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Quality Characteristics of Tofu Prepared with Boehmeria nivea Powder
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ABSTRACT

This study investigated the quality characteristics of tofu prepared with Boehmeria nivea powder. Moisture, crude ash, carbo-
hydrate, crude protein and crude lipid contents were 7.71%, 20.09%, 39.01%, 31.25% and 0.93%, respectively. The yield of
tofu added with BNP increased with addition of BNP, However, there was a significant decrease in pH as well as a significant
increase in total acidity. In addition, L, a and b values of tofu decreased with increasing content of BNP. In terms of textural
properties, hardness, chewiness and brittleness increased, whereas springiness and cohesiveness decreased, with increasing addition
of BNP. In the sensory evaluation, overall preference for tofu added with 0.6% BNP was the highest. According to the results,
addition of BNP positively affects the overall sensory evaluation of tofu, and 0.6% is the optimal level.
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Washing of soybean (100 g)
l
Grinding and heating (soylove, 25 min)
l
Filtering of soymilk (1,400 mL)
l
Adding Boehmeria nivea powder and coagulant(1% MgCly)
Heating (75~80C, 5 min)
l

Coagulation (5 min, room temperature)

l
Molding (20 min)
l
Soaking of tofu (30 min)
!

Dewatering (15 min)

l

Sample

Fig. 1. Manufacturing process of tofu added Boehmeria
nivea powder.
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Table 1. Proximate composition of Boehmeria nivea powder

(Unit:%)
Characteristics Boehmeria nivea powder
Moisture 6.00+0.02"
Crude protein 22.90+0.22
Crude lipid 4.70+0.01
Crude ash 11.60+0.10
Carbohydrate 54.90+0.53

Y Meansstandard deviation.

Table 2. Yield rate, pH and total acidity of tofu prepared
with various Boehmeria nivea powder levels
(g/1,300 mL of soy milk)

Samplesl) Yield rate pH Total acidity(%)
Control  187.53+1.02%  6.07+0.17*°  0.31%0.01°

BNP-02%  191.51+1.04° 5.75+0.12°  0.41+0.01°

BNP-04%  193.71+1.08" 5.70£021°  0.45+0.03°

BNP-0.6%  195.59+1.12° 5.66£0.11°  0.47+0.02"

BNP-0.8%  197.56+1.13" 5.60£0.13'  0.48+0.01"

" Control : no Boehmeria nivea powder.

BNP-0.2% : 0.2% Boehmeria nivea powder added.
BNP-0.4% : 0.4% Boehmeria nivea powder added.
BNP-0.6% : 0.6% Boehmeria nivea powder added.
BNP-0.8% : 0.8% Boehmeria nivea powder added.
? Values with different superscripts within columns are signi-
ficantly different by Duncan's multiple range test at p<0.05.
» Mean=standard deviation(n=3).
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Table 3. Hunter color of tofu prepared with various Boeh-
meria nivea powder levels

Samples]) L a b
Control 77.90+1.12°%Y  —1.23+1.05°  20.20+1.20
BNP-0.2%  75.51x1.10° —2.70+121°  17.20+1.02°
BNP-0.4%  73.81%1.10° —3.55£1.13"  16.52+1.01°
BNP-0.6%  70.21%1.05° —3.91+1.15°  15.85+1.20°
BNP-0.8%  68.23+1.01¢ —3.98+121°  15.01x1.21°

" Abbreviation are the same as in Table 2.

? Values with different superscripts within columns are signi-
ficantly different by Duncan's multiple range test at p<0.05.

» Mean+tstandard deviation(n=10).
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Table 4. Texture properties of tofu prepared with various Boehmeria nivea powder levels

Samples" Hardness(g/cm?) Springiness(%) Cohesiveness(%) Chewiness(g) Brittleness(g)

Control 2.21£0.12%9% 89.66x1.10 69.05+1.21° 730.01=1.01° 748.11+1.11¢
BNP-0.2% 2.53+0.11% 89.52+1.40° 67.10£1.10° 741.13+1.11% 795.31+1.12°
BNP-0.4% 2.72+0.21° 87.25+1.20° 64.12+1.11° 760.20+1.01° 850.45+1.15°
BNP-0.6% 2.84+1.12° 86.45+1.11° 63.85+1.20% 812.55+1.01° 891.21+1.20°
BNP-0.8% 2.99+1.11° 84.41+1.05¢ 60.12+1.10¢ 830.21+1.02° 902.14+1.21°

" Abbreviation are the same as in Table 2.

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

? Mean#standard deviation(n=10).
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