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Quality Characteristics of Tofu with Added Astringent Persimmon Powder
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Abstract Quality characteristics of fofu as affected by addition time (before or after coagulant) and the amount (0, 3, 6,
and 9%) of astringent persimmon fruit (Diospyros kaki T. cv. Cheongdobansi) powder added were investigated. Yield and
sensory acceptability were higher in fofu prepared by adding persimmon before than after adding the coagulant. The yield
of tofu with added persimmon was higher than that of the control. The L value of the fofir decreased as the amount of
added persimmon increased. Hardness, chewiness, and crispness of fofu made with 6% persimmon were higher than those
of the others. DPPH radical scavenging activity tended to increase as persimmon concentration increased but no significant
difference was observed between the 3% and 6% added persimmon treatments. A sensory evaluation showed no significant
differences in aroma, beany, astringency, and texture. However, the 9% sample had the significantly lowest score for
overall acceptability. Thus, astringent persimmon powder (3-6%, before coagulant addition) can be utilized as an additive

during fofu processing.
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Table 1. Yields and sensory characteristics of fofu prepared with
different addition time of persimmon powder

Yield & Addition time
sensory characteristics  Before coagulant After coagulant
Yield (%) 220.0+£11.0%V 184.0+10.9
Appearance 71+1.1%* 5.3+1.7
Color 6.7+1.4 6.1£1.6
Aroma 6.5+1.9 6.5+1.9
Beany 43£2.1 45423
Astringency 5.0£2.7 51423
Texture 6.0+1.3* 4.6x1.6
Overall acceptability 6.6+1.4* 6.1+1.5

YMeans=SD (n=3) followed by asterisks within row are significantly
different by #-test (p<0.05).
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300 Table 2. Color of fofu added with different concentration of
persimmon powder
Color Persimmon powder (%)
250 - a a _T_ property 0 3 6 9
.[ T L value 87.0£0.1°Y  81.8£1.2°  79.9+1.3°  78.9+1.2¢
S avalue -1.5+0.2¢ -1.10.1° -0.6+0.2° -0.8+0.1°
2 2001 ; bvalue  11.1£04°  9.5:0.8°  10.0+1.1°  11.2+14°
> AE value 0.0 5.5¢1.2° 7.3x1.6° 8.1£1.9°
"Means+SD (n=3) in a row followed by same letter are not
150 - significantly different by Duncan’s multiple range test (»<0.05).
100 Holmj Zhadhes A Bl Wb aghe 7Kl wet v S
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Fig. 1. Yields of tofu added with different concentration of AF e Aol gl Aoz [glo] ThAslE AoE B
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Table 3. Texture profile of 7ofu added with different concentration of persimmon powder
Persimmon powder (%)
Texture profile
0 3 6 9
Hardness (g) 116.4+11.2° 113.6+11.2° 142.7428.7° 159.1£29.1*
Springiness (%) 106.2+6.6 107.2+10.4° 113.1+18.5° 107.449.0°
Cohesivenes s(%) 105.0+3.8° 104.8+5.5° 97.6£6.1° 96.0+4.9*
Chewness (g) 122.0£10.6* 119.0+11.5° 139.5+30.0® 152.0424.3°
Crispness (g) 12,913.0+885.0° 12,786.0+1,903.0° 15,432.0£2,257.0°* 16,216.0£2,021.0°*

YMeans+SD (n=3) in a row followed by same letter are not significantly different by Duncan’s multiple range test (p<0.05).



332 =2 Z35k8] %] A 43 WA 3 & (2011)

80

D

60 -

40

o

20

DPPH radical-scavenging activity (%)

0 3 6 9

Persimmon powder (%)

Fig. 2. DPPH radical scavenging activity of fofu powder added
with different concentration of persimmon powder. Means+SD
(n=3) with same letter above a bar are not significantly different by
Duncan’s multiple range test (p<0.05).

Table 4. Sensory characteristics of fofu added with different
concentration of persimmon powder

Sensory Persimmon powder (%)
characteristics 0 3 6 9
Appearance 765120 6.6£1.6° 62+13° 6.5+1.6°
Color 8.1£0.9" 6.5£1.1° 62+1.7° 6.4+1.4°
Aroma 6.7£1.1* 65409 6.4+1.5* 5.8+1.3°
Beany 57425 5.6+£2.1°  5.8+2.0* 5.7+2.0°
Astringency 53425 5.6+£2.3"  6.1£22°  6.1+2.2°
Texture 59+2.1°  54+£2.0° 57+1.6" 6.6+1.6°

Overall acceptability 7.6£1.1°  6.8£1.3" 6.6+1.3" 5.5£1.4°

Y"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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