $Re| e 7|5%e} P9 r|EEE HE
3% H7hel 718 $A HriEAen, 2o HE A7
o] BeFE AR g 7|3 nE wolzt). gl i 7]
3%, Az gigt 713 %, ARkEQl V| aEAE HE 3%
A7F TR FedAA B2 AEEE BHYthp<0.001).

olare] A3}, 9A o] WE 7%, 9% Hrl FRe| Fgo] &
2 TR Aol FL whe, BEAA HIES} FX
gtk AN 7FE e ATEE B9 970 JE
3% A7F FHE AN o g Aol 2R 959l 2}
ol7h §19h.2H, texturesl X A3, TEgo) Fob 9740} =
B SR A2A HEEE 3% s Jlo] WA, JIAH E
A 54 B5 &Y 5 glegld Aednt

3l

Hao

BEE (1999) Fol #Ask dFAH, p 60.

Carroll KK, Kurowka EM (1994) Soy consumption and chole-
sterol reduction; Review of animal and human studies. 1st
International symposium on the role of soy in preventing
and treating chronic disease. Fed 20 Mesa Arizona USA.

Choi KS (1988) Some problems against tofu goods-com-
position and market circulation system. Korean Soybean
Digest 5: 1-9.

Choi YC, Chung HS, Youn KS (2000) Effects of various con-
centration of natural materials on the manufacturing of
soybean curd. Korean J Postharvest Sci Technol T: 256-
261.

Doston CR, Frank HA, Cavaletto CG (1977) Indirect methods
as critteria of spoilage in tofu(soybean curd). J Food Sci
42: 273.

Han MR, Kim AJ, Chung KS, Lee SJ, Kim MH (2005) Opti-
mization for manufacturing soybean curd adding mulberry
leaf powder and extract. Food Engineering Progress 9:
276-282.

Harrigan WF, Mccance ME (1976) Laboratory methods in food
and dairy microbiology. Academic Press, London. New York.
361.



Hwang TI, Kim SK, Park YS, Byoun KE (2001) Studies on
the storage of functional red soybean curd. J Korean Soc
Food Sci Nutr 30: 1115-1119.

Im JG, Park IK, Kim SD (2004) Quality characteristics of
tofu added with basil water extract. Korean J Soc Food
Cookery Sci 20: 144-150.

Jeon MJ, Kim MR (2006a) Studies on storage characteristics
of tofu with herb. Korean J Food Cookery Sci 22: 307-
313.

Jeon MJ, Kim MR (2006b) Quality characteristics of tofu
prepared with herbs. Korean J Food Cookery Sci 22:
30-36.

Jung GT, Ju IO, Choi JS, Hong JS (2000) Preparation and
shelf-life of soybean curd coagualated b}; fruit juice of
Schizadra chinensis ruprecht{omija) and Prunus mume(mae-
sil). Korean J Food Technol 32: 1087-1092.

Jung JY, Cho EJ (2002) The effect of green tea powder levels
on stroage characteristics of tofu. Korean J Soc Food Coo-
kery Sci 18: 129-135,

Kim DH, Lim NS, Kim YO (1996) Effect of seaweeds addi-
tion on the physicochemical characteristics of soybean
curd. J Korean Soc Food Nutr 25: 249-254.

Kim JS, Cho ML (2003) Improvement on stroage stability of
soybean curd using cuttle bone powder treated with acetic
acid. J Korean Soc Agric Chem Biotechnol 46: 183-188.

Kim KT, Im JS, Kim SS (1996) A study of the physical and
sensory characteristics of ginseng soybean curd prepared
with various coagulants. Korean J Food Sci Technol 28:
965-969.

Kim SS, Park MK, Oh NS, In MJ (2003) Studies in quality
characteristics and shelf-life of chlorella soybean curd. J
Korean Soc Agric Chem Biotechnol 46: 12-15.

Lee MY, Kim SD (2004) Shelf-life and quality characteristics
of tofu coagulated by calcium lactate. J Korean Soc Food
Sci Nutr 33: 412-419.

Lee SK, Kim CS (1992) Effects of heat treatment on storage
of packaged tofu. J Korean Agric Chem Soc 35: 490-494.

Lee YS, Koh JS (1994) Effect of dietary soy protein and

calcium on blood and tissue lipids in rats fed-enriched diet.

716 Mol E

Holrlo} ftifhSet

Korean J Nutr 27: 3-11.

Lim JS, Cho EJ (2005) The physicochemical characteristics of
silk-tofu added with medicinal herb powder. J East Asian
Soc Dietary Life 15: 91-99.

Lim YH, Kim MW, Kim AJ, Kim MH (1999) The sensory
and texture characteristics of inkyrice cake in according to
concentrations of aquid ink. J East Asian Soc Dietary Life
9: 468-474.

Maskarinec G, Sligh S, Meng L (1988) Dietary soy intake and
urinary isoflavone excretion among women from a multi-
ethnic population. Cancer Epidemiol Biomarkers Prev T
613-619.

Oh SC, Cho JS (2002) The changes of non-volatile organic
acids in low salt fermented squid affected by adding to
squid ink. J Korean Oil Chemists' Soc 20: 64-71.

Park TS, Park JE, Chang JS, Son MW, Sohn KH (1998)
Taurine content in Korea foods of plant origin. J Korean
Soc Food Sci Nutr 27: 801-807.

Park YJ, Nam YL, Jeon BR, Oh NS, In MJ (2003) Effects
of gallic addition on quality and storage characteristics of
soybean curd. Korean Soc Agric Chem Biotechnol 46: 329-
332.

Seo JH, Jeong YJ, Lee GD, Lec MH (1999) Monitoring cha-
racteristics of protease isolated from Aquid viscera. J East
Asian Soc Dietary Life 9: 195-199.

Sim JH, Kim KM, Baec DH (2003) Comparisons of phy-
sicochemical and sensory properties in noodles containing
spinach juice, beetroot juice and cuttlefish ink. Food Engi-
neering Progress 7: 37-43.

Takeshi S (1985) On the slimy spoilage of tofu(soybean
curd). Nippon Shokuhin Kogyo Gakkaishi 32: 1-6.

Wang CC, Chang KC (1995) Physicochemical properties and
tofu quality of soybean cultivar. Proto J Agric Food Chem
43: 3029-3034.

Yazawa K, Kageyama H (1991) Physiological activity of
docosahexaenoic acid. J Japan Oil Chem Soc 40: 974-978.

IIASCH, AAGRER (2000) K& FHE BIREE At 199,

(200613 9¢ 1¥ A<, 200613 119 99 g



