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Food Styling and Table Designs Applying on Various Tofu Menu
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Abstract

Purpose: This study aims to develop menu for tofu, which will satisfy a variety of needs of people by harmonizing tofu and other
ingredients. Methods: In the present study, the standard recipes were made for tofu menu development by improving the existing recipes
like Dubu-seon, Dubu-kimchi, Dubu-jeongol, and Sundubu-jjigae (soft tofu stew). Based on newly developed recipes, the nutritional
analysis was conducted using the analyzing program of the Korean Nutrition Society (CAN-Pro 4.0). Food styling was devised
considering the shape and color of plates, layout, and color harmony. Table design was devised empirically employing tablecloth,
napkin, dinnerware, glasses, cutlery, centerpiece, and figures. Results: Food styling of Dubu-seon was devised by improving the visual
aspect, using Korean traditional five cardinal colors. It turns out that the improvised version of Dubu-seon (prepared following the new
recipe) can satisfy 15.1% of amount of recommended dietary fiber intake per day for both male and female adults. In case of
Dubu-kimchi, the dish was developed as a one-dish meal by supplementing protein and improving food styling. Beef was added in a
form of a meatballs which is especially preferred by children. However, the amount of salt was reduced due to the strong and spicy taste
of kimchi itself, resulting in 32% of daily intake of sodium. Dubu-jeongol was also improvised by reducing protein content, and more
vegetables were added. Food styling was also improved. Concerning Sundubu-jjigae, protein was supplemented by addition of
mushrooms rather than the existing way of adding shellfish. The sodium content was 133.88 mg, which is merely 10% of daily intake.
Conclusion: With the new developments in tofu menus, new food styling, and table design, this study aims to contribute towards the rise
in sales in the food service industry in terms of being used as basic and critical data.
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Table 1, Materials and standard recipe of newly developed Dubu-seon

Ingredient (g)"”

Material preparation and cooking method

Tofu 300, Chicken breast 50.
Egg 60, Oak mushroom 35,
Manna lichen 1,

Thin green onion 5,

Pine nut 5, Red pepper 1.
Mustard sauce - Mustard 6.5,
Salt 1, Suger 4,

Honey 9.5, Vinegar 15.
Seasoning sauce - Salt 2,
Suger 4, Ground pepper 0.1,
Sesame salt 2, Sesame oil 4,
Crushed garlic 2.8,

Crushed thin green onion 4.5,

. Strain tofu with muslin cloth and mash it. Mince chicken breast.
2. Soak oak mushroom and manna lichen in water for about 1 hr.

Remove the stems of oak
mushroom and dry it with muslin cloth. Wash manna lichen by rubbing them together. Remove
the bump at the center of manna lichen using muslin cloth. Slice it into pieces (3x0.1 cm).

. Remove the cap of the pine nuts and wipe with muslin cloth. Mince the pine nuts.
. Fry the egg white and yolk separately and slice into pieces (3%0.1 cm). Slice small green onion

and shredded red pepper into 3 cm long pieces.

. Mix the ingredients for the mustard sauce.
. Put the seasoning sauce on the minced tofu and chicken breast. Mix and knead it well. Shape it

into squares 1 cm thick (shapes of flattened dumpling; Bandaegi).

. Place oak mushroom, manna lichen, fried and sliced egg white and yolk, small green onion,

shredded red pepper and minced pine nuts well on the paste of Dubu-seon.

. Pour water into a steamer and heat it up for about 9 min. When steam rises, place a moistened

cloth on a steamer. Place the paste of Dubu-seon on it and steam it for about 15 min.

. After steaming, let the heat out and make it into round shape using cutters 4 cm in diameter.

Serve it with mustard sauce. Serving it with soy sauce mixed with vinegar is optional.

1 .
) Four serving menu.

Table 2, Materials and standard recipe of newly developed Dubukimchi

Ingredient (g)"”

Material preparation and cooking method

1.

Tofu 400, Kimchi 200,

Beef (tenderloin) 200,

Egg (yolks) 40, Green onion 5,
Soybean oil 15

Seasoning sauce - Korea soy sauce 20,
Crushed garlic 6, Suger 10
Crushed green onion 10,

Sesame oil 10

OO\]C\LJ‘I-BWN

Shake off the seasoning of the matured baechu (chinese cabbage) kimchi. Cut off the bottom
part of kimchi and separate the individual leaves of kimchi. Roll up the leaves of kimchi and
set it aside.

. Mince beef and season it with sauce.
. Cut tofu into rectangular shape (4x5 cm).

. Fry egg yolk and cut it into round shapes 2 cm in diameter using a cutter.

. Press green onion into leaf shape using a leaf-shape cutter 1 cm in diameter.

. Put oil on a pan. Stir-fry the seasoned beef.

. Parboil tofu in the boiling water. Place it on the plate while still hot.

. Place the topping on the tofu in order of the beef, rolled kimchi, fried egg yolk and green

onion.

1 .
) Four serving menu.
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Table 3. Materials and standard
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recipe of newly developed Dubu-jeongol

Ingredient (g)"

Material preparation and cooking method

1. Clean the beef for the stock. Remove any wilted leaves or damaged parts of coriander leaf and rinse it.

Tofu 300,

Beef (inside round) 70,
Meatstock-beef (brisket) 300,
Starch 16, Oak mushroom 60,
Carrot 30,

Oyster mushroom 60,
Cabbage 60, Bean sprouts 80, 5
White Korean radish 30,

Egg 120, Soy sauce 3,

Water parsley 30, Onion 20, 6.
Green onion 30,

Soybean oil 26

Seasoning sauce -

Korea soy sauce 12,

Crushed thin green onion 4.5,
Crushed garlic 2.8,

Sesame salt 1,

Ground pepper 1, 13
Sesame oil 1

For the meat stock, put the beef on the pot and pour water over it. Heat it up for 6 min on a high
heat. When it boils, lower the heat to medium and boil it for another 30 min. Add coriander leaf and
simmer it for another 25 min. After cooling it, filter the water using muslin cloth and reserve the
water.

. Cut tofu into rectangular shapes (2x4 cm, 0.5 cm thick). Put salt on it.
. Clean beef and mince it. Season the minced beef with seasoning sauce. Shape the minced and

seasoned beef into meatball 1.5 cm in diameter.

. Soak oak mushroom in water for 1 hr. Remove the stems and dry it with a cloth and cut it into

pieces (1.5x5 cm, 0.5 cm thick).

. Remove the leaves of water parsley and rinse the stems. Put salt in the boiling water and parboil the

water parsley in the boiling water for about 1 min. Split the parboiled water parsley lengthwise into
thin slivers.

Put salt into boiling water and parboil oyster mushroom in the boiling water for about 1 min. Wrap
the parboiled oyster mushroom with water parsley to tie into bundles.

. Remove the roots of bean sprouts. Rinse the bean sprouts and tie them in bundles with water parsley.
. Cut 1/2 of the cabbage and the carrot into pieces (1.5%x5 cm, 0.3 cm thick).

. Make a poached egg.

. Preheat a pan and put oil on the pan. Coat tofu in starch and fry it on medium heat for about 5 min.
. Coat the meatball with flour. Dip and coat it with beaten eggs.

. Place cabbage on the fried tofu. Fold one side of tofu over. Wrap it with water parsley and bind it

in the middle.

. Place the poached egg at the center of a casserole (Jeongol pot) and arrange tofu and other vegetables

around the edge.

. Pour the stock over it and hit it up for about 3 min on a high heat. When it boils, lower the heat to

medium and boil for another 15 min.

. Season it with Korean soy sauce and salt. Boil it for another 2 min.

1 .
) Four serving menu.

Table 4, Materials and standard

recipe of newly developed Sunaubu-jigae

Ingredient (g)"

Material preparation and cooking method

Soft tofu 600, Beef 100,

Egg (yolks) 21, Enoki mushroom 40,

Thin green onion 10,

Oyster mushroom 40, Red pepper 10

Seasoning sauce - Korea soy sauce
Red pepper seed oil 10,

Crushed thin green onion 28,
Crushed garlic 16,

Ground pepper 0.3, Sesame oil 20

. Cut soft tofu into 5 cm squares 5 cm thick.

. Rinse oyster mushroom and enoki mushroom and set aside.

. Rinse red peppers and cut them into rounds.

Cut green onions into 3 cm pieces.

. Mix the ingredients for the seasoning sauce.

. Season beef with 1/2 of the seasoning sauce.

. Put the soft tofu on the bottom of a serving pot and pour water over it. Heat it up for about
2 min on a high heat, and then lower the heat to medium. Boil it for another 5 min.

8. Add the seasoned beef and the rest of the seasoning sauce and boil it for another 2 min.
. Add enoki mushroom, oyster mushroom, red pepper and green onions and boil it for another 2 min.

18,

1 .
) Four serving menu.
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Table 5, Nutritional composition” of newly developed menu
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Amount  Energy  Water Fat Protein  Carbohydrate Fiber Ca P Fe Na K
(2 (kcal) (& (2 (& (& (@ (mg) (mg) (mg) (mg) (mg)

Dubu-seon 116 88 23 4 4 9 1 16 72 1 73 80
Dubu-kimchi 222 308 168 20 251 6 1 91 357 5 650 417
Dubu-jeongol 310 271 255 16 20 15 3 79 294 4 416 427
Sundubu-jjigae 208 153 179 9 15 4 1 87 196 4 134 297

" Nutrition analysis program (Can-Pro 4.0).
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Food design Table design
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= Table 69 YEMIATE =FER7F A2 A5
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Table 6, A study on preference for newly developed menu

Preference
Name of the Appetite Harmony in
Appearance
developed menu (Sensory overall
. of menu .
attributes) food design
Dubu-seon 6.9+1.28 7.95+1.2 8.2+1.34
Dubu-kimchi 6.6£1.22 6.95+1.47 7.4+1.58
Dubu-jeongol 7.6+1.37 7.85+1.19 7.85+1.19
Sundubu-jjigae 8.45+1.2 7.7+1.4 7.95+1.36

D MeantSD (n=40). 9-pont Hedonic scale (1, ‘dislike extremely’;
9, ‘like extremely’).

2(6.9), FEAA(6.6) wolth. vilire] W AFET &2
o) 2ok M) zehe Fao] 7952 J14 wgkow)
O HoR FRPF(78S), EFHAMTT) FRAA

(6.95) wo = UrEP;kE}. AA Q] A& 3= FHA
o] 828 7P =how, =FHEAIMN(7.95), FHRA=E
(7.85), TR (7.4) <=2 YEbgih

2 Ail-e el
x| A9 e S83te] TR & ARE =3}
sled & AWdsta o5 ANdvrel thek Al
A Qe AU = ZEkdHH Eﬂol‘:' 1‘474}01% A
AR A TR vy LS S8l TR, FRAA,
FHAE, SFPANY 2 ARSE 2 AR "%4}”
e wgoE =Y 3 HARE Host] =&
HAE Zdstlon olF VEoR %‘%Péc*—%‘:ﬁil"%
(CAN-Pro 4.0)= AH&-ste] G £4& At F=
2B Ao FEjek A%, 2219 miAI(FEA), A
ANx3E Foa2 FASY HARISEoH, HolE T
AR1E HolEER220 ¥R, Hydo, S, 71EY
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@ wlrol A odEtol A2 Fe HFe] eiAls 2
23l A|ZHAQl BRS RSty etk Wi 9
WAEH 4o g3 Mol z=3ha AAZA A2

ﬂr

sl 8 e /1SR depl AR nleld
Wirel TRAE AAGIS YRS A ARAH
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of MetAat. =FERN= ﬂ‘i‘i@_% Bty 7
z7ﬂ_§r q]/\] x-]oaat. ‘7/\10]/\4
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a2 7|FeE B o 10% "oz vhA YEeRTh
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=9]

¢
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