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Abstract

The effects of coagulant types (magnesium chloride, calcium chloride, calcium sulfate, glucono-G-lactone) on yield,
quality properties and storability of astringent persimmon powder added tofu were investigated. Yield, hardness,
chewness, crispness, and overall acceptability of tofu coagulated by glucono-S-lactone were higher than those coagulated
by the others. L value, a value, pH, soaking-solution turbidity, and total aerobic bacteria of glucono-S-lactone coagulated
tofu were lower than those coagulated by the others. Calcium sulfate and calcium chloride coagulated tofu showed
relatively high L and b values. Magnesium chloride coagulated tofu had higher sensory score for firmness, taste,
overall acceptability than calcium chloride and calcium sulfate coagulated tofu, but there was no significant difference
between magnesium chloride and glucono-6-lactone. The results suggested that glucono-G-lactone and magnesium
chloride were found to be the suitable coagulants for processing of the persimmon powder added tofu.
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Fig. 1. Yield of tofu containing persimmon powder prepared using
different coagulants. GDL: glucono-6-lactone.

MeanstSD(n=3) with same letter above a bar are not significantly different by Duncan’s
multiple range test (p<0.05).
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Table 1. Color properties of tofu containing persimmon powder
prepared using different coagulants

Color . Coagulant
property Mf}%féféfn Calcium chloride Calcium sulfate  Glucono-6-lactone
Lvalie 81.04:058"  8240:058'  8254:095"  77.39+148°
avalie  064:0.12°  -126:008°  -137:0.10°  -12420.13°
bvalee  11.16+042°  12.03+020" 11.98+0.34° 7.8740.53°

"Means£SD(n=3) in a row followed by same letter are not significantly different by
Duncan’s multiple range test (p<0.05).
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Fig. 2. pH of tofu containing persimmon powder prepared using
different coagulants.

GDL: glucono-6-lactone. Means+SD(n=3) with same letter above a bar are not significantly
different by Duncan’s multiple range test (p<0.05).
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Table 2. Texture profiles of tofu containing persimmon powder
prepared using different coagulants

Coagulant
Texture "y - e i
oﬁ]e agneswm alcium alcium
o chloride chloride sulfate Glucono-G-lactone
Hardgss 415+73" 197437 280+66™ 510£175"
Spﬂ“(g%“s 1042 10642" 1032 102+1°
Cohesiveness 1097° 1055° 11443 10846°
(%)
Chew(gss 451+74° 20729° 319£74 562£22%°

Cﬁslzg‘ss 47,15147,646"  22,01742,847° 3306747291 57,359+22,835°

"MeanstSD(n=3) in a row followed by same letter are not significantly different
by Duncan’s multiple range test (p<0.05).
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Table 3. Sensory characteristics of tofu containing persimmon
powder prepared using different coagulants

Coagulant
Sensory -
characteristics Mcagl(l) ils(lilém Sﬁgﬁg Calcium sulfate  Glucono-8-lactone
Appearance  7.10£099" 640117 7.10£L10" 5.90+1.66"
Aroma  640096° 590128"  6.60+1.34° 6.80£0.78"
Firmness ~ 6.40t1.17°  450+1.77"  5.10+191™ 6.20+1.81°
Taste 690144 4101233  5301.94" 6.70+141°
Overall a b ab a
Acceptability 650108 4101660  5.70+194 6.50+1.35

"MeanstSD(n=3) in a row followed by same letter are not significantly different
by Duncan’s multiple range test (p<0.03).
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Fig. 3. Change in turbidity of soaking solution of tofu containing
persimmon powder prepared using different coagulants.
GDL: glucono-G-lactone. Values represent the meantSD (n=3).
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Fig. 4. Change in total aerobic bacteria of tofu containing
persimmon powder prepared using different coagulants.
GDL: glucono-G-lactone. Values represent the meantSD (n=3).
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