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Effect of mushroom dried powder addition on the quality of soybean curd
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ABSTRACT: Soybean curd was mixed with mushroom powder to develop new healthful foods, and changes in quality characteristics
were investigated. The yields of the soybean curds containing 3~12% powder of Pleurotus ostreatus(PPo), 3, 6% of powder of Pleurotus
cornucopiae(PPc), Pleurotus salmoneostramineus(PPs), Agrocybe aegerita(PAa) were higher than those of the control. The hardness
level was highest in the 3% of dried mushroom power, The addition of mushroom powder to curd evidenced a significantly lower L
value(lightness) than was detected in the control. In particular, PPs added soybean curd observed the highest a value(redness). In terms
of overall acceptability, the preferred soybean curd samples were the 6% PPo, 3% of PPc, PPs and, PAa.
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Table 1. The soybean curd formulation with combinations of soybean and dried mushroom powder

Mushroom addition rate(%) Soybean(g) Dried mushroom powder?(g)
0 100 0
3 97 3
6 94 6
9 91 9
12 88 12

2Particle size of dried mushroom powder : below 500 um.

Table 2. Yield rate of soybean curd prepared with various dried mushroom powder

(9/1,300m} of soy milk)

Addition rate of dried mushroom powder(%, w/w)

Mushroom? 3 6 9 12
Po 197 200 200 201
Pc 207 204 184 187
Ps 198 202 188 186
Aa 195 201 186 171

aPo: Pleurotus ostreatus. Pc: Pleurotus cornucopiae: Ps: Pleurotus salmoneostramineus. Aa: Agrocybe aegerita.
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Table 3. Textural characteristics of soybean curd prepared with various dried mushroom powder

Mechanical Addition rate of dried mushroom powder(%, w/w)
Mushroom? properties 0 3 5 9 12

Hardness(kg/cm?) 150% 1582 147%® 109° 67°
Cohesiveness(%) 282 252 33 222 302

Po Chewiness(g) 1522 1562 1282 1452 1052
Springness(%) 812 682 812 572 532
Brittleness(kg) 1.32 1.12 1.22 0.8° 0.6°
Hardness(kg/cm?) 150° 2232 161° 120° 147°
Cohesiveness(%) 28 242 282 252 212

Pc Chewiness(g) 1532 1702 1582 107° 86°
Springness(%) 812 822 852 812 79
Brittleness(kg) 1.3%° 1.42 1.42 0.9% 0.7°
Hardness(kg/cm?) 150° 2122 1550 1130 1320
Cohesiveness(%) 28° 19° 28° 27%® 22

Ps Chewiness(g) 153 132° 1912 1290 126°
Springness(%) 812 490 852 44 54
Brittleness(kg) 1.32 1.62 0.7° 0.6° 0.7°
Hardness(kg/cm?) 1502 1422 83° 89° 590
Cohesiveness(%) 28 312 252 25° 312

Aa Chewiness(g) 1632 117° 100° 107° 0P
Springness(%) 812 66 922 550 58°
Brittleness(kg) 1.3 0.9%® 0.7 0.6° 0.5

@Abbreviation are the same as in Table 2

a<Mean in a rows by different superscripts are significantly different at P(0.05 by Duncan’ s multiple range test.

Table 4. Color of soybean curd prepared with various dried mushroom powder

Addition rate of dried mushroom powder(%, w/w)

Mushroom? Color value
0 3 6 9 12
L 91,562 90.1° 88.8° 87.5¢ 87.0°
Po a 0.19¢e 0.13° 0.190¢ 0.28° 0.24%
b 12.7° 13.42 13.1° 12.4° 11.6¢
L 91,52 91.0° 90.1° 90.0° 89.0°
Pc a 0.19¢ 0.542 0.31¢ 0.10¢ 0.47°
b 12.72 10.6° 12.6° 12.1° 11.1¢
L 91.52 88.9° 87.0° 84.5¢ 84.19
Ps a 0.19¢ 2.68° 2.50° 4.57° 5.01°
b 12.7° 13.56° 13.0¢ 13.120 12.6°
L 91.52 88.4%° 86.6° 86.6° 83.3°
Aa a 0.19¢ 1.012 0.34¢4 0.12¢ 0.61°c
b 12.7°¢ 11.4¢ 14.42 13.22% 12.6%¢

@Abbreviation are the same as in Table 2

ad\Mean in a rows by different superscripts are significantly different at P<0.05 by Duncan’ s multiple range test.
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Table 5. Sensory properties of soybean curd prepared with various dried mushroom powder

Addition rate of dried mushroom powder(%, w/w)

Mushrooma Texture

0 3 6 9 12

Color 2.4° 2.6° 3.1e° 4.08 3.92

Flavor 2.5¢ 2.8v¢ 3.4% 3.1 4.2°

Po Taste 2.2° 2.7° 3.42 412 3.62
Texture 2.6° 2.5° 2.8v° 3.6%° 3.9°

Overall 2.6° 2.1° 3.280 3.9° 4.0°

Color 3.7% 4.3 3.5% 2.3¢ 2.8v°

Flavor 3.6° 3.4° 2.8° 2.6° 3.12

Pc Taste 3.52 3.52 3.62 1.90 2.4°
Texture 2.62 3.3° 3.22 3.52 3.32

Overall 412 3.8%° 3.1¢0° 1.6° 2.8°

Color 3.2% 2.7° 3.290 4.0° 4.3°

Flavor 3.3% 4.22 3.0 3.1 2.7°

Ps Taste 3.8° 4.4° 2.6° 2.5° 2.4°
Texture 3.3% 4.08 2.8v¢ 3.23¢ 2.1¢

Overall 3.7% 4.5° 2.7°° 2.8° 2.1¢

Color 4.6° 4.0% 3.5%¢ 2.7° 2.3¢

Flavor 3.6° 3.5° 3.3° 3.6° 3.2°

Aa Taste 4.0% 4.0% 4.3° 3.1° 3.280
Texture 4.42 4.32 3.8° 2.6° 2.9°

Overall 4.3° 3.9° 412 2.8° 2.6°

@Abbreviation are the same as in Table 2

a<Mean in a rows by different superscripts are significantly different at P<0.05 by Duncan’ s multiple range test.
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