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Abstract

This study investigated the quality characteristics of Chun-dubu (whole soybean curd) to which ginseng powder
was added. The overall composition of the material was moisture 80.11+0.32% crude protein 6.04+0.007% crude
fat 5.85+0.007% and crude ash 1.0630.014% (all w/w). The total microorganism count was 3.57 log CFU/g, whereas
that of control Chun-dubu was 4.82 log CFU/g after 15 days of storage at 5C. No coliforms were detected in
Chun-dubu with added ginseng powder, whereas the control Chun-dubu coliform count was 3.52 log CFU/g after
15 days of storage at 5C. When textural properties were considered, all of hardness, springiness, and chewiness
rose during storage at 5°C. The sensory characteristics of Chun-dubu with added ginseng powder rated higher (from

5.80 to 6.10) than those of control Chun-dubu.
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Table 1. Operating conditions of the texture analyzer

Parameter Operating condition

Test type TPA test

Measuring type Two bite compression

Plunger type Cylindrical type ?30mm

Pre test speed 1.0mmys

Test speed 0.5mm/s

Post speed 0.5mmys

Distance 30.0%

Time 5.00sec
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Table 2. Composition of Chun-dubu and Chun-dubu with ginseng
powder

Composition (%)

Treatments’
Moisture Crude fat ~ Crude protein ~ Crude ash
S1 82.801048  5.60+0.141  632+0.021  0.90:0.014
S2 83.65t024  5.85+0.007  6.04£0.007  1.06:0.014

US1: Control Chun-dubu, S2 : Chun-dubu with ginseng powder.
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Fig 1. Changes in AE value of Chun-dubu by different treatments
condition.

"CT : Control Chun-dubu, Ginseng : Chun-dubu with ginseng powder.
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Fig 2. Changes in moisture content of Chun-dubu and Chun-dubu
with ginseng powder.

UCT : Control Chun-dubu, Ginseng : Chun-dubu with ginseng powder.
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Fig 3. Changes in total microorganism of Chun-dubu by different

treatments condition.

"CT : Control Chun-dubu, Ginseng : Chun-dubu with ginseng powder.
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Fig 4. Changes in E. coli of Chun-dubu by different treatments
condition.

"CT : Control Chun-dubu, Ginseng : Chun-dubu with ginseng powder.
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Table 3. Changes in texture of Chun-dubu and Chun-dubu with
ginseng powder

tifrtlgzgi;) Hardness(g) ~ Springiness Cohesiveness Gumminess Chewiness
Control Chun-dubu

0 137.62+477  0.89+003  0.78+0.01 108.48+4.44 97.55+5.08

3 139.36+2.29  0.89t0.01  0.78+0.01 108.81+1.57 98.21#3.61

6 140.11+1.33  0.89t0.01  0.78+0.01 109.68+0.54 98.7610.61

9 141.50+0.89  0.88+0.01  0.77+0.02 110.69+0.76 99.32+0.49

12 14649+065 0894001 077001 112.89+0.55 100.32+0.89
15  15141¢725 0894003 076001 11626%6.17 104.46+8.07
Chun-dubu with ginseng powder
0  16567+1035 085001 074001 121404605 104.30+4.93
3 16627290 0.86+0.01  0.74+0.01 12545+3.97 104.56+2.00
6 170424279  0.85+0.01  0.75£0.02 126.9740.83 113.58+1.66
9 176.36+0.76  0.85+0.02  0.75£0.01 128.9540.99 116.92+1.00
12 183.04+1.62 0.87+0.02  0.74£0.01 135.2440.78 121.54+2.13
15 1968841240 0912001  0.74x0.01 147.1049.52 134.61+8.91
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Table 4. Changes in sensory characteristics of Chun-dubu and
Chun-dubu with ginseng powder

Storage

time(day) Taste Color Flavor Texture  Acceptability

Control Chun-dubu

0 7.10£144%  740069" 730188 670149 7.50+097*
3 720:1.13% 720078  740:142% 670:133% 7.50:097
6 680:042% 7204063" 740126 680131 7.10:0.73™
9 660:051%* 7.00:081* 6.601051B* 6.60:1.07 6.700.67°
12 640+051° 630:067° 640+051° 6.000.66 6.100.56
15 510:056° 540:051° 370+048° 5.60:051° 4.80+0.42°

Chun-dubu. with ginseng powder

570+1.15%  590:0.73"  560:1.89" 6.70:084" 5.80:0.91"
560:084"  590:073"  6.10£1.19*  670:094" 5.90:0.73"
6.00:047"  590:056" 6.10:073" 670:0.82" 5.90+0.66"
600:056" 590+042° 590073 6.30+0.82" 6.00+0.66"
12 600056 620£063" 610073 650052 6.10:0.56"
15 600:063" 620:063" 600:066" 670:048" 6.10£031"
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Fig 6. Changes in sensory characteristics of Chun-dubu with
ginseng powder.
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