J East Asian Soc Dietary Life
18(6): 1039 ~1045 (2008)

1039

The Development of Sauces for Tofu Steak with Turmeric(Curcuma longa L.)
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Abstract

In this study, the sensory characteristics of various fruit(pineapple, orange, grape, strawberry, kiwi, apple and banana)
demi-glace sances were compared. The viscosity of banana sauce was higher than the controls (7.03). Additionally, the sensory
characteristics of other fruit sauces were lower than these of the controls, and additionally the viscosity was significantly different
from the controls. The pH values of the fruit sauces were lower than the control values (4.40), and the brix of the fruit sauces
was higher than that of the controls. The L-values of the controls (22.69) were higher than these of the banana sauce (25.20),
and orange sauces (23.15). The a-values of the demi-glace sauce were higher than those of the fruit sauces. The b-values of the
8 types of demi-glace sauce ranged from 6.92 to 14.31. In the sensory evaluation of overall acceptability, the demi-glace sauce,
kiwi sauce, orange sauce, and grape sauce achieved the highest scores. With regard to the overall acceptability of tofu steak
with turmeric and fruit sauces, the kiwi sauce, pineapple sauce, and apple sauces achieved the highest scores.
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Soybean

|
Washing
l

Soaking(at room temperture for 12 hr.)

|

Blending(add 8 times water of soybean)

|
Heating in water bath (90C)

l
Filtering
!

r ~ Collecting soymilk J

l
Coagulation(add turmeric 0.50%, mixed coagulant 0.45%)
l
( Pressing
l
Cooling

|

Tofu(turmeric tofu)

Fig. 1. Procedures of preparation for turmeric(Cucurma
longa 1.) tofu.
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Table 1. Formula for the manufacturing of tofu stake

with turmeric ()

Material o
Tofu 0
Turmeric tofu 100
Bread crumb 30
Milk 15
Egg 15
Salt 1

D C : tofu stake prepared with turmeric powder 0.5%.
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Table 2. Formulas demi-glace sauces made by 7 kinds of fruits

Samplel)
Ingredient
So S] Sz S3 S4 S5 Ss S7
Fruit 70 g 70 g 70 g 70 g 70 g 70 g 70 g
Demi-glace sauce 60 mL 60 mL 60 mL 60 mL 60 mL 60 mL 60 mL 60 mL
Worcester sauce 95 mL 95 mL 95 mL 95 mL 95 mL 95 mL 95 mL
Vg, - control, S; : pineapple sauce, S : orange sauce, S; : grape sauce, S; : strawberry sauce, Ss : kiwi sauce, Ss : apple
sauce, S, : banana sauce.
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Table 3. Effect of various fruits on viscosity, pH and brix demi-glace sauces

Samples”
F-value
S0 Sl Sz S3 S4 Ss Sa S7
Viscosity(pa.s) 7.03£0.57" 3.16£0.28° 4.50£0.20° 3.66+0.57° 4.83+028  5.16+0.28° 4.83£0.76" 9.66+0.28" 80.48""
pH 440+020°  2.90+0.10° 3.20£030° 3.10£0.10° 3.00£0.30° 3.0020.10° 3.30+0.10* 3.60+0.30 16.54™
Brix(%) 7.10£0.10"  20.26£0.05° 17.7620.05" 21.70+0.10° 14.10£0.10° 18.30+0.10° 18.00£0.10° 22.30+0.10° 8690.83"
™ p<0.001.
R control, S : pineapple sauce, S : orange sauce, S; : grape sauce, Ss : strawberry sauce, Ss : kiwi sauce, S : apple
sauce, S; : banana sauce.
% Different superscripts within a row(a~h) indicate significant difference at p<0.05
Table 4. Color value of demi-glace sauces various with fruits
Hunter Samplel)
F-value
color value S, S S, S; Sy Ss Se Sy
L 22.6940.147 16.3240.20° 23.15£0.19° 18.58+0.75° 19.54+0.19° 18.59+0.24° 15.63+0.21° 2520+0.00° 343.92""
a 13.85+0.62°  8.32+1.59° 11.65:024° 14.20£1.99° 16.79+139° 11.83+1.01° 10.73£0.67 11.66£0.51° 14.59"
b 14314024°  12.85£0.86° 18.62+0.32° 9.50+1.297 10.78£0.34° 11.47+#0.66° 6.92+037° 12.09+0.16 86.22""

™ p<0.001.
D Refer to the legend in Table 3.

? Different superscripts within a row(a~g) indicate significant difference at p<0.05.
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Table 5. Sensory properties of tofu stake with turmeric and demi-glace sauces various fruits

. Samplesl) F
Sensory properties
CSo CS, CS: CS: CS4 CSs CSs Cs; value
Appea- Sleckness  5.105128"% 4.10£1.66™ 320+1.13°  5.00£133% 5.00£124" 3.5041.58° 4.00+1.49% 5.70£1.05° 4137
rance  Color 420+0.91%% 430£1.05™ 4404096 3.70:1.497 6.10:0.87° 4.30£133™¢ 530:1.63° 3.10£137° 5547
Fruit teste  1.60£0.69° 4.30+1.76® 4.60+1.83° 4.70+2.00° 4.70£1.56° 4.90+1.66° 5.70+0.67° 3.30+133" 679"
Sour taste  3.70+1.82% 430+2.11° 330£0.82% 4.60+1.64° 530£1.41° 3304125 3.60£1.77° 2.50+0.77° 2917
. Taste
Sweety taste 2.60+£1.77° 3.90+1.52 4.50+1.58° 4.60+1.34* 3.60£1.42° 3.90£1.82° 5.00£0.94" 450+1.58" 274
Savory taste 3.50+0.84° 3.90£1.52% 4.90:1.10° 3.80£1.54™ 4.00£1.15%° 4.70:0.67" 3.90£0.99™ 5.60£0.96" 3.87"
<005, “p<0.01, p<0.001.
D CSy : Tofu stake and demi-glace Sauce, S, : Curcuma tofu stake and pineapple sauce, ~CS, : Curcuma tofu stake and orange
sauce, CS; : Curcuma tofu stake and grape sauce, CSs : Curcuma tofu stake and strawberry sauce, CSs : Curcuma tofu stake

and kiwi sauce,

CSs : Curcuma tofu stake and apple sauce,

CS7 : Curcuma tofu stake and banana sauce.

? Different superscrfpts within a row(a—~d) indicate significant difference at p<0.05.
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Appearance
6

oversl! Flavor

Texture Taste
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Fig. 2. QDA profile of sensory properties of fruit sauce at

tofu stake with turmeric.
D Refer to the legend in Table 5.
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