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Abstract

To develop tofu with bioactivity, red ginseng extract was added and soft tofu was prepared without pressuring and forming
steps. Then, the content of antioxidant components and antioxidative activities were measured using the prepared soft tofu
during storage. The contents of polyphenols of the control and the sample added red ginseng extract were 605.25 ng/mL
and 598.51~681.65 pg/mL. The content of the polyphenols was proportional to the concentration of added red ginseng extract.
The content of ascorbic acid of the control was 6.42 mg%, and the ascorbic acid contents of the sample added red ginseng
extract were higher than that of the control. The contents of polyphenols and ascorbic acid of control were lower than those
of the sample added red ginseng extract during the storage. The addition of red ginseng extract increased reducing power
and ABTS radical cation decolorization.
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Fig. 1. The preparation procedure of the soft tofu manu-
factured with red ginseng extract.
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Table 1. Changes of polyphenol compound contents of soft tofu with red ginseng extract during storage (Unit: pg/mL)

Red ginseng

Storage period(day)

extract(%o) 0 5 10 15 20
Control 605.25+19.04°C" 633.23+15.40° 637.45+15.03" 638.03+ 7.77°B 668.63+ 4.13*
0.16 598.51+11.60° 652.30+ 7.97® 633.23+15.79"® 650.02+11.16™ 677.42+ 7.06™*
0.18 636.43+18.70°8 649.56+11.60™P 633.00+18.75™ 649.10+ 3.60"A8 665.20+19.26°*
0.20 635.97+12.40" 656.87+47.61*B 654.58+10.94*8 660.64+ 9.63*B 689.64+11.20%4
0.24 681.65+22.73*8 679.48+44.69**8 651.73+13.738 656.64+ 2.59*AB 701.86+17.89*

D Means with different superscripts within the same a column (*°) and a row (*°) were significantly different (p<0.05).
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Table 2. Changes of ascorbic acid contents of soft tofu with red ginseng extract during storage
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4. ABTS radical cation decolorization &8

(Unit: mg%)

Red ginseng

Storage period(day)

extract(%) 0 5 10 15 20
Control 6.42+0.33%C) 7.95+0.05" 6.5240.05C 8.97+0.18" 6.09+0.35¢
0.16 5.74+0.76° 8.1320.04°P 6.80+0.07°%¢ 8.98+0.15** 6.6420.17°5¢
0.18 7.1120.45"¢ 8.660.04* 7.16£0.10° 9.50+0.36™ 6.56:0.03°°
0.20 7.67+0.37°%¢ 7.8240.03%" 7.27+0.11°¢ 8.7240.15° 6.40+0.44°°
0.24 7.30+0.08% 7.89+0.09°% 7.28+0.05% 8.65+0.29" 7.194£0.39°C

" Means with different superscripts within the same a column (*%) and a row (*®) were significantly different (p<0.05).

Table 3. Changes of reducing power of soft tofu with red ginseng extract during storage

(Unit: O.D. at 700 nm)

Red ginseng Storage period(day)
extract(%o) 0 5 10 15 20
Control 0.278140.01°4 0.2399+0,02%A8 0.26314+0.01°8 0.2298+0.038 0.249140.02°48
0.16 0.3260+0.00°® 0.2353+0.00™° 0.4046+0.01%* 0.2625+0.01>¢ 0.3128+0.06°®
0.18 0.336440.01%¢ 0.2114+0.02°° 0.4502+0.018 0.351140.03% 0.4861+0.02°
0.20 0.3477+0.01°8 0.2701+0.01%¢ 0.4829+0.01°* 0.3000:0.04EC 0.4460:£0.05*
0.24 0.329240.02%¢ 0.2723+0.03%° 0.5356+0.00 0.2757+0.05P 0.45234+0.01°8

D Means with different superscripts within the same a column (*°) and a row (*) were significantly different (p<0.05).
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Table 4. Shanges of ABTS radical cation decolorization of soft tofu with red ginseng extract during storage

(Unit: AEAC)

Red ginseng

Storage period(day)

extract(%o) 0 5 10 15 20
Control 20.54+0.02¢4D 19.93+0.01¢ 19.40+0.06%C 18.47+0.01°° 19.50+0.11%¢
0.16 20.6340.03°* 19.98+0.038 19.37+0.06% 18.55+0.06"P 19.56+0.15°
0.18 20.66+0.02%4 20.08+0.01° 19.55+0.06° 18.60+0.12%F 18.85+0.13%°
0.20 20.70+0.01% 20.22+0.03%8 19.54+0.15* 18.75+0.16*° 19.64+0.18
0.24 20.86+0.06 20.33+0.04® 19.70+0.03%¢ 18.80:£0.01%° 19.69+0.11°¢

D Means with different superscripts within the same a column (**%) and a row (*F) were significantly different (p<0.05).
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