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Effect of coagulation conditions on the texture properties of
whole bean firm Tofu

HU Jing-xiang , WANG Jian-guang, CHENG Yu-liang, QIAN He "

(State Key Laboratory of Food Science and Technology ,School of Food Science and

Technology , Jiangnan University, Wuxi 214122, China)

Abstract: Poor compactibility and texture like okara are common quality problems in the whole bean firm tofu
product.In order to solve these problems, transglutaminase concentration, coagulation temperature, coagulation
time and CaSO, concentration were studied. Through the single factors and orthogonal experiments to determine
the optimum process conditions, the results showed that the whole bean firm tofu showed nice sensory quality and
good compactibility under these conditions:6U/g protein of TGase,0.3% calcium sulfate , heating soymilk at 50 °C

and keeping temperature constant for 40 minutes.
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Table 1

(U/g #11) () (min) k(%)
1 5 45 30 0.2
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3 7 55 50 0.4
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Table 2 Criterion for sensory evaluation
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Table 3 Arrangement and the results of orthogonal experiment
S s A B C D MY () BRI
1 1 1 1 1 4487.596 5.8
2 1 2 2 2 5452.31 8.7
3 1 3 3 3 4884.474 6.8
4 2 1 2 3 5118.715 72
5 2 2 3 1 5056.764 7.0
6 2 3 1 2 5342.546 8.5
7 3 1 3 2 5225.625 8.4
8 3 2 1 3 5169.235 7.0
9 3 3 2 1 4778.715 6.4
k, 4941. 460 4943.979 4999. 792 4774. 358
k, 5172. 675 5226. 103 5116. 580 5340. 16
WEL g ky 5057. 858 5001.912 5055. 621 5057. 475
R 231.215 281. 124 116.788 565. 802
ZER D>B>A>C
k, 7.100 7.133 7. 100 6. 400
k, 7.567 7.567 7.433 8.533
RAESEE N k, 7.267 7.233 7.400 7. 000
R 0. 467 0.434 0.333 2.133
HE K D>A>B>C
AL % A,B,C,D,
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