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Quality Characteristics of Sulgidduk by the Addition of Tofu
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Abstract

We prepared Tofu-sulgi by adding tofu and then analyzed the final product in terms of its nutritional quality, rheological
characteristics and sensory tests. While the calorie quantity of Sulgi with Tofu was relatively low compared to that of
Baeksulgi, it contained the dietary fiber, calcium and iron that were not present in Baeksulgi. Since Baeksulgi holds a
large amount of carbohydrates, it shows a higher weight due to its dense fiber. On the other hand, Sulgi with Tofu
showed a relatively low level of tofu protein despite the increased amount of tofu protein. This demonstrated the soft
characteristics of Sulgi with Tofu. Also, the results of the sensory test showed that Sulgi with Tofu exhibited a higher
preference than Baeksulgi in terms of its taste, flavor and fiber content. The preparation method of Sulgi with Tofu in
this study used the natural grinding of tofu without removing the moisture. Also the use of both non-glutinous and
glutinous rice flour that can be obtained easily in the public market, are convenient due to their characteristics of easy
storage and no property change. Therefore, the preparation method of Sulgi with Tofu is quite convenient as compared
to that of traditional Dduk (Korean rice cake) including Baeksulgi. From the perspectives of nutritional content, rheolo-
gical characteristics and taste preference, Sulgi with Tofu fared better than Baeksulgi. Considering the overal quality
characteristics of Sulgi with Tofu, we believe that the addition of tofu could contribute positively toward the quality

characteristics of Sulgi.
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Table 1. Formular for Sulgi prepared with Tofu
Samples

A B

O
@)

Ingredients(g)
Tofu 420 | 420 | 420 | 420
Dried nonglutinous rice flour 500 | 400 250 100
0 100 250 400
5
90

Dried glutinous rice flour

Salt 5 5 5
Sugar 90 90 90
800 92
703
700 96,8 91
600 90
9.2
500 8
S 400 343.83 88 2
§ . 7 1 o7 R
300 250 86
85.7
200 170.6 85
100 84

A B C D
‘I:I Hardness(g) —e— Springiness(%)

Fig. 1. Rheologica andysis of Tofu-sulgi.
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Table 2. Nutritional compositions of Tofu-sulgi and Baeksulgi

Tofu-sulgi Baeksulgi
Samples : :
. Contents/ |Daily value| Contents/ |Daily value
100 g (%) 100 g (%)
Moisture(g) 47 40.3
Carbohydrate(g) 49 15 55 17
dietary fiber(g) 3 12 0 0
Protein(g) 5 8 4 7
Fat(qg) 0.7 1 0 0
sat.fat.(g) 0 0 0 0
Trans fat(g) 0 0 0 0
Cholesterol(g) 0 0 0 0
Na(mg) 170 9 170 9
Vit.A(ug RE) 0 0 0
Vit.C(mg) 0 0 0
Ca(mg) 43 6 0 0
Iron(mg) 0.4 3 0 0
Calories(kcal) 215 235

% daily value : value of daily nutrition



Table 3. Rheologicd characteristics of Tofu-sulgi and Baeksulgi
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Table 4. Sensory analysis of Tofu-sulgi and Baeksulgi

Contents — Tofu-sulgi Baeksulgi Contents SELE Tofu-sulgi Baeksulgi
Hardness(g) 343.83+50.08" 1376.86+130.28 Flavor 6.4+0.9% 45+1.3°
Springiness(%) 89.15+2.08 92.77+2.54 Texture 6.4+1.2° 4.0+0.6°
Cohesiveness(%) 87.60+1.10 92.12+1.05 Roasted-flavor 5.6+1.3" 39+1.3
Chewiness(g) 301.61+47.23° 1268.82+126.24 Sweetness 49+19° 35+1.0°
Brittleness(g) 26917.75+4414.14° | 117745.09+12579.07% Chewiness 5.7+15% 31+1.0°
Adhesiveness(g) -22.67+14.47b -6.00£3.11° Hardness 47+15° 5.8+0.7%
Mean+S.D.(n=5). Means in a row sharing a common letter(s) are Moistness 6.0+1.4° 2.9+0.8°
not significantly different(p<0.05). Unpl easantness 38+1.3 6.5£1.2°

Off-flavor 2.6£15 34+13
3. FR4J|e| 24 &3 Overal acceptability 65415 43+1.3
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