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Quality characteristics of tofu coagulated by apricot juice
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Abstract

This study investigated the utilization of apricot as a coagulants for tofu manufacture, and compared the quality
characteristics and shelf-life of tofu made by A2(2% apricot juice), A4(4% apricot juice), A6(6% apricot juice),
AB8(8% apricot juice) in comparison with those of C(G.DL). A2 totu(323.00 g) showed the highest yield of tofu and
the tofu yield decreased with increasing apricot juice content. In color, the lightness of tofu was decreased with
increasing apricot juice content, while redness and yellowness were increased. The hardness of tofu coagulated with
apricot juice was higher than that of the coagulated C(G.DL) and the springiness of A6 and A8 was higher than
that of C(G.DL) while that of the other tofus was lower than C(G.DL). The brittleness of tofu was increased with
increasing apricot juice content. The pH value of tofu coagulated with apricot juice was increased during storage
at 0C and the acidity was decreased. Two percent apricot juice tofu had good overall preference.
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| Soybean |
!

I Washing I
!

| Soaking(at room temperature for 12hr.) |

!

| Blending(add 8 times water of soybean) |
!
[ Heating at water bath(80~90°C for 10min.) |
l
| Filtering 1
l
l Collecting soymilk |
y
Coagulation
(add GDL 0.3% and apricot juice 2, 4, 6, 8% at 907C)
l
| Molding |
l
l Cooling I
J

| Tofu(soybean curd) |

Fig. 1. Procedures of preparation for tofu.
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Table 1. Operating condition for texturemeter analysis

9% - g

Items Condition
Sample height 10 mm
Sample depth 35 mn
Sample width 35 mm

Clearance 10 mm
Distance S mm
Adaptor type Circle
Plunger ®10mn

Table speed 60mm/s
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Table 2. Yields of tofu coagulated by apricot juice

Sample” Yields(g/500mL) %
C 343.00° 68.60
A2 323.00° 64.60
Ad 278.00° 55.60
A6 258.00° 51.60
A8 222.00° 44.40
1) C : control

A2 : tofu coagulated by apricot juoce 2%
A4 : tofu coagulated by apricot juoce 4%
A6 : tofu coagulated by apricot juoce 6%
A8 : tofu coagulated by apricot juoce 8%
2) a-e superscript letters indicate significant different at p=0.05
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Table 3. Color of tofu coagulated by apricot juice

Sample” L a b
C 81.28+0.01*” 8.73+0.02° 11.57+0.02¢
A2 78.78+0.00° 9.42+0.03° 14.27+0.85¢
A4 76.36+0.45° 9.95+0.04° 15.06+0.60°
A6 74.94+0.03° 10.52+0.02° 18.90+0.18°
A8 73.91+0.00° 11.55+0.02° 21.57+0.02°
F-value 655.66 4701.59" 21044
"P<0.001
1) C : control

A2 : tofu coagulated by apricot juoce 2%
A4 : tofu coagulated by apricot juoce 4%
A6 : tofu coagulated by apricot juoce 6%
A8 : tofu coagulated by apricot juoce 8%
2) a-f superscript letters indicate significant different at p=0.05
by Duncan’s multiple range test

Table 4. Texture of tofu coagulated by apricot juice
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Mechanical Properties

1
Samples ) Hardness Cohesiveness Springiness Gumminess Brittleness
C 184661.33+3457.90° 83.64+3.65" 85.08+2.12% 29.78+1.15¢ 25.34+1.42°
A2 135341.43+4394.13° 80.23+5.74° 78.90+1.75° 20.58+1.18° 16.25+1.28°
A4 191420.97+1788.29° 82.94+4 47" 84.79+3.92" 22.81442.19° 24.29+2 48°
A6 316053.97+13515.88" 82.63+2.23" 86.59+6.30° 35.57+1.09° 34.15+0.53"
A8 327266.90+16854.54° 87.95+4.50° 90.88+3.09 37.74+0.45" 34.29+0.76"
F-value 219717 1.30 3.847 1227277 82017
"P<0.05 ~P<0.001
1) C : control

A2 : tofu coagulated by apricot juoce 2%
A6 : tofu coagulated by apricot juoce 6%

4 : tofu coagulated by apricot juoce 4%
8 : tofu coagulated by apricot juoce 8%

2) a-f superscript letters indicate significant different at p=0.05 by Duncan’s multiple range test

223 A22A A 65 (2006)
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Fig. 3. Changes in pH of tobu coagulated by apricot juice Fig. 2. QDA profile of sensory characteristics of tofu
D € : control coagulated by apricot juice
A2 : tofu coagulated by apricot juoce 2% 1) C : control
A4 : tofu coagulated by apricot juoce 4% A2 : tofu coagulated by apricot juoce 2%
AG : tofu congulated by apricot juoce 6% A4 : tofu coagulated by apricot juoce 4%
A8 : tofu coagulated by apricot juoce 8% A6 : tofu coagulated by apricot juoce 6%
A8 : tofu coagulated by apricot juoce 8%
M EE %S Bo FREE A FH =740 ATHP<0.001). 4 3/d(chewiness)= WETEY ATFH
2 JEror 4TEe BE7 ¥25% Yobd Al A7k FRZ 2RI ATE FEF 1TSS Rl
B 9% 2ol B BATHP<0.001). Zrbste] £RE Qv o] Bol AvEE AL B
A ZH(Texture)®] 7 E(hardness)= AFF 2% F2Z & AATHp<0.001). ¥ X (springness)2 A6>A8>Ad>
p
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Table 5. Sensory evaluation of tofu coagulated by apricot juice

Samples”

Sensory Properties C v Ad A6 A8 F-value
Appearance Sleckness 5.80+0.63" 6.60+0.84° 2.60+0.84° 1.70+0.67° 1.00+0.00° 138.25::
Color 2.70+1,25° 2.20+1.14° 4.80+0.92° 6.10+0.88° 6.20+1,99° 14.87
Flavor Roasted nutty  3.60+2.12° 420+1.69° 4.70+1.25" 430+2.21° 3.10+1.37° 127
Fresh 1.80+1.03° 2.50£1.27%° 3.40+1.65° 4.00+2.00° 3.70+1.95% 3.14
Nutty 4.10+1.52% 5.00+1.33% 3.90+0.99" 4.10+2.38° 2.70+1.64° 2.53
Taste Beany 4.70+1.25° 3.40+1.58%° 3.10+1.79° 2.70+1.77° 3.30+1.70° 2.11
Sour 3.00+2.00™ 2.40+1.35° 3.30+1.34"™ 4.30+1.83" 5.00+1.33° 4.26
Sweet 2.10+1.73* 2.80+2.20° 2.80+1.40° 3.50+2.12° 2.70+0.79° 0.77
After swallowing 4.40+1.56™ 5.20+1.62" 3.80+0.92° 2.20+1.40° 1.80+1.79° 12.597
Hardness 3.00+£1.56™ 2.00+1.56° 4.10+0.88° 6.10+£1.20° 5.80+1.23° 18.1177
Chewiness 2.80+1.69° 1.70+1.06° 4.30+0.82" 5.50+1.72°° 5.60+1.17° 16217
Texture Springiness 3.70£1.57° 1.90+1.37° 4.30+0.82"° 5.60+1.78 4.30+1.64™ 8347
Softness 5.30+0.82° 5.80+1.81° 3.50+0.53° 1.70+0.48° 1.20+0.42° 45817
Cohesiveness 2.70+1.34° 2.30+1.95° 4.40+0.84° 6.00+1,25" 6.40+0.97" 19.737
"P<0.05 P<0.01 ~P<0.001
1) C : control
A2 : tofu coagulated by apricot juoce 2% A4 : tofu coagulated by apricot juoce 4%
A6 : tofu coagulated by apricot juoce 6% A8 : tofu coagulated by apricot juoce 8%

2) a-f superscript letters indicate significant different at p=0.05 by Duncan’s multiple range test
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Fig. 4. Changes in total acid of tofu coagulated by apricot
Jjuice
1) C : control

A2 : tofu coagulated by apricot juoce 2%

A4 : tofu coagulated by apricot juoce 4%

A6 : tofu coagulated by apricot juoce 6%

A8 : tofu coagulated by apricot juoce 8%
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