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Abstract

In this study the physiochemical characteristics and antioxidant activity of soybean curd were prepared with saltwort (Salicornia herbacea

L). The moisture and protein of the saltwort soybean curd showed no difference among the samples. Ash and lipid were found to be the

highest in the soybean curd to which 20% saltwort was added. The contents of mineral(Fe, K, Mg, Zn) were highest in the soybean curd

to which 20% saltwort was added, and Ca content was high in the soybean curd to which 16% and 20% saltwort was added. DPPH

(1,1-dipheny1-2-picryl-hydrazyl) radical scavenging activity is a method of measuring the antioxidant power of food; this was high in the

soybean curd to which 20% saltwort was added. Adding more saltwort led to higher scavenging activity. From the above results, it could be

seen that the soybean curd, which is made by adding saltwort, contributed to enhancing the functionality of antioxidant activation and

product quality.
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L olt}. FxolE= Na, K, Ca, Mg & Fed} & F7|Ho| t}
2 Sh4Eo] 9o (Shimizu K 2000), DZA|HAkl glalst
I A5 opuike] o] = o)At FHste A
AW A 2 X858 A% dAXFeR FEII Iok(Choi
JK 2001). FE3F 2T $HES AASL HEE gl £
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7} 898t Ao2 HuE ui(Han SK¥ Kim SM 2003).
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ZF Ag9] BAe AOACH(AOAC 1980)9A] AAst wHo g
TR 105C AFH, AW Soxhletd, ©¥A-S micro-kjeldahl
H, 3l XSS o] 83t A3
4 £29 2| 24

FE 10 g& 550CeM 337l F 6N HCL 20 mLE &

S 2 F 22 83 A A 207 A 235 (2013)

SA1A 25 mLE AH-E3}3L, Whatman No, 41(ashless)E o]3}3}
o BN Ag=2 ARSI 72 ICP (inductively coupled
plasma atomic emission spectrometer, Varian Liberty 100,
USA)E o|83}4] plasmas 15.0 L/min, auxiliary= 1.5 L/min,
pump speed™ 25.0 rpm, carrier gas flow= 75 psi, nebulizer
L 150 kPa, integration time 3 s& 3}Ith,

Table 1. Ingredients ratio of the soybean curd added with

Saltwort
Sample Soy milk(mL) Saltwort(%) deep water(%)
Control 900 0 10
4% 900 4 10
8% 900 8 10
12% 900 12 10
16% 900 16 10
20% 900 20 10
I Dry soybean I
I Washing I
| Soaking(12h) |
I Blending I
| Heating(90~100°C for 10min) |
G ¢ I Filter
| Soy milk |
4G ¢ 1| Add
- Salicorna herbacea L.
I Coagulation I And deep water

I Soybean curd I

Fig. 1. The preparation procedure of the soybean curd
added with Saltwort
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DPPH (1,1-diphenyl1-2-picryl-hydrazyl) radical®l] thgh AAE
Qe 7tE 8 B 984 DPPH radicalo] AASE A=E
ZH3= Molyneux p(2004)2] WHow At A&}
ethanol& 1: 20 W|E&E 3% 3 & 0.2 mL #3}al DPPH
solutiong 0.8 mLE 7}ske] 1023F &34st § Ad2olA 30%
ZF B2 & B3g FEA(UV-1601PC, Shimadzu Co., Japan)E
ol-g3te] 517 nmoA| FHEE 43t A5t iz
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T}, DPPH radical 224842 oo} o] Alxtaldct,
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Table 2. General nurient contents of the soybean curd added
with Saltwort

Moisture Crude ash Curde lipid Crude
(%) (%) (%) protein (%)
Control ~ 79.66+0.67™ 4504058 5.48+0.22° 6.25+0.13"
4% 79.834043"  5.25%0.50b° 5.80+1.01" 6.25+0.13"
8% 79914032 5504058  606t038°  6.25+0.13"
12% 80000027 5751096 7.01£0.21" 6.250,13"
16% 80161043  625+050" 7.04%033" 6.250,13"
20% 80.3310.27°  7.50+0.58" 7.13£0.10" 6.31+0.11"
F-value 1281 10,283+ 9,162+ 0.130
Y Mean=+SD

2 #45(0,001
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DPPHE DE A Ueplie 3 AA7E A A
g Z2A gtuzzate] v HAjste] sl HstE Fe=
ZA%}, vgkSo] g8)E DPPHE 525 nmollX Hoje] §%
S5 UeRlH Ao gl oJsiA Alm FH7tel A &
E=7F ZHA8HOh JH B 2004).
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Table 3. Minerals content of the soybean curd added with Saltwort (mg/g)
Ca Fe K Mg Zn
Control 1021+0,13™ 0.12+0,02° 3,52+0,12° 4.63+0.06° 73.84+1.80°
4% 11,160,226 0.13%0,00° 3,6140,09° 6.13+0,06" 91.80+1,04°
8% 12.08+0.73° 0.1240.01° 45040.12° 7.57£0.26° 117.70+3.14°
12% 12.9140.69” 0.12+0.00° 4.53%0.14° 9.220,05” 12533245
16% 14.39+0.38" 0.2740,00° 4.78+0,02° 9.30+0,08” 127.68+1.99"
20% 14,750,192 0.35+0.00" 5.22+0,07" 10.43+0.23" 130.88+2.20"
F-value 59,874+ 386.110% 181,616+ 841.731%+ 443,133+
Y Mean+SD
P e (0,001
Table 4, DPPH radical scavenging activity of the soybean curd added with Saltwort
Saltwort Control 4% 8% 12% 16% 20% F-value
DPPH  79.20+191™ 57 48+5 76" 61.64+7 44 67.58+251™ 70.89+5.99" 72.26+1.18" 73.44%3.50" 9.072+"

Y Mean+SD
2 #5(0,001

linoleicacid/ 8 -carotene  system¥} Fe’'/ADP/NADPHE  A}-2-3F
microsomal systemo|A] Q=AW tumor 7§A] ©HAL} 2
g A B Bofele AR gl A &
3t SAAAE genisteino] A0 R AAste] FAakE &
= yehdtlE 7Hd3} hydrogen perox1de°ﬂ gt g3l
27AEA A= YSHATHLee S & 2008).

FEFS 1M S & S DPPHE Fha 79.200
2 Uehston, gx 20mE 7K TRV 7344 VY =
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