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Quality Characteristics of Tofu Prepared with Herbs

Mi-Kyung Jeon, Meera Kim

Department of Food Science and Nutrition, Kyungpook National University

Tofu samples with added herbs (green tea, rosemary, lavender and thyme) were prepared. The yield of the herb
tofus was higher than that of the control tofu. The L value of the control tofu was higher than that of the herb
tofus, whereas the b values were lower. The herb tofus had generally lower pH than the control tofu. Especially,
lavender tofu showed the lowest pH. Under SEM examination, the control tofu showed a rough folding surface,
whereas the green tea and lavender tofus had small air cell size and smooth surface. Most textural characteristics
did not show significant difference among the tofu groups. However, chewiness and hardness of the thyme tofu
were the lowest. In the sensory evaluation, the herb tofus had low scores in air cell size and a beany smell, but
high scores in herb smell and hardness.
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Table 2. Colors of tofu

Table 1. Yield of tofu Sample L a b
Sample Yield(%) control tofu 75.43+0.12° 0.17+0.06° 9.07+0.06"
control tofu 182.99+0.67" green tea tofu  59.3 +0.44° -39 +02¢° 16.2 +0.10°
green tea tofu 189.83+1.22™ rosemary tofu  62.1 #0.00°  2.57+0.40° 13.97+0.06°
rosemary tofu 188.26+1.90™ lavender tofu 60.47+0.46° 1.93+0.06" 8.17+0.06°
lavender tofu 187.88+3.02™ thyme tofu 53.77+0.58° 0.50+0.00° 11.07+0.12°
thyme tofu 188.66+0.92"° Means with same letter in each column are not significantly

NS : not significant (p<0.05)

Sk e 383 ) A2238 A 15(2006)

different (p<0.05).
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Fig. 2. Scanning electron microscopic photograph of tofu tissue(x200).
(A : control tofu, B: green tea tofu, C : rosemary tofu, D: lavender tofu, E : thyme tofu)

- 33 - x| Feh s A A229 A 15(2006)



(¥8]
Sy
Qb
lud
il
=)
)
ok
2
B
N

REge 2ARS AT k AL Vet 223 HEyge R4 adz gob ol AR Bl
Aol e HAE AU TR & Foll v g2 Aoz AZAHrh B F Gl 9l
2 & BRIy SAFHCE F4F Aol UM oA 32 HAFE, dTYA= ATE YER
ot g5 Qe 28 F9FA Aelrt AL, =t o)A JE 579 Tol T Hld HAHE [l
Sl Ao e Za TR fFoFeR 32 k& FE ATE F Ao BRAxY A 1A
Ho tE £33 zolE Bt 3k gto] A3 2 7RI & B gl &
S e BRI FH TR AT ghA B2 fs
6. 2=mJ} & gg B2 doA 2 g B0 28y JH
REE FEY HH TR BEE/E BAE Table TR F HF FRE nxF go] FuA & 9
4ol A AN ook Mol A BYERE A 2 W RE ZF Ao vehtsd, olE OE sn
@ AErt B3 FUYS UL Aoz, Mol e g ud 3 Wyl W) @EY Ao 4zdn.
27 F3¥Y FAMS B A0E FAYUY @ TRY2LA BAAS Aol QoI EE Sn =R
A FAddo]l & dERTo| Wy AT F 7F 934 L2 #E€ Ut VIake g #F
2 e BT oA Mo] gl B FR Hg) H7F A= Table 59 Aed, 2T 759 J5%
g2 FRe A8 dA gof duiyez Mol 44 7F b wken 3k £RE Adstale B 7
3 Holal FHE wjlnely R0y FH FRAE= 9 Aaxrt ¥4 &2 ASE YERTh ols It
Table 3. Texture properties of tofu
Attribute control tofu green tea tofu rosemary tofu lavender tofu thyme tofu
hardness(g/cm‘) 1430.14+100.74* 1362.53£147.17" 1426.64+199.01° 1473.21+14.78" 1119.97+24.87°
springiness(%) 0.87+0.001° 0.84+0.02° 0.88+0.02° 0.89+0.01° 0.86+0.03"
cohesiveness(%) 0.51+0.02° 0.45+0.02° 0.50+0.03 0.53+0.01° 0.49+0.02°
adhesiveness(g) 53.93+2.65° 84.61+14.89° 63.94+24.97° 55.05+24.32° 54.74£18.70°
chewiness(g/cm’) 633.56+52.83" 691.43+46.05" 633.23+127.93° 689.28+2.21" 474.31+26.13°

Means in a row followed by same letter are not significantly different (p <0.05).

Table 4. Sensory properties of tofu

Attribute control tofu ~ green tea tofu rosemary tofu lavender tofu thyme tofu

Appearance

darkness 2.51+1.00° 9.29+2.53° 7.68+1.36° 6.91£2.37° 11.94+123

color homogeneity 12.95+0.65" 10.03+2.73° 6.97+2.09° 5.9412.33° 3.28+1.65°

surface smoothness 12.22+2.07° 9.52+2.45° 6.93+2.51° 6.66+2.53° 5.733.52°

texture uniformity 11.39+3.56° 10.33+2.65° 7.9542.19° 6.26+1.76™ 5.5142.96°

air cell size 7.00+4.85° 4354226 6.14+2.04™ 8.1312.39° 7.61£3.09°

air cell distribution 8.53+4.63" 10.14:2.46° 8.96+2.24" 6461217 7.5343.55™
Aroma

roasted nutty 10.35+2.73° 8.08+3.61" 2.44+1.10° 5.99+3 .33 2.68+1.47°

beany 8.79+3.22° 7.4+3.48" 3.1342.45° 6.03+2.65 3.38£2.95°

herb aroma 2.9242.67° 5.4443.16° 10.70+3.68" 8.22+2.79° 12.07+1.28°
Taste

roasted nuity 9.87+2.62° 7.58+3.10° 2.93+1.43" 5.43+2.80° 3.19+1.89°

puckery 3.13+1.82° 7.7942.52° 10.99:2.05" 10.57+2.02° 11.02+1.98

bitter 3.19+2.05° 7.083.07° 11.01£1.97° 10.08+2.33" 10.80+2.54°
Texture

hardness 3.70+1.81° 6.24+2.92° 7.10£2.29® 3.782.64° 8.04+331%

smoothness 11.36+1.80° 9.68+2.13" 6.98+1.91° 5.90+2.09™ 4.82+2.73

chewiness 11.87+1.26° 927+2.48" 5.89+1.22° 543+1.96° 5.43+3.92°

Means in a row followed by same letter are not significantly different (p<<0.05).
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Table 5. Preference of tofu
Attribute control tofu green tea tofu rosemary tofu lavender tofu thyme tofu
color 11.85+1.26" 8.79+2.82° 7.34+1.84% 6.46+2.27" 5.29+2.67
smell 10.76+2.30° 8.01+1.93° 4.21+2.30° 6.88+2.44° 4.49+2 54°
mouth feel 10.83+3.04" 8.67+2.06° 5.23+2.36° 5.07+2.06° 4.66+2.94°
overall preference 11.24+1.79" 8.2512.64° 3.82+2.08° 5.5912.12° 3.84+2.31°

Means in a row followed by same letter are not significantly different (p<0.05).
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