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Abstract

The principal objective of this study was to determine the quality characteristics of a tofu (soybean curd) with
added Lagocephalus lunaris powder (LLP). The moisture, crude ash, crude protein, and crude lipid contents of
the used LLP were 6.20% 1.04% 74.55%, and 1.20% respectively. The yield and turbidity of tofu increased
according to the increase in the quantity of LLP, whereas the pH decreased with the increase in LLP. The L
value decreased as the amount of LLP in the formulation increased, whereas the a and b values of the tofu increased.
Furthermore, the hardness, chewiness, and brittleness significantly increased as the level of LLP increased. In terms
of overall acceptability, the preferred tofu samples contained 0.5% LLP. These results suggest that the LLP can
be applied to tofu (soybean curd) in order to achieve high quality and functionality.
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Adding Lagocephalus funaris powder and coagulant,
Heating (75~80°C, 5 min)
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’ Coagulation (25 min) ‘
l

’ Soybean curd ‘
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’ Soaking soybean curd (30 min) ‘
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’ Dewatering (15 min) ‘
l

’ Sample ‘

Fig. 1. Procedures of preparation for tofu added Lagocephalus
lunaris powder.
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Table 1. Proximate composition of soybean, Lagocephalus lunaris
powder and tofu prepared with Lagocephalus lunaris powder
levels

(%)

Samples” Moisture Crude lipid Crude protein Crude ash
Soybean 11.57 8.70 3643 442
Lagocephalus lunaris powder  6.20 1.20 74.55 1.04
Control 78.00 8.20 10.00 0.70
LLP-0.1 81.70 8.10 10.00 0.70
LLP-0.3 82.76 8.00 10.00 0.80
LLP-0.5 83.80 8.00 11.00 0.80
LLP-0.7 83.96 7.90 12.00 0.80

"Control : added 0% Lagocephalus lunaris powder
LLP-0.1 : added 0.1% Lagocephalus lunaris powder
LLP-0.3 : added 0.3% Lagocephalus lunaris powder
LLP-05 : added 0.5% Lagocephalus lunaris powder
LLP-0.7 : added 0.7% Lagocephalus lunaris powder
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Table 2. Yield of tofu and turbidity of tofu whey prepared with
Lagocephalus lunaris powder levels

Samples” Yield (g) Turbidity (Abs)
Control 185.1340.13%” 0.25£0.01°
LLP-0.1 188.25+0.32° 0.28+0.02°
LLP-03 189.7140.31° 0.30£0.11°
LLP-05 195.2240.12° 032:0.12°
LLP-0.7 198.15£0.13" 0.36:0.25"

"Control : added 0% Lagocephalus lunaris powder

LLP0.1 : added 0.1% Lagocephalus lunaris powder

LLP0.3 : added 0.3% Lagocephalus lunaris powder

LLP-05 : added 0.5% Lagocephalus lunaris powder

LLP0.7 : added 0.7% Lagocephalus lunaris powder

PValues with different superscripts within columns are significantly different by
Duncan’s multiple range test at p<0.05.

IMean-standard deviation
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Table 3. pH and acidity of tofu prepared with Lagocephalus
lunaris powder

Samples” pH Acidity(%)
Control 6.05:0.12%” 0.31£0.01
LLP-0.1 590:0.11° 0.3540.03
LLP-03 5.85+0.05° 0.380.11
LLP05 5.7740.01° 0454010
LLP-0.7 5.72+0,02° 0.49+0.11

"Control : added 0% Lagocephalus lunaris powder
LLP-0.1 : added 0.1% Lagocephalus lunaris powder
LLP-0.3 : added 0.3% Lagocephalus lunaris powder
LLP-0.5 : added 0.5% Lagocephalus lunaris powder
LLP-0.7 : added 0.7% Lagocephalus lunaris powder

alues with different superscripts within columms are significantly different by
Duncan’s multiple range test at p<0.05.

IMeantstandard deviation
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Table 4. Hunter’s color value of tofu prepared with Lagocephalus
lunaris powder

Samplesl> L a b

Control 86.82:008”  -22420.10° 15.14%0.10°

LLP-0.1 80.24%0.13" 2.144051° 1528:0.12°

LLP-0.3 764340.22° -1.96£0.73" 15.39£0,04

LLP-05 70.5340.13 -1.91£0.64° 15.76:0.36"

LLP-07 63.83£023° -1.33033" 1598:0.41°
"Control : added 0% Lagocephalus lunaris powder

LLPO1 :
LLP03 :

added 0.1% Lagocephalus lunaris powder

added 0.3% Lagocephalus lunaris powder

LLP0.5 : added 0.5% Lagocephalus lunaris powder

LLP0.7 : added 0.7% Lagocephalus lunaris powder

Values with different superscripts within columns are significantly different by
Duncan’s multiple range test at p<<0.05.

IMeantstandard deviation

Table 5. Texture properties of tofu prepared with Lagocephalus
lunaris powder

Samples” Hardness ~ Springiness Cohesiveness Chewiness  Brittleness
TP (gem) (%) (%) ® ®
Control  2.14£0.1%Y  895120.3' 673211 681.113.1° 78.12+3.1°
LLP-0.1 23303  8436+02" 5425+14° 75522:12° 842132
LLP-03  377:04°  8215:0.1° 53.10£12° 769.32¢13% 882330
LLP05  390+02°  80.15:02° 49.11+13 775.13:2.1° 90.1142.3"
LLP-07  395t05" 79.55+0.1° 4825:20" 792.20:2.0° 92.36+1.3"
"Control : added 0% Lagocephalus lunaris powder

LLP-0.1 : added 0.1% Lagocephalus lunaris powder

LLP0.3 : added 0.3% Lagocephalus lunaris powder

LLP0.5 : added 0.5% Lagocephalus lunaris powder

LLP0.7 : added 0.7% Lagocephalus lunaris powder

Walues with different superscripts within columns are significantly different by
Duncan’s multiple range test at p<0.05.
IMeantstandard deviation
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Table 6. Sensory properties of tofu prepared with Lagocephalus lunaris powder

Samplesl) Appearance Flavor Texture Taste Overall

Color Sleckness  Roasted nutty ~ Hardness ~ Cohesiveness  Springiness ~ Roasted taste Beany preference
Control 2500177 4.11202° 251:02° 25010 2.60£02° 2.89:0.1° 290:02°  340802°  320:05°
LLP0.1 261£511°  349:03° 295:03°  312402°  290:02° 3.3240.1° 320501° 351202 340:0.1°
LLP-03 321:00%  325¢12° 35100 355:03° 330100 3.5540.3" 350£0.0° 37001 360:02°
LLP-0.5 332402"  2.99:13 368103°  378:04°  3.90:02° 321402% 360102°  380:0.I°  3.70+0.6"
LLP-0.7 3503 25110°  321#11°  408:05"  2.90:0.° 2.73+0.1° 280402°  410:0.  335:0.1°

“Control : added 0% Lagocephalus Junaris powder

LLP-0.1 : added 0.1% Lagocephalus lunaris powder
LLP0.3 : added 0.3% Lagocephalus lunaris powder
LLP-05 : added 05% Lagocephalus lunaris powder
LLP0.7 : added 0.7% Lagocephalus lunaris powder

Values with different superscripts within columns are significantly different by Duncan’s multiple range test at p<0.03.

IMeantstandard deviation,
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